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Instructions

1. Read the IAQ
Backgrounder and
the Background
Information for
this checklist.

2. Keep the
Background
Information and
make a copy of
the checklist for
future reference.

3. Complete the
Checklist.

* Check the “yes,”
Ilnolll or
“not applicable”
box beside each
item. (A “no”
response
requires further
attention.)

* Make comments
in the “Notes”
section as
necessary.

4. Return the checklist
portion of this
document to the
IAQ Coordinator.

Food Service Checklist

Name: ,Lx'%a. Goven
School:
Room or Area; _Cafeteria/Kitchen Date Completed: 12 / 4 / 24

Signature: lo1B1SRA" i - O O O O O O O O O O O O O O OO

Burr Elementary School

la.

1b.
. Ensured that exhaust fans are used whenever cooking, washing dishes,

1d.
le.

If.

li.

1j.

2a.

2b.

2c.
2d.
2e.

2f.

3d.
3e.

. Ensured that kitchen is clean after USe .........cccovvvvvvvivviireeinieere e X
1h.

. WASTE MANAGEMENT

3a.
3b.
3c.

COOKING AREA
Determined that local exhaust fans operate properly (note if fans are g
X

=
o

=
=
>

EXCESSIVELY NOISY) s svwssisuisusuavicuvasssenvss visssesusnssusssomssusss sy s vesusn sivesvasnsvsvivoaisnss
Checked for odors near cooking, preparation, and eating areas ....................

OO0

ANA CIEANINE 1.vevvivivriiireieree e s besresreerbesaesresrenes a
Determined that gas appliances function properly ..........cooeeveerevneveerenereree J
Verified that gas appliances are vented outdoors ......ccoceveveercenererenienienneen, N’
Ensured there are no combustion gas or natural gas odors, leaks, back-
drafting, or headaches when gas appliances are used ...........cocevcervrirerernnens

Checked for signs of microbiological growth in the kitchen, including

the upper walls and ceiling (for example, mold, slime, and algae) ................ X
Selected biocides registered by EPA (if required), followed the

manufacturer’s directions for use, and carefully reviewed the

method of apPliCation ...smsmsisssssessmmsssvsmessmisasasiivsss s N a a
Verified the kitchen is free of plumbing and ceiling leaks (signs include

stains, discoloration, and damp areas) ..........cocevcvvvrereiererinenreresenenseneennes ﬁ a aQ

C 00 OO

O OO0 O0O0O0

FOOD HANDLING AND STORAGE

Checked food preparation, cooking, and storage areas for signs of insects
and vermin (for example, feces or 1emMains) ........coevvvveeereerenenneernereeenes

Stored leftovers in well-sealed containers with no traces of food on outside
R L 01T TR

Ensured that food preparation, cooking, and storage practices are sanitary -1
Disposed of food scraps properly and removed crumbs .........cccoeveveernennen
Cleaned counters with soa_i- and water or a disinfectant (according to

school policy)......SQA1 (TR0 135 2 Y= . X
Swept and wet mopped floors .custoedia nS.do.ThiS. .. ™ §

n:3h+)3

o0 OO0 O
o0 OO0 O

Selected and placed waste in appropriate CONtAINEers ........coeverrervereresereerennas )|
Ensured that containers’ lids are securely closed .........ccccvvverivviererinennneenn, =
Separated food waste and food-contaminated items from other wastes,

if possible .......ccovvennne, hreeeee st s s e etensarsresderteneesanerensenestereenestarnrsesars - <
Stored waste containers in a well-ventilated area ...........oocoevvvvvvevvereeriveeenne X
Ensured that dumpsters are properly located (away from air intake

vents, operable windows, and food service doors in relation to
PIEVAiling WINAS) ..cvucveeveiviiiiesieierree st ess s esse st esaesenees = 0

o0 OO
o0 OO

O



4. DELIVERIES
Yes N/A

4a. Instructed vendors to avoid idling their engines during deliveries ................. a Q
4b. Posted a sign prohibiting vehicles from idling their engines in

S 1T L RO T X o o
4c. Ensured that doors or air barriers are closed between receiving area

AN KIECHEI 11 erroerevereseersesseses s ssnsesssssssssssesssssessssessssssssssesssssessnse ¥ o o
NOTES
1c. The exhaust hood is not used unless cooking on the range griddle top.
3b. The compost containers have lids that are secured and the compost waste is stored outside.
3c. Waste is separated into compostables, fluids, recycleables, and trash.
3e. Dumpsters are located across the parking lot from the school building.
4a. Not that we are aware of.

Bul‘f‘



Food Service Checklist

Neme: _A1Sa (Qoven
Dwight Elementary School

School:
Room or Area: _Cafeteria/Kitchen Date Completed: _| 2 / )O/ 24

Signature:

LA T 2l I dindl

1. COOKING AREA
Instructions
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the /AQ EXCESSIVELY NOISY) 1.vvvvveveervirrerisesssessessssss s sss st s s ssenssesans X 0o Q0
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas .................... M 0 Q
the Background Ic. Ensured that exhaust fans are used whenever cooking, washing dishes,
I?]fornr’]\atlkolp for ANAICIBAIIING +.vvovverescorsnserensssnessossasnossans rasassssnesssdsesssasssssississssies (oo isvossvassaeisssnsis M O a0
Ul BHECKISt, 1d. Determined that gas appliances function properly .......c..ccceovvvvererneriricnennen, N a a
2. Keep the le. Verified that gas appliances are vented outdoors .........ocevvevvecinineenireieninnene X 0o Q
Background 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are Used ...........ooceverernrerrrneens X 0 0
make a gopy of 1g. Ensured that kitchen is clean after USe ........coccovvveriiviiininincniiene ﬂ a d
the checklist for . S . . . .
future reference 1h. Checked for signs of n}lfsroblologlcal growth in th.e kitchen, including
) the upper walls and ceiling (for example, mold, slime, and algae)................., x a a
3. Complete the li. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
« Check the “yes,” . met‘hc.>d ofapp'licatio.n ....................... e e )X a a
“no,” or 1j. Vepfled.the kltc}?en is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) ...........cccoevievviineinieinie a X a
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
:zzz?rr;ssefurther 2a. Checked food preparation, cooking, and storage areas for signs of insects
attention.) and vermin (for example, feces or remains) .......c.cocvevvvnivviniininen a aQ
2b. Stored leftovers in well-sealed containers with no traces of food on outside
* Make comments ST o1 R —— a Q
n th.e Notes 2c. Ensured that food preparation, cooking, and storage practices are sanitary . Q QO
section as :
necessary. 2d. Disposed of food scraps properly and removed crumbs ........ccoeevvereererierenenns X 0O Q
2e. Cleaned counters with soap and water or a disinfectant (according to
4. Retlt{m th?&l']ecklist school policy) .......... SQD)%’I*Q—FSQ)U'!”OQM B 4
portion of this
e o g 2f. Swept and wet MOPPEd FOOTS ....v.vverveivreveereereesiiesesre s ssessessessesssens W a Q
1AQ Coordinator 3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate Containers ..........coevvereeverererenens X a a
3b. Ensured that containers’ lids are securely closed .........cccvevvvrvririinieneninienennnns ® Qa Q
3c. Separated food waste and food-contaminated items from other wastes,
TEPOSSIDIE v rereseseseesessesessssesessssessssessesssssesssssssssesssssssssseseseessesesssssss e X o a
3d. Stored waste containers in a well-ventilated area ...........ccevveveeveevvevvesenernnnnns M O Q
3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to
prevailing winds) DO‘l‘MQr“i’Tu.buﬁcimS ................. H o o



4. DELIVERIES

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. d M Qa
4b. Posted a sign prohibiting vehicles from idling their engines in

TECOIVITTATEAT wuoweusrsmorssaresssvnsovenss sonessnssysseassasssissnis sass s e s PSS SRS SRS ﬂ a d
4c. Ensured that doors or air barriers are closed between receiving area

AN KICREIL ..vvvvovveoevios s sesssssessseesssesssssssss s ss s ese s s sesessnens M 0 0
NOTES

1d. The gas range is not hooked up because the pilot lights keep going out which causes a gas odor.
1h. There is possible black mold in the kitchen office on the back wall near the ceiling.

1j. The left bay of the two bay sink is leaking onto the floor.

2f. Custodians sweep and mop the floors after lunch service.

3c. The cafeteria separates compostables, recyclables and trash.

3e. Dumpsters are well away from the school building.

4a. Not that we know of.

4c. There are windows between the receiving area and the kitchen which are opened in the warm

weather. The staff smell fumes from ground maintenace mowers and blowers, but not from the
delivery trucks.

Dwt



Food Service Checklist

Name: 1 J SQ‘ &\ye =)
School: _ Fairfield Ludlowe High School

Room or Area; Cafeteria/Kitchen Date Completed: 12 / s ! /J )
Signature: ELm Olﬂ)-(m

Yo g e sV

: 1. COOKING AREA
Instructions ,
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the IAQ EXCESSIVELY NOISY) 1vvvevvverrsanrsssnrssssssssssssssssssssssssesssssesssssssssssessssesssssnssssnesens a Q
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas .................... M O QO
'Ich]? Bac"?'m]ﬁ”d Ic. Ensured that exhaust fans are used whenever cooking, washing dishes,
trl:i(s)rrﬂanl?l'nst o afid ClEAMING svisveimummasmmsrmsmiss TR A s ses st XM o Q
checkiist. 1d. Determined that gas appliances function properly ...........cococevvrenvrerrnsieeriennns A Q Q
2. Keep the le. Verified that gas appliances are vented outdoors .........coecvvevevirnvierirnnisreenennn XN Q Q
Backgr ognd 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are used ...........co.coovvvverneeererennes M a o
make a copy of lg. Ensured that kitchen is clean after USe .........cocecvvevnevereinveiiieneeeneeeienns I QO Q
the checklist for ; TN ) : . . .
% kiiTe Faforsnos 1h. Checked for signs of microbiological growth in the kitchen, including
' the upper walls and ceiling (for example, mold, slime, and algae)................. M O Q
3. Compl(?te the li. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
« Check the “yes,” . met'h?d ofapplicatio.n ....................... s e A 0 Q0
“no,” or 1j.  Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) ...........c.oovevvveriiniin a
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
response
requires further 2a. Checked food preparation, cooking, anq storage areas for signs of insects
attention.) and vermin (for example, feces Or remains) .........ccovuvverivviviernieernenennennees a a
2b. Stored leftovers in well-sealed containers with no traces of food on outside
* Make comments SULTACES 1vvvvuvvvririisrsise ettt s bt s st sess sttt e st W O Q
n th.e Notes 2c. Ensured that food preparation, cooking, and storage practices are sanitary .Jd QO O
section as .
necessary. 2d. Disposed of food scraps properly and removed crumbs ..........coccevvvvivievirennnne, W O 0
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist school policy).....SAMTLREC. SO0 e = 0 Q
portion of this 2f. Swept and wet mopped ﬂoors....e..\(.e.ca..@.Y.Qﬂ!:().ﬁ.....b ........................ M 0O QO
document to the costodian &
IAQ Coordinator. vsroarian
3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate containers ............covevvrvereverrererenenn, ﬁl a Q
3b. Ensured that containers’ lids are securely closed .........ccoevvvvvririveveeerirennnnn, a a ﬁ
3c. Separated food waste and food-contaminated items from other wastes,
I POSSIDIE 1ovvvvvvvvevreereereeeeeesssssssssssssssssssssssssssssssssssssssssssssss s H o o
3d. Stored waste containers in a well-ventilated area ...........ocoecevevevvvineeirrerinenne. M QO Q
3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to
PrEVAIIING WINAS): soavrsamsmrmsosrssrms oot mossiniromssamasssonertss ﬂ a a



4. DELIVERIES

aAsAaansda N A A

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. Q ® Q
4b. Posted a sign prohibiting vehicles from idling their engines in
FECEIVINE AIEAS ©ovevvvereeererreeerieeesersisesseressesesessetsesesssssssasessesesessessssessesssesesesenns a X Q
4c. Ensured that doors or air barriers are closed between receiving area
AN KItCREN .vwsus cvvnsvmssmnossonvossinseimensansnsssosess sevonsvinsossoss inssssssva s ionsvs amesssnsvs oo a aQ
NOTES

2a. There are insect remains on the sticky pads in the dry storage room.

3b. There are no compost bins in the cafeteria so no containers have lids. Waste is removed from
the containers after lunch service.

3c. The cafeteria separates recyclables from waste.

4a. Not that we know of.

4b. No sign is posted.

FLHS
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Instructions

1. Read the IAQ

Backgrounder and
the Background
Information for
this checklist.

2. Keep the

Background
Information and
make a copy of
the checklist for
future reference.

3. Complete the

Checklist.

* Check the “yes,”
“no,” or
“not applicable”
box beside each
item. (A “no”
response
requires further
attention.)

* Make comments
in the “Notes”
section as
necessary.

4. Return the checklist

portion of this
document to the
IAQ Coordinator.

Food Service Checklist

Name:

School:
Room or Area: Cafeteria/Kitchen

_/( 'sa Boven

Fairfield Warde High School

Date Completed:

12./9/24

Lk, s

Signature: Yo
1. COOKING AREA
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A

EXCESSIVELY TOISY) tvevirrerrirriniirinieniiieien e M O Q
1b. Checked for odors near cooking, preparation, and eating areas .............o..... M o 0
lc. Ensured that exhaust fans are used whenever cooking, washing dishes,

AN ICICBNILIT, 1o vrsnwomsrnsossonsonsionasionis s SERTEFHEER TS Fi0a30R G D0 SRR MRS RS AV ORI X o 0
1d. Determined that gas appliances function properly .........cccoverervrvernrerverierenens A QO Q0
le. Verified that gas appliances are vented outdoors ........cccvveeeervcnrcreinecnnne, X Q Q
1f. Ensured there are no combustion gas or natural gas odors, leaks, back-

drafting, or headaches when gas appliances are used ............coovevvrenrcrenienn XM 0O 0
lg. Ensured that kitchen is clean after USe ........cccoovevvrivennrinenenenincneeeseenns X 0O Q
1h. Checked for signs of microbiological growth in the kitchen, including

the upper walls and ceiling (for example, mold, slime, and algae) ................. ﬂ a aQ
1i. Selected biocides registered by EPA (if required), followed the

manufacturer’s directions for use, and carefully reviewed the

method of @PPLICALION ..evvvvvviriiriecirieerese e e ﬁ a a
1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include

stains, discoloration, and damp areas)........c.cccovevervenrernnnenenerneneens [
2. FOOD HANDLING AND STORAGE
2a. Checked food preparation, cooking, and storage areas for signs of insects

and vermin (for example, feces Or remains) .......coevevververerereereeienenneneennnnes X a a
2b. Stored leftovers in well-sealed containers with no traces of food on outside

SUPTAGES «vuussssvanvsnssersosss e vansessssessssssss s538 ¥R 38R saH EEYFIFRRITS ST SFE R EOORTRR RSN VS RINTFHGHHO a a
2¢c. Ensured that food preparation, cooking, and storage practices are sanitary . ) Q Q
2d. Disposed of food scraps properly and removed crumbs ........cceceevvverinenennnes a a
2e. Cleaned counters with soap and water or a disinfectant (according to

SChODLPOLICY) ivswmisrusnssmsnssnssssvanismssvnsons v aesasssvasms s vasm RT3 o K a
2f. Swept and wet mopped flOOTS ......oveivreirieniiirireree s }Xf a Q

3d.
3e.

. WASTE MANAGEMENT

3a.
3b.
3c.

Selected and placed waste in appropriate CONtaiNers ........coceverrrerreerernnnes
Ensured that containers’ lids are securely closed .........cccevvvirervnverenerennnn,

Separated food waste and food-contaminated items from other wastes,

L DOSSIDIE wvovonsmsvsmmisssvsmmossonmmenss o s sy eSS SO 0
Stored waste containers in a well-ventilated area ...........ccoveeeveivveneeninennens

Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to

prevailing WInAs): sisssssiissmmmissonsmis i mmiimsmms s G e

X

00 WO

2§
o0 OO



4. DELIVERIES

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. a a
4b. Posted a sign prohibiting vehicles from idling their engines in
FECEIVIILE ATBAS ..veverrreriresiesirisisiisis sttt er bbb eb s sa e sn e b a jﬁ a
4c. Ensured that doors or air barriers are closed between receiving area
AN KIECHEI 1uvevvvivicieicicre e a a
NOTES

2a. There were a small amount of mouse droppings in the office. Usually they are swept and
removed in the morning.

2e. Counters wiped with sanitizer solution.

2f. Custodians sweep and mop the floors every day.

3b. The waste containers are emptied every lunch shift so they do not have lids.
4a. Not that we know of.

4b. There is no sign.

FwHS
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Name: /\IS() GOVEO
School: _ Fairfield Woods Middle School

Room or Area: Cafeteria/Kitchen Date Completed: __ | 2 / o / 24
Signature: @M %mrem_

AR T IR k]

: 1. COOKING AREA
Instructions _
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the /AQ EXCESSIVELY NOISY) ciussvsvisiinesssiosssisrivsssvenivesssonssnsvissssssessons sovsvsssans oavssnssransssssss M o Q0
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ..................... H o o
'I(h? Backg ml;nd lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
t?\ig':ﬂzsﬁ lns tor Y410 B (T 11 1T O — XM o o
’ 1d. Determined that gas appliances function properly .........ccocevevveevveineiecns JX a a
2. Keep the le. Verified that gas appliances are vented outdoors .........cocceveveerevcineniiininne. M o o
Background 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are Used ...........ccceveuveerrireenennn, M 0o aQ
make a copy of 1g. Ensured that kitchen is clean after USe .........coccovvvvvererrernineneineneeeneereenes N a a
the checklist for : ; ; . ) . ; ; g
e 1h. Checked for signs of rplproblologlcal growth in thg kitchen, including
the upper walls and ceiling (for example, mold, slime, and algae)................. JA a a
3. Complete the li. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
« Check the “yes,” . metlh(-)d of app'licatio.n ....................... s sy A O Q0
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) ........cocoovuveneeniviieeinien ﬁ a a
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
response
requires further 2a. Checked food preparation, cooking, and storage areas for signs of insects
attention.) and vermin (for example, feces or remains) .........cocoevevvniivniiieieie, a Q
2b. Stored leftovers in well-sealed containers with no traces of food on outside
* Make comments SULFACES .vviuereereiieriereitiriere sttt ettt b et be s b e nenenes a dad
Isr:a(t:?iin I;l;)tes 2c. Ensured that food preparation, cooking, and storage practices are sanitary .3 Q QO
necessary. 2d. Disposed of food scraps properly and removed crumbs .........cceveveverivnirinnens a a
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist SCHOOT POLICY) cvvvveviviriniriririieststsiststetes sttt sttt b e s ss st s b besebe s e e asesans ¥ o o
portion of this 2f. Swept and wet mopped fl o Q
et R . Swept and. wet mopped floors .immnummnnansa s X
IAQ Coordinator.
3. WASTE MANAGEMENT

3a. Selected and placed waste in appropriate CONtAINErs ......ceevervevvrerrereriererennens x a a
3b. Ensured that containers’ lids are securely closed ..........coccvvivenniiinicnnnnenn, ﬂ a a
3c. Separated food waste and food-contaminated items from other wastes,

1f possible smmmmummmmmrnmrr T T R R X o 0
3d. Stored waste containers in a well-ventilated area ........ccccooevvevvviveririeeneenns ﬁ aQ aQa
3e. Ensured that dumpsters are properly located (away from air intake

vents, operable windows, and food service doors in relation to

prevailing Winds) ..c.coevcirereeniiine e y a a



4. DELIVERIES

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. O W Q0
4b. Posted a sign prohibiting vehicles from idling their engines in

TECEIVINE AIEAS ©vveveererrerrerersererieeenseresressesseressesesseseesesressssessssssnesssrssrsasnesessens a ﬁ Qa
4c. Ensured that doors or air barriers are closed between receiving area

AN KIECRI corvvvvvvvvvesssvsssssss s ssssssssssssss s ssssssssssss s ssenenes W 0 Q
NOTES

2f. Kitchen floors are swept twice and day and mopped once.

3b. Only the compost containers have lids that are closed, secured, and stored outside when
they contain compost waste. The other containers are emptied of waste each afternoon.

3c. There are separate containers for liquids, trash, recycleables, and compost.

4a. Not that we know of.

4b. There is no sign posted in the kitchen delivery area.

Flwms



Food Service Checklist

Name: /\ 1LQ GCoven
Holland Hill Elementary School

School:
Room or Area: _Cafeteria/Kitchen Date Completed: _12 / 12 / 24
Signature: £ L0 IR

AR TR

1. COOKING AREA

Instructions
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the /AQ EXCESSIVELY TI0ISY) 1ovuvvrereereirvessessesesesiessessssessssessesessessnsessssssessessssssssnssssnsenes o X o
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ...........co....... M QO Q
the Background lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
Lrﬁforrﬁatlﬁ n tf or ANA CLEANING ..evivveiieiiresire et s e a d %
IS eheckiist. 1d. Determined that gas appliances function properly ..........cccocvevernecrernennnns u N a
2. Keep the le. Verified that gas appliances are vented outdoors .........c.ccevvvevererinienienenecinnens M a a
Background 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are USed ..........ovvvervrrerrererrnnnenn, X 0O Q1
make a copy of lg. Ensured that kitchen is clean after use ........ccoevvvvevevinniiiiiniiiinen, M O Q0
the checklist for : o gie . . . .
futtite referenca. 1h. Checked for signs of n_n_croblologxcal growth in th'e kitchen, including
the upper walls and ceiling (for example, mold, slime, and algae)................ X o 0
3. Complete the 1i. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
. Check the “yes,” method Of APPLICALION ....vvvivirieiieirreece e X o o
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) ...........cocvvevevevirieiiinni o X o
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
response
reqFL)Jires further 2a. Checked food preparation, cooking, and storage areas for signs of insects
attention.) and vermin (for example, feces or 1emains) .........c.ccccvevvviinnnciinenininnn,
2b. Stored leftovers in well-sealed containers with no traces of food on outside

* Make comments

. SUITACES vvvivreiireiiiiiireieiteeeniteesteesreesebreebesebeesbaeeeasaeesaseeeensaeessesssaesssressnresenen
in the “Notes” o

2c. Ensured that food preparation, cooking, and storage practices are sanitary ..

o0 OO0 O
o0 000 O

section as
necessary. 2d. Disposed of food scraps properly and removed crumbs .........cocecvvvereereerrenene
. 2e. Cleaned counters with soap gnd water or a disinﬁctant (according to
4. Return th? ‘;]heCkl'St school policy) SN ’%jbe. -are. . .Qrt ef‘Sef‘\(lng .......... X
portion of this 2f. Swept and wet mopped floors ... QYELH... GV.SINQ e,
document to the P - ﬂ o ' A
IAQ Coordinator.
3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate CONtainers .........cocoevezevreevivininnensee, M o o
3b. Ensured that containers’ lids are securely closed QOMPQ&*‘b’nSQ")jm a a
3c. Separated food waste and food-contaminated items from other wastes,
1 POSSIDIC ssvssswsmmsssnsmmmmssvsmorssorsanmmms vasss i v T SR SRS a ad
3d. Stored waste containers in a well-ventilated area ..........cccveevevenieneineennnnes ﬁ a o
3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to
Prevailing Winds) ....ocveveereeneeneeee e N a a



4. DELIVERIES

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. o M Q0
4b. Posted a sign prohibiting vehicles from idling their engines in

FECLIVIINE ATCAS: y:vssrssssiwevsssssssssssnsssssssessvssesesssssssyss o asossrssusiimsseasassoesssoesssesevavsos a M ]
4c. Ensured that doors or air barriers are closed between receiving area

AN KIECNEI ..o ssssssssssessssss s ssssessssssssssessssssssssse s ¥ o a
NOTES

1a, c. The exhaust fans and the lights in the exhaust hood are not working.
1d. The gas range is turned off.

1j. When water is released from holding in the three bay sink, it leaks at the
point where it enters the grease trap.

4a. Not that we are aware of.

4b. No sign is posted.

NH



Food Service Checklist

Name: __A1rsa Goven
School: _Jennings Elementary School

Room or Area; Cafeteria/Kitchen Date Completed: _12 /92 9

Signature: EL);O " %6\)2)‘(1

1. COOKING AREA

Instructions
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the IAQ EXCESSIVELY T0ISY) 1uvvvvrverveirereisssrsessessessessessssessessessesssssssssesssssssssssssnssssessans K Qo QO
Backgr okunder gnd 1b. Checked for odors near cooking, preparation, and eating areas ¢ f'CQSc"'fﬁP)& Q 0
the Bac groun Ic. Ensured that exhaust fans are used whenever cooking, washing dishes,
Information for and cleaning Q ﬁ’ 0
s ahaohlist, ' s R
1d. Determined that gas appliances function properly ..........ccocvvevvrvvverervsviernnnnes “ ﬁ Q
2. Keep the le. Verified that gas appliances are vented outdoors .........cccverveveevvnernenierieinens M O O
Background 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are USed ..........c.ocvvvvrevrerernnnnnne. aQ Q
make a copy of lg. Ensured that kitchen is clean after Use .........ocoovevvvvviinerininienceeeseseseeenens ¥ 0 Q0
the checklist for ; i . : ; ;
T S— 1h. Checked for signs of rr_n_croblologlcal growth in the kitchen, including
the upper walls and ceiling (for example, mold, slime, and algae).................. a a

3. Complete the li. Selected biocides registered by EPA (if required), followed the

Checklist. manufacturer’s directions for use, and carefully reviewed the

« Check the “yes,” INEtHOd OFf ADPITCAION vessomssmssimsssunssmssamsmsssmsssess s o5y E oSSR AR5 % a d
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) .........cocecevevrirerererrinerinienerenesesennens a a
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
:Zzz?rgzefurther 2a. Checked food preparation, cooking, and storage areas for signs of insects
attention.) and vermin (for example, feces or remains) ........ocoevvviierinniiicen

2b. Stored leftovers in well-sealed containers with no traces of food on outside

* Make comments

. SUTTACES 1vviiriiriiriciiieectr ettt eer e b e er e e be e beebesreesnreeraesntesnessnnesrsesreenes
in the “Notes”

2c. Ensured that food preparation, cooking, and storage practices are sanitary ﬂ

o0 OO0 O
o0 OO0 O

section as
necessary. 2d. Disposed of food scraps properly and removed crumbs .........cocvvvvvevvrververnennen
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist SCHOOI POLICY) cvvvvvvvrervereereecrieisesisisessessess s tssssesessesss s s s sssesssssssssssssnssens =}
portion of this 2f. Sweptand wetmopped Floors .o M

document to the

A0 Cngratastor: 3. WASTE MANAGEMENT

3a. Selected and placed waste in appropriate CONtainers ..........ccceveerirvrerecinnenenes ﬁ a a
3b. Ensured that containers’ lids are securely closed ..........ccccvvvverririnerenrinernnenns M o 0
3c. Separated food waste and food-contaminated items from other wastes,

3B 1ot RSB H O Q
3d. Stored waste containers in a well-ventilated area ..........coceeveveevvrernencnnnennn H o o
3e. Ensured that dumpsters are properly located (away from air intake

vents, operable windows, and food service doors in relation to

Prevailing Winds) ...cvevevieriereiinierrereneseneeesseseeessesseesseessessessesessesessessesenees ﬁ a a



4. DELIVERIES

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. a M. ad
4b. Posted a sign prohibiting vehicles from idling their engines in

FECEIVING ATCAS suvvvwsissisonmssanessssss s sy iussnssssssss s Vwsessswss oA R T o T g3 o W Q
4c. Ensured that doors or air barriers are closed between receiving area

and KitChen ...oumusnsmmsmssmm G R s R a aQ
NOTES

1b. There is a foul, rotten-egg smell from the Thermaco Big Dipper grease trap. Cleaning and
deodorizer spray have not worked. The custodian tries to disperse the smell every morning.

1c. The exhaust fans are only turned on when the kitchen gets too hot.
1d. The gas range/oven is never used and may not even be hooked up to the gas.

3b. Only the compost containers have lids that are closed, secured, and stored outside when
they contain compost waste. The other containers are emptied of waste each afternoon.

3c. There are separate containers for liquids, trash, recycleables, and compost.

4a. Not that we are aware of. Some trucks are too large to turn into the loading dock area and
must remain behind the parked cars.

4b. There is no sign posted in the kitchen delivery area.

Jen



Food Service Checklist

Name: A 1S, GOV en
School: _ McKinley Elementary School

Room or Area: Cafeteria/Kitchen Date Completed: _12 / 9 / A4

Signature: _LLDQ Qeouern

~

1. COOKING AREA
Instructions
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the IAQ EXCESSIVELY NOISY) weoveverirreriiirriniesiiinrisieisie et esbe e e e saeesnesesbens a a
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ..................... B 0O 0
;che Background lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
tﬂfg rcrr:] :(t:'lfl instfor AN CLEAMING ¢.vvvvvvvvvvvvsssssssssssassininsnesssssssssssessssss s sssssssssssssssssssssssssssssssssssssns M o o
’ 1d. Determined that gas appliances function properly .......c..cccevevevvvererernecenenens ﬁ a aQ
2. Keep the le. Verified that gas appliances are vented outdoors .......cocovvevveeieeriinenierivenienennes E O Q
Background 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are used ...........coevvvevverereenrnnen. B O 0
make a copy of 1g. Ensured that kitchen is clean after USe .......c.cocoeeveriverirerininenneseeeese s M QO Q0
the checklist for : e . i . :
- 1h. Checked for signs of n'n_croblologlcal growth in th.e kitchen, including
the upper walls and ceiling (for example, mold, slime, and algae)................. Jﬁ a a
3. Complete the li. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
« Check the “yes,” method Of apPPliCAtION ..o.vvvivveiiirriieireicer e M a d
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) ........c.coveeverenieninieies ¥ Q0 Q0
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
:(eezziorgssefurther 2a. Checked food preparation, cooking, and storage areas for signs of insects
attention.) and vermin (for example, feces or remains) ..., a Qa
2b. Stored leftovers in well-sealed containers with no traces of food on outside
* Make comments SULFACES 1vvvvvvvveeeseressessseressssssesssss e ss st sssss st et s st s st ss s e H o a
n th'e hotes 2c. Ensured that food preparation, cooking, and storage practices are sanitary .3 QO Q
section as .
necessary. 2d. Disposed of food scraps properly and removed crumbs .........ccvverervrvienne, A 0O QO
2e. Cleaned counters with soap and water or a disinfectant (according to
4. Re:ltj'm th?t%hecklist school policy) .. th.. SQOT IR L. SElUE(0..cocoservrrirnn ¥ 0o a
ortion of this
gocument w18 2f. Swept and wet mopped floors... G\Iet‘ﬁ msh ....................................... A 0 Q0
1AQ Coordinator 3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate containers ..........cococevveercerererernnnen X o o
3b. Ensured that containers’ lids are securely closed ..........cocuvevurrinecnienieneerennnnen ﬂ a a
3c. Separated food waste and food-contaminated items from other wastes,
I POSSTDIE ¢vvvvrrreeereeeeeeeessesssseeeeeesssesesssssssesssesesessssssessesseessesesssssensessesessse X o o
3d. Stored waste containers in a well-ventilated area ..........ooeevvevvivveenienveninnnns & a O
3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to
PEEVAIIIE WINAS) e seeesseseeessssssssssesssssessssssssssessesseseseessssesenmennnnnne, ¥ o o



4. DELIVERIES

Yes No N/A
4a, Instructed vendors to avoid idling their engines during deliveries ................. o X 0
4b. Posted a sign prohibiting vehicles from idling their engines in
EECEIVIIG ATCRS: ¢ssivsisssiis sosensnsssissss ivs sy S HS e T R SRR TRV TR o X Q
4c. Ensured that doors or air barriers are closed between receiving area
QITCTRTHRHETE oo nemensosenssasason s ssssssissmsnmsssasmassonssossesssssmssssi s E5AKISS VO G
NOTES

1c. The exhaust fans are turned on when the ovens are turned on each morning.

2a. Mouse droppings are often found in the dry storage area in the morning and are swept up. They
have discarded the cardboard boxes that the mice have peed in. There is a missing and a damaged
ceiling tile where the mice may be getting in.

3b. The compost containers in the cafeteria have lids that are secured when the compost waste is
stored outside each evening.

3c. There are bins for liquids, recycleables, compost and trash in the cafeteria.
4a. Not that we know of.

4b. There is no sign posted.

i

1

|
Me K



Food Service Checklist

Name: l)'SQ G oven
School:  Mill Hill Elementary School

Room or Area; Cafeteria/Kitchen Date Completed: __| 2 / 12/2Y4

Signature: M AUC N

; 1. COOKING AREA
Instructions
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the IAQ RS SEST ST TIUSYRY: oo SRS M 0O Q
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ................... H 0o Q0
}hfe Bacl;grm;nd lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
t?]igrcnt::cll?linst.or and cleaning s e a & QO
1d. Determined that gas appliances function properly .........c.ccecevevvenevnerincninnens d )&’ ]
2. Keep the le. Verified that gas appliances are vented outdoors .........cocevvrerrereneinnenieneennes A o Q
Background 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are used ..........ccceevveerirerenennen, m/ a a
make a CORY of lg. Ensured that kitchen is clean after USe ........c.ccovveviviniiininniis ¥ o Qo
the checklist for 1h. Checked for i £ microbiological ; i : :
TS FEfaIETins. . ecked for signs of microbiologica growth in th.e kitchen, including
the upper walls and ceiling (for example, mold, slime, and algae)................. a a
3. Complete the 1i. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
« Check the “yes,” method of application «ismssmsssrivasainmrsmimnmsssinrsesasssmms i ¥ o o
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) ..........ccvcereverrervrinineneneneeenes ﬂ a a
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
:gzz?rgssefurther 2a. Checked food preparation, cooking, anc! storage areas for signs of insects
attention.) and vermin (for example, feces or remains) .......ccceevevivviviciiiin, ¥ Q QO
2b. Stored leftovers in well-sealed containers with no traces of food on outside
* Make LSS SULTACES 1.vvuvveresieesessesssesssssessssse s s st ss s a a
Isneé?i?)n I;J;)tes 2c. Ensured that food preparation, cooking, and storage practices are sanitary .J Q@ QO QO
necessary. 2d. Disposed of food scraps properly and removed crumbs ........ccoeevevevvernviniennns ¥ Q Q0
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist school policy) .Sam#.zer. Solvhian. )8, LS. ................. X o o
portion of this 2f. Swept and wet mopped ﬂoors.b}..CuS'.!'.Q.d-.!:Q.Q.g...eie'f.'.y .............. ® 0 0
document to the vl
IAQ Coordinator. 3
3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate CONtainers .........ccoceevereerererrerereenns X a a
3b. Ensured that containers’ lids are securely closed % a a
3c. Separated food waste and food-contaminated items from other wastes,

TEPOSSIDIE ...vovevvveiceecee ittt ess s s e s s en s snsaes W O 0
3d. Stored waste containers in a well-ventilated area ............ccccovevivivicniicnninnn, oW O OQ
3e. Ensured that dumpsters are properly located (away from air intake

vents, operable windows, and food service doors in relation to

prevailing winds) ... @e..: Pom‘ﬂ’u.bular\nﬁ ...................... ﬂ Q Q



4. DELIVERIES

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................ o ¥ Q0
4b. Posted a sign prohibiting vehicles from idling their engines in

TECEIVINEIATEAS cuswersisresssssmsiosiassssisssssssnmsimes fovsvs s Eausssv s s oo S ooy e oo s Vo P TATeYs M Q 04
4c. Ensured that doors or air barriers are closed between receiving area

111 8¢ 1{c1 1= o RO SRR s P M a a
NOTES

1c. The exhaust fans over the ovens are turned on automatically when the ovens are turned on.
The exhaust fans over the steamer are not often used since they make the kitchen cold. The
kitchen is very cold in the morning.

1d. The gas range is turned off and cannot be turned on due to a gas leak.

3b. The compost containers have lids that are secured at night when they are stored outside.
3c. The cafeteria separates plastics, can/bottles, compostables and trash.

4a. Not that we are aware of.

4b. There is a sign posted at the normal receiving area. On rainy days, the custodian allows
the trucks onto the playground to the kitchen door. No sign is posted at this location.

MK



Food Service Checklist

Name: /LI.SCL GO\/P D)
School: North Stratfield Elementary School

Room or Area; Cafeteria/Kitchen Date Completed: _J 2 / 9 / A
Signature: gm C@rm

1. COOKING AREA
Instructions
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the /AQ CXCESSIVEIT NIOISH) ssvsvssnunivsnssversusnvsssssssay ovss ussssssssssssva csoaosssssnss s svsmesivmaasionssss X o Q
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ................... ¥ QO 0
’l(h;a Baclf(gml;nd lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
tﬂig';:n!;]:cllz |ns t'or ANd CIEANINEG 1.eoviviviiiciiiicc s o ® Q
1d. Determined that gas appliances function properly .........ccocevvviveevererrennvereenens O X Q0
2. Keep the le. Verified that gas appliances are vented outdoors ........c..ccvvevvrrervererreresreneneenens JX a Q
Background 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are USed ..........c..oovvvvvererrvrerinnna. Q X Q0
makeha cﬁ Py fOf lg. Ensured that kitchen is clean after Use .......c.cocvvvvrervevereernnesnsererese e, a a
H]teuie P;,Z felf;ng(;. 1h. Checked for signs of rpiprobiological growth in thp kitchen, including
the upper walls and ceiling (for example, mold, slime, and algae)................. ﬂ ﬁ a
3. Complete the li. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
« Check the “yes,” TEtROT. OF ADPIICHLION sussssessnsnssvisusssssasswenssnssismsom s i syas g i ass VS R £aeaTS N/ a a
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) ...........c.coevuerrerereininninieiens K Qo aQ
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
:g:z?rr;ssefurther 2a. Checked food preparation, cooking, and storage areas for signs of insects
attention.) and vermin (for example, feces or 1emains) ..........coocvvvecvnnnncreneninenens a a
2b. Stored leftovers in well-sealed containers with no traces of food on outside
* Make sarnments SUITACES vvvvvererveseeserssseessessssesse et eesse et sse s s st s s ens b ss st M Q Q
i th.e Notes 2c. Ensured that food preparation, cooking, and storage practices are sanitary .} Q QO
section as .
necessary. 2d. Disposed of food scraps properly and removed crumbs ..........ccccevvvveviennnene. a d
2e. Cleaned counters with soap and water or a disinfectant (according to
4. Retu.rn the checklist SCROOL POLICY) cvvvvevriiriireiereirisrcieieisieie bbb st s sa s b s st nenns M a a
gg?&?‘:‘ezi Etglihe 2f. Swept and wet MOPPEd FlOOTS .....ccevvirererineeieere e e enees X a a
1AQ Coordinator 3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate CONtainers ..........ccvvevererrererererennans X o o
3b. Ensured that containers’ lids are securely closed ..........covvvvrervrevvnienrinriennene, ﬂ/ a a
3c. Separated food waste and food-contaminated items from other wastes,
FE POSSIDIE .reerveveeeeersessesessssssssssssssseseseesessssssssssssessessesesssessessssssessssssssseeees X o a
3d. Stored waste containers in a well-ventilated area ...........ccccoeeveecciririennns ﬁ/ a a
3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to _
Prevailing Winds) ..o.cccccviveirierineienereinenieeseseneesessesseseeseseessssessesessessesenseneas X a a



4. DELIVERIES

Yes No N/A
4a, Instructed vendors to avoid idling their engines during deliveries ................. o X O
4b. Posted a sign prohibiting vehicles from idling their engines in
TECEIVIIE ATEAS ©..vvvvevevevesesissrssssssessessessessessssssssssssssessassesssessessessessessessssssesses o X Q
4c. Ensured that doors or air barriers are closed between receiving area
A1 KHCHEN oo sees s sesssesssssnresssesssessssssonsses s X o o
NOTES

1c. Exhaust fans are only on if the range is being used, which is rare.

1d. The gas range is rarely used because the pilot light has to be lit manually at each use.
1f. There is a gas odor when the range is used.

2f. Floors are swept & mopped every evening.

3b. Only the compost containers have lids that are closed, secured, and stored outside when
they contain compost waste. The other containers are emptied of waste each afternoon.

3c. There are separate containers for liquids, trash, recycleables, cartons & compost.
4a. Not that we know of.

4b. No sign is posted.

NS



Food Service Checklist

Name: Al%a GOVQD
Osborn Elementary School

School:
Room or Area; Cafeteria/Kitchen Date Completed: _ 12 /3 / 24

Signature: '[: 11._)0_ Cgﬁwn,

Voo v vV~

. 1. COOKING AREA
Instructions
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the /AQ EXCESSIVELY NOISY) wvvvvviriiecrririeesesesiesesese st s et sessas b s s s s e sesesssees ¥ Qa Q
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ............c........ M 0O Q0
)I(:?o?:\(:fc?orr? 1;2:_1 lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
this checklist. and cleamng..................... ................................................................................. M QO Q
1d. Determined that gas appliances function properly ...........cccevvvvnivivnnnnnn, ¥ O Q
2. Keep the le. Verified that gas appliances are vented outdoors ............coveviiivnnniinciennene, & Q Q
BaCkgrOl_md 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are used ...........couvvvveererrerreernenns M QO Q
make a copy of lg. Ensured that kitchen is clean after use ..........ccocevevcvvviinnninniiiie, X 0O Q
the checklist for . . . . . ] . .
future reference 1h. Checked for signs of microbiological growth in the kitchen, including
) the upper walls and ceiling (for example, mold, slime, and algae).................. M 0o Q
3. Complete the 1i. Selected biocides registered by EPA (if required), followed the A izer UL d
Checklist. manufacturer’s directions for use, and carefully reviewed the Sqn)'hfe
s Checkthe "yes,” . method of app'licatio.n ....................... e o s M Q0 Q
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) ...........cccceveierininiiniini ﬁ a Q
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
response
requires further 2a. Checked food preparation, cooking, and storage areas for signs of insects
attention.) and vermin (for example, feces or remains) ........ccceeveveevivirinevereirineeeeneenene, M a Q0
2b. Stored leftovers in well-sealed containers with no traces of food on outside
* Make comments SULTACES (nmmsmenmansimsrsmsmsesmsmass X o aQ
il B s e s
section as 2c. Ensured that food preparation, cooking, and storage practices are sanitary ,X a a
necessary. 2d. Disposed of food scraps properly and removed crumbs ..........cccceveiiiniinnne X 0O Q
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist SCHOOL POIICY) scsssisvssssssvssssssmssissnss avasssismss vasssssssssssssessss sy sV voss ED AT TRVERIERSHS X O Q0
gggttlj(r):e?]i E[glihe 2f. Swept and wet mopped floors ........oevevevvieiennneiecinicee s ﬂ a Q
IAQ Coordinator.
3. WASTE MANAGEMENT

3a. Selected and placed waste in appropriate CONtainers .............ocoeveverrererrerevenens ﬂ a a
3b. Ensured that containers’ lids are securely closed .........cccoevvevvviienenininnenn. M a aQ
3c. Separated food waste and food-contaminated items from other wastes,

if possible ............ Com Qsi‘...EmS...Q.m.ﬁ).q.blc ..................... XM o Qo
3d. Stored waste containers in a well-ventilated area ............ocovuvevieiierciinnnnn, X o o

3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to
prevatling WINAS) s swssssresroimsemmmsoss s ooy s s ey ﬁ

()
O



4. DELIVERIES Y YT~ Y

4a. Instructed vendors to avoid idling their engines during deliveries
4b. Posted a sign prohibiting vehicles from idling their engines in
PECEIVINE ATEAS: s vvvvivisvovsvnssisssssssss 685V Hasu a3 fows 6330 ssgevs8s ErgoSUFo oA THHSPErSoFHRIROEES AT a ﬂ a

4c. Ensured that doors or air barriers are closed between receiving area
and kitchen

Yo g v oV

NOTES

2f. Custodian sweeps and mops the floors following lunch service.

3b. Only the compost containers have lids that are closed, secured, and stored outside when
they contain compost waste. The other containers are emptied of waste each afternoon.

4a. Not that we are aware of.

4b. There is no sign posted in the kitchen delivery area.

OH



Food Service Checklist

Name: __Alsa Goven
School: _ Riverfield Elementary School

Room or Area; _Cafeteria/Kitchen Date Completed: __J 2 / 1o / 24
Signature: fm, C am.

t

] 1. COOKING AREA
Instructions _ ,
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the /AQ EXCESSIVELY TOISY) wuvevereririrririiririeriiriereseree ettt X o o
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ..............oe...., a a
the Background lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
Information for and cleanin X o o
this checklist. NG oo R
1d. Determined that gas appliances function properly .........cccovvveveeeerinerernencns X o 0
2. Keep the le. Verified that gas appliances are vented outdoors ........cccvevveveerevreeninernnennns y a a
Background 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are used ...........ccccovvvnierinirnninns X 0 0
make a eopy of 1g. Ensured that kitchen is clean after USE ........cocovvevevriviniineneneneeeneenns ﬁ a a
the checklist for ) S . . . .
future reference. 1h. Checked for signs of n}lf:roblologwal growth in th_e kitchen, including
the upper walls and ceiling (for example, mold, slime, and algae).................. ﬂ a aQa
3. Complgte the li. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
« Check the uyes’u . met.h$>d of app'licatio'n ....................... e e o e ﬁ d 4d
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) ..........co.ceveeriiveinnenee a ﬂ a
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
response
requires further 2a. Checked food preparation, cooking, and storage areas for signs of insects
attention.) and vermin (for example, feces or remains) ..., a Q
2b. Stored leftovers in well-sealed containers with no traces of food on outside
* Make comments SUITACES 1vviiviiiiiireiireiirecre et erreresresreesreebeerresrbeebeesbeeabesabeeeseesanesaneseneenserenses ¥ 0O Q
Isr:eé?izn I;J;)tes 2c. Ensured that food preparation, cooking, and storage practices are sanitary . 0 Q
necessary. 2d. Disposed of food scraps properly and removed crumbs ........ccocecvvverierereinen, a a
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist school policy) ... HN...SANLTI2EL.. SOITION. ..., ¥ 0o Q
portion of this 2f, Swept and wet mopped floors. @11, lench. Secvice. Sach. XM 10 O
document to the d.q):
IAQ Coordinator.
3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate containers ...........ccecveververerererennns M a a
3b. Ensured that containers’ lids are securely closed .........cccoevvvecrriivriveeiinieniennns X 0o 0
3c. Separated food waste and food-contaminated items from other wastes,
I POSSIDIE .ottt s s r e eresre e erere e }5 a Q
3d. Stored waste containers in a well-ventilated area ...........c..ccoceovvvrnecennnn, M a Q
3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food servicg doors in Ee)lation to
prevailing winds) D)C”quy Lom.... L)I.).d..l.ﬂ.ﬁ .............. ® o o



4. DELIVERIES Y YISOy

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. a N a
4b. Posted a sign prohibiting vehicles from idling their engines in
FECEIVING AEGAS susuvvvnssnssennssssss svonsosessessssons st ssmseesssssssssssss sssssssnesssss (rssesesisssssavass 0O ¥ Q
4c. Ensured that doors or air barriers are closed between receiving area
AN KICCNEIL osiivsversvmssuansssaonsssninsons smsis s svossassson soamms s s 053 Fa¥eauiasavssssninnsvbion ﬁ a Q
NOTES

1j. Water squirts out at the faucet base of the prep sink.

3c. The cafeterial separates compostables, liquids, recyclables and trash.

4a. Not that we are aware of.

4b. No sign is posted.

Ryv
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Food Service Checklist

Instructions

. Read the IAQ
Backgrounder and
the Background
Information for
this checklist.

. Keep the
Background
Information and
make a copy of
the checklist for
future reference.

3. Complete the

Checklist.

* Check the “yes,”
uno’u or
“not applicable”
box beside each
item. (A “no”
response
requires further
attention.)

* Make comments
in the “Notes”
section as
necessary.

. Return the checklist
portion of this
document to the
IAQ Coordinator.

Signature: /C)-M OA/O'LJ‘UTL

Name: ,( 1 A 6@\/[{(3
School: _ Roger Ludlowe Middle School

Room or Area; Cafeteria/Kitchen Date Completed: |2 / S / 24

1. COOKING AREA
la. Determined that local exhaust fans operate properly (note if fans are Yes No

OXCESSIVEIY TIOISY) ssniiacsssnvsnssniins siseasnnisneabioaivni sans ososnostin s osnd 55 s s835msats SRR TITITEG u
Ib. Checked for odors near cooking, preparation, and eating areas ...........c......... M 0
lc. Ensured that exhaust fans are used whenever cooking, washing dishes,

AN CLEATNING suusisvanssussensssmssssssesssstsmss osesssrmmisn s sssmios sy ssssviver iosisimssmyssssmmssaises M Q
1d. Determined that gas appliances function properly .........coceevevevverernnreriererenns M Q
le. Verified that gas appliances are vented outdoors ........ccocevevererienernenerenrecnnns ¥ Q
1f. Ensured there are no combustion gas or natural gas odors, leaks, back-

drafting, or headaches when gas appliances are used ..........ccocervevvervrierverineens X 0
1g. Ensured that kitchen is clean after Use ........cccvvvvereienrninninninenneeeeseenen N a
1h. Checked for signs of microbiological growth in the kitchen, including

the upper walls and ceiling (for example, mold, slime, and algae) ................. ﬁ (]
li. Selected biocides registered by EPA (if required), followed the

manufacturer’s directions for use, and carefully reviewed the

method of application i ﬁ a
1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include

stains, discoloration, and damp areas).........ccccvverveverierereerererensrereneriesenennens a
2. FOOD HANDLING AND STORAGE
2a. Checked food preparation, cooking, and storage areas for signs of insects

and vermin (for example, feces Or remMains) .......ccevvvveriervrvesierereereereseseeeneenes a
2b. Stored leftovers in well-sealed containers with no traces of food on outside

SUITACES 11veverrerirrireiinieieeste ettt be st se bbb seebeer e besbe e seenannen Q
2c. Ensured that food preparation, cooking, and storage practices are sanitary ..Jd Q
2d. Disposed of food scraps properly and removed crumbs ........coceeeevvveerecennenens ﬁ a
2e. Cleaned counters with soap and water or a disinfectant (according to

o100 0] (0T H T T ——— X Q
2f. Swept and wet mopPed floOTS ....cvvvviviririnirecr }Q’ ud
3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate containers ...........cvvvvververerreverrennens M Q
3b. Ensured that containers’ lids are securely closed ..........ccoevvvveninerveienvennienen, N d
3c. Separated food waste and food-contaminated items from other wastes,

I POSSIDIE ..ottt N a
3d. Stored waste containers in a well-ventilated area .........c.cccovvvenvienennrenninnns M Q
3e. Ensured that dumpsters are properly located (away from air intake

vents, operable windows, and food service doors in relation to

Prevailing Winds) ...ciecviereererinneienrenineine e sreeesesseseeseesesseseeseneenes N a

O 0O OO0 O0O0Oo DD§

0 o000 O

OO0 OO0

O



4. DELIVERIES

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. o X Q0
4b. Posted a sign prohibiting vehicles from idling their engines in

FECIVING ATEAS: suvssnvesssnsnssonsassssssssintaussvssossss vty s s orss sstgms seavsiens s au i usse p TR SR Vees a a
4c. Ensured that doors or air barriers are closed between receiving area

AN KAECROI - sv0vsswvsyismessvvonsessnessossovms FEarssn ovs 4 405 FESHHSEH¥HEH RO AR S0 S SRR E RO TSRS a
NOTES

1c. Exhaust fans are turned on when they arrive, and shut off when they leave.
2a. There were a lot of insect remains on the sticky pads in the dry storage room.
2e. Counters are cleaned with a sanitizer solution.

2f. Floors are swept and mopped by the custodian every evening.

3b. Only the compost containers have lids that are closed, secured, and stored outside when
they contain compost waste. The other containers are emptied of waste each afternoon.

3c. Only grade 6 lunch shift has compost bins.

4a. Not that we are aware of.

RLMS



LA K X 2.2 I o dod il

Food Service Checklist

Instructions

. Read the IAQ
Backgrounder and
the Background
Information for
this checklist.

. Keep the
Background
Information and
make a copy of
the checklist for
future reference.

. Complete the
Checklist.

* Check the “yes,”
“no,” or
“not applicable”
box beside each
item. (A “no”
response
requires further
attention.)

* Make comments
in the “Notes”
section as
necessary.

. Return the checklist
portion of this
document to the
IAQ Coordinator.

Name:

School:
Room orAres: Cafeteria/Kitchen

Arsa Goven

Sherman Elementary School

Date Completed:

12 /13 /24

Signature:

1b.

1d.
le.

1f.

1g.
1h.

li.

1j.

2a.

2b.

2¢.
2d.
2e.

21

3a.
3b.
3c.

3d.
3e.

. COOKING AREA

la.

Determined that local exhaust fans operate properly (note if fans are

EXCESSIVELY NOISY) vvvevirreriiererieisiriereeseesre et s
Checked for odors near cooking, preparation, and eating areas .................

. Ensured that exhaust fans are used whenever cooking, washing dishes,
ANA CLEANING ..evvvviiiireierire et sreene e e srens

Determined that gas appliances function properly .........cccoeevvviiriiviinns
Verified that gas appliances are vented outdoors ........ccccovvevvecvrrinenecninnene,

Ensured there are no combustion gas or natural gas odors, leaks, back-

drafting, or headaches when gas appliances are used .........c.cocecevveininiinns
Ensured that kitchen is clean after Use .........cccvvvviiinniniiin

Checked for signs of microbiological growth in the kitchen, including

the upper walls and ceiling (for example, mold, slime, and algae).............

Selected biocides registered by EPA (if required), followed the
manufacturer’s directions for use, and carefully reviewed the

method of appliCation ......ccovvevvvniinnc

Verified the kitchen is free of plumbing and ceiling leaks (signs include

stains, discoloration, and damp areas) .........ccoevvverenerniininineseneeneeens

FOOD HANDLING AND STORAGE

Checked food preparation, cooking, and storage areas for signs of insects
and vermin (for example, feces or reMains) .....cc.cevevvrrvrrervereereenennreneeenenns

Stored leftovers in well-sealed containers with no traces of food on outside
SULTACES] 1 unrnessassnnrerararassrosssossmnainnmsnsssasnnidsinsnsiransinsassanssmsasesssanssnssioisaassessosiing

Ensured that food preparation, cooking, and storage practices are sanitary .. 5
Disposed of food scraps properly and removed crumbs .........cccceveerinnnnee

Cleaned counters with soap and water or a disinfectant (agcording to

school policy) SamiF12&C..&RleTon. . 086 . ..
Swept and wet mopped floors ...ba...cw.&ttgdz:an...eye ﬂﬁ...@.iﬁ’—.m!:gx

WASTE MANAGEMENT

Selected and placed waste in appropriate CONtainers ............ccoeeevvviviennns
Ensured that containers’ lids are securely closed .........cccvverevieriniinennicnnnn,

Separated food waste and food-contaminated items from other wastes,

1E DOSSIBLE sssursusmusessmummersuosevssrssssomnersmssssnssmnssss susmes sy o sesws e os oo o aoH SR SRR T
Stored waste containers in a well-ventilated area ..........coccvevvvveivveiiivreneens

Ensured that dumpsters are properly located (away from air intake

vents, operable windows, and food serﬁce doors,in relatjon to

prevailing winds) (J.)G”QLI)Q\!I r‘ombwklma ..................

-

b~ O
OO0 OO0 O O O OO0 OoOW OO0
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OO0 OO
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4. DELIVERIES
Yes No N/A

4a. Instructed vendors to avoid idling their engines during deliveries ................. Q ¥ Q
4b. Posted a sign prohibiting vehicles from idling their engines in

TECEIVINZ AIEAS 1vevvvverererrereniinrerestestinerttsrestststesessseses st s sesasesessesesessssesenesnens o ¥ o
4c. Ensured that doors or air barriers are closed between receiving area

V0TS 41 o3 31 | A —— IX{ g Q
NOTES
1a. The exhaust fans are very noisy.
1c. The exhaust fans are only used when it gets too warm in the kitchen.
3c. The cafeteria separates compostables, recyclables, and trash.
4a. Not that we are aware of.
4b. No sign is posted.

Sherm



Food Service Checklist

Name: [I'SQ GOV en
Stratfield Elementary School

School:
Room or Area: Cafeteria/Kitchen Date Completed: | L/ s | / N
Signature:

P A T L2l D dd A

) 1. COOKING AREA
Instructions . _
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the /AQ CXGCRBIVET OTSYY svuvaicscsinsissanssistionis s siai cnsasnsso ommmeam AN AR AS 545 Q
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas .................... Moo 0
r:?o?r?qc;l;?orrc: L;grd lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
Jsts ol ankliat, and cleaning e s Q ﬂ a
1d. Determined that gas appliances function properly .........c.ccvevervvivrrreireevernnnnn, a a X
2. Keep the le. Verified that gas appliances are vented outdoors ........cccoverevvrerivnernnnnennnns Q o x
Backgr O‘f”d 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are Used .......c..ocouevervivereererenrennns o o N
make a copy of lg. Ensured that kitchen is clean after USe .........c.covveivivnninncccceeneeenen, ﬁ a a
the checklist for . 5 . . . .
e 1h. Checked for signs of microbiological growth in the kitchen, including
) the upper walls and ceiling (for example, mold, slime, and algae) ................. H o 0
3. Complete the li. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
« Check the “yes,” ' met'hc.>d ofapp?licatio.n ....................... s s X 0 0
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas)...........cccevvvevererirenrereneierereeennrenesrerenens X a a
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
response ) )
requires further 2a. Checked food preparation, cooking, anc! storage areas for signs of insects
attention.) and vermin (for example, feces or remains) ......c.cvvevvieiiienneieninens M o Q
2b. Stored leftovers in well-sealed containers with no traces of food on outside
* Make comments SULTACES wvovvvvvrerrrrerrsresseseeseesnnseens M Q Q
inthe “Notes” | . Surfaces e e s e
sEetion a8 2c. Ensured that food preparation, cooking, and storage practices are sanitary .} QO QO
necessary. 2d. Disposed of food scraps properly and removed crumbs ........cccoeevevrreirerenenes M Qa 0
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist SCHOOL POIICY) cvvvuveereieirerieiirsie sttt sesssenes e s sssesssesenseeeees X o o
portion of this 2f. Swept and wet mopped floors.........ceereenens a a
document to the P PPEA FlOOTS ..vvviveriiicicreeccererecr et s }a/
IAQ Coordinator.
3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate CONtainers ............ocevvrveverererrereennen, }8( a a
3b. Ensured that containers’ lids are securely closed ..........ccourvvrvvrvrereenunnnn, X Qa Q
3c. Separated food waste and food-contaminated items from other wastes,
IEPOSSIDIE oo JX a a
3d. Stored waste containers in a well-ventilated area ...........cocovvvveviinicninininennes X o o
3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to
PLevailing Winds) ....ccvecvveeienieinerriicicineece e sae b e b sr e sssreseerens (] ﬂ a



4. DELIVERIES

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. a X Q
4b. Posted a sign prohibiting vehicles from idling their engines in
TECEIVIIE ATCAS 1uveveeevireieeiitisteieiest ettt sttt s be e b e sn e nenesesnenes a N d
4c. Ensured that doors or air barriers are closed between receiving area
LT 1T 012G {11 1) 1 Y a
NOTES

1a. Exhaust fans are very loud.
1b. The Big Dipper grease trap smells badly most mornings.

1c. The fans are only turned on when cooking odiferous foods, such as broccoli. The are too loud
to use daily.

1d, e, f. There are no gas appliances in the kitchen.

2e. The counters are cleaned with a sanitizer solution.

2f. The custodian sweeps and mops the floors daily.

3b. The lids on the compost bins are secured and the bins are placed outside each evening.
3c. There are compost, recyclables, liquids, cartons & trash containers in the cafeteria.

3e. The dumpsters are located in front of sliding windows. The kitchen opens these sliding
windows in the warm weather.

4a. Not that we know of.

4b. There is no sign posted.

SYtrat



Instructions

. Read the IAQ
Backgrounder and
the Background
Information for
this checklist.

. Keep the
Background
Information and
make a copy of
the checklist for
future reference.

. Complete the
Checklist.

* Check the “yes,”
“no,"” or
“not applicable”
box beside each
item. (A “no”
response
requires further
attention.)

+ Make comments
in the “Notes”
section as
necessary.

. Return the checklist
portion of this
document to the
IAQ Coordinator.

Food Service Checklist

Name: IL 1S Q GQ ven
School: _ Tomlinson Middle School

Room or Area: Cafeteria/Kitchen Date Completed: _‘LZ_AS_,ZLH—

Signature: MM—

1. COOKING AREA

la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A

EXCESSIVELY TM0ISY) tverveverrirerreriririierieeeesserereeessessesessessessesesseseeressesseneesesnesnenes M Q
1b. Checked for odors near cooking, preparation, and eating areas .............c....... ® o
lc. Ensured that exhaust fans are used whenever cooking, washing dishes,

and Cleaning sscesmassssnsssimemssvasmes v ies Ts STesPE TSEE
1d. Determined that gas appliances function properly ........ccocevvevververrcreniinnennenn X
le. Verified that gas appliances are vented outdoors ........cocevveviviicininiiniinnnnen X
If. Ensured there are no combustion gas or natural gas odors, leaks, back-

drafting, or headaches when gas appliances are used ..........ccccovvvrvvrinerennnn
1g. Ensured that kitchen is clean after USe ........cocvevvernienieninnieneineneeeeeenes ]
1h. Checked for signs of microbiological growth in the kitchen, including

the upper walls and ceiling (for example, mold, slime, and algae) .................
li. Selected biocides registered by EPA (if required), followed the

manufacturer’s directions for use, and carefully reviewed the

method of application. . auassimimmmsimsrm s o R HT ,,& a ad
1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include

stains, discoloration, and damp areas) .........ccvvvererierrererenererinenenneeeeseereenes a a

o000 OO0

O OO0 OO0
(M

2. FOOD HANDLING AND STORAGE

2a. Checked food preparation, cooking, and storage areas for signs of insects

and vermin (for example, feces Or TeMAaINS) .....cecvververerrirerinrerenensereseeens
2b. Stored leftovers in well-sealed containers with no traces of food on outside

BUTTATES sovvovssruenesnosnvmmonssunsnsms s smsshsss orsva uansohy oo s 0ass s E¥RE SR ATV AR PSSP YRR RS SRR
2¢. Ensured that food preparation, cooking, and storage practices are sanitary ..
2d. Disposed of food scraps properly and removed crumbs ........cccocevevrervvennennes
2e. Cleaned counters with soap and water or a disinfectant (according to

SCHOOL POLICY) sssisvussssusssnsaronssnnsss srssesissssnss ossssssssssiss sessss S5 essssasessiss s3e AR SHTORTTI 3567 pu}
2f. Swept and wet MoppPed flOOTS ......ovvriviiiiririiic e %

O

OO0 000 O
00 OO0ODO

3. WASTE MANAGEMENT

3a. Selected and placed waste in appropriate CONtainers ..........cocevevevvererverererens K
3b. Ensured that containers’ lids are securely closed .........ccovvviernreniineneneenien, X
3c. Separated food waste and food-contaminated items from other wastes,

FE POSSTDIE 1vvvvveveeerererseasesssssseseessssesssssessssesessssssssessasssssessssssesssesssseseesssesesseeses X
3d. Stored waste containers in a well-ventilated area ..........ccocevvvveviveiireeeenreeene ﬁ
3e. Ensured that dumpsters are properly located (away from air intake

vents, operable windows, and food service doors in relation to

PEEVALIING WINAS): sovvsmsnssserssssommamsmosesmssssvinssvsasssass s iass s o saeeasvassi s asamssminmesss M

CO0 OO0
C0O OO0

O
O



4. DELIVERIES

Yes N/A
4a, Instructed vendors to avoid idling their engines during deliveries ................. a a
4b. Posted a sign prohibiting vehicles from idling their engines in
TECEIVINE ATAS ..vvvieiriiiiiiiisireieier e bbb s a N a
4c. Ensured that doors or air barriers are closed between receiving area
Y 0T B )¢ 1 T — a Q
NOTES

1c. The exhaust hood is on an automatic timer, on at 6:30am & off at 2:30pm.
1j. The prep sink, near the ovens, leaks at the faucet base.

2a. Mouse droppings were seen behind the racks in the dry storage room.
2e. Counters are cleaned with a sanitizer solution.

2f. Floors are swept and mopped by the custodian every night.

3b. Only the compost containers have lids that are closed, secured, and stored outside when
they contain compost waste. The other containers are emptied of waste each afternoon.

3c. Only grade 6 lunch shift has compost bins.
4a. Not that we are aware of.
4b. No sign is posted.

4c. A wide sidewalk separates the kitchen windows from the kitchen delivery area. Sometimes
the windows are open during the warmer weather.

T™T™S



== Food Service Checklist

Name: l- 1SQ. GO ven
School: _ Walter Fitzgerald Campus

Room or Area: Cafeteria/Kitchen Date Completed: 12 /)2 /Z 4

Signature: ﬂm (3.{51){)'7’\_

(]
()
4
(]
(]
‘

LA XX Zadk I dnd il

. 1. COOKING AREA
Instructions '
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the /AQ EXCESSIVELY NOISY) cvvvvvovrarrennsisisesssssessssssssessssssssss st ssessssssesssesssssessssnssssss X a Q
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ................,d  Q QO
the BackgrOL;nd lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
![rk:forrlr:atlkc;'n tor ANA CLEANING ...vevveveieeeieiercreer et e e b sae e besresesesseenes M Q Q
IS checkiist. 1d. Determined that gas appliances function properly .........cccocevveververnererenenenns ¥ QO Q0
2. Keep the le. Verified that gas appliances are vented outdOOrS .........covverevererieriererereerenenns )E a a
Backgrognd 1f. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are Used .........c.cocevvvvevererererenenns ¥ 0 0
make a copy of lg. Ensured that kitchen is clean after use .....c....cccvvvniiiniinniinnncnn, ¥ 0O Q
the checklist for ; Pl oAt el T "
futures refarense. 1h. Checked for signs of n.n_cmblo ogical growth in t e itchen, including
the upper walls and ceiling (for example, mold, slime, and algae)................. N a d
3. Complete the li. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
« Check the “yes,” . met.hs)d ofapp'licatio.n ....................... s s X O Q
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) .........cccoveveriieninieeiei a Q
box beside each
item. (A “no” 2. FOOD HANDLING AND STORAGE
response
reqzires further 2a. Checked food preparation, cooking, and storage areas for signs of insects
attention.) and vermin (for example, feces or remains) .......c.covevveeieceiiiini a a
2b. Stored leftovers in well-sealed containers with no traces of food on outside
* Make comments SUITACES <.vvvvvevverseseesssasssasssesssssssessssssssssssssses s sssass st ss s see s ssssssessee Q aQ
n th'e Notes 2c. Ensured that food preparation, cooking, and storage practices are sanitary .¥J Q QO
section as .
necessary. 2d. Disposed of food scraps properly and removed crumbs .........oeceveereeennnnn. M O Q
. 2e. Cleaned counters with soap and water or a:}i's’infectant (according to
4. Return the checklist school policy).......SAMTLREL. . Sa)TV N ... S E Q Q
portion of this 2f. Swept and wet mopped floors Q'F']'QFIQDC’—}’SQ"'V'G@ .................. a Q
document to the
IAQ Coordinator.
3. WASTE MANAGEMENT

3a. Selected and placed waste in appropriate containers ..........coecvverevercererinnne, JX‘ a a
3b. Ensured that containers’ lids are securely closed .........cccoovviiiiiiiinnniniene. Q Qo x
3c. Separated food waste and food-contaminated items from other wastes,

1F POsBIbS s R S TR A X Q Q
3d. Stored waste containers in a well-ventilated area ............ccocevvevvvvrnvenienenrennn, ﬂ a a
3e. Ensured that dumpsters are properly located (away from air intake

vents, operable windeyvs, and food service goors in relation to

prevailing winds) ....jg,qr.-....aw.qy ........ rem..buirldnq..... ¥ 0o o



4. DELIVERIES

AsAaaasda (" o a.

Yes No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. a a
4b. Posted a sign prohibiting vehicles from idling their engines in
TECCIVING ATCAS; wususssnssssvss swarsssnionsvessss s vosssson 0emesme s i3 iawwaea s iFes S VROIRIV SRS PEY a X a
4c. Ensured that doors or air barriers are closed between receiving area
ANAKIECHEN .. covinserinesnssnsnasassassorassusmsassassassssasssssos annonsnson nds3AsTeHasRETTHFHIRISATTONGY a a
NOTES

3b. Did not see any compost bins which are the only containers with lids. Waste is removed from
the containers after lunch service.

4a. The kitchen does not receive any deliveries from vendors.

4b. No sign is posted.

WFC



