




Instructions 

1. Read the /AO

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. 
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Food Service Checklist 

Date Completed: _5/_1_3_/_2_0_2_5 ____ _ 

Name: Nicole Maxellon

School: Strong Elementary School 

Room or Area: � Signature: . 

C , 

1. COOKING AREA

l a. Determined that local exhaust fans operate properly (note if fans are Yes 

excessively noisy) ............................................................................................ 12!1 
I b. Checked for odors near cooking , preparation, and eating areas ..................... 12!1 
I c. Ensured that exhaust fans are used whenever cooking, washing dishes, 

and cleaning ..................................................................................................... �
l d. Determined that gas appliances function properly ....................................... _ .. IXl 
l e. Verified that gas appliances are vented outdoors ............................................ D 
l f. Ensured there are no combustion gas or natural gas odors, leaks, back-

drafting, or headaches when gas appliances are used ..................................... 00 
lg. Ensured that kitchen is clean after use ............................................................ IXI 
lh. Checked for signs of microbiological growth in the kitchen, including 

the upper walls and ceiling ( for example, mold, slime, and algae) ................. ll9
l i. Selected biocides registered by EPA (if required), followed the

manufacturer's directions for use, and carefully reviewed the 
method of application ...................................................................................... □

lj. Verified the kitchen is free of plumbing and ceiling leaks (signs include 
stains, discoloration, and damp areas) ............................................................. 12!1 

2. FOOD HANDLING AND STORAGE

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

No N/A 

□ □ 

□ □ 

□ □ 

□ □

□ 12!1

□ □ 

□ □ 

□ □ 

□ ll9 

□ □ 

and vermin (for example, feces or remains) .................................................... 119 □ □ 

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

2c. Ensured that food preparation, cooking, and storage practices are sanitary .. 00 □ □ 

2d. Disposed of food scraps properly and removed crumbs ................................. 12!1 □ □ 

2e. Cleaned counters with soap and water or a disinfectant (according to 

school policy) .................................................................................................... l&:l □ □ 

2f. Swept and wet mopped floors .......................................................................... ll9 0 □ 

3. WASTE MANAGEMENT

3a. Selected and placed waste in appropriate containers ...................................... ll9 D 0 
3b. Ensured that containers' lids are securely closed ............................................ 12!1 □ □ 

3c. Separated food waste and food-contaminated items from other wastes, 
if possible .............................................. -......................................................... D D Cl!I 

3d. Stored waste containers in a well-ventilated area ........................................... 111 □ □ 

3e. Ensured that dumpsters are properly located (away from air intake 
vents, operable windows, and food service doors in relation to 
prevailing winds) ...................................................................... -..................... [l!l D D 









NOTES 
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7. PESTICIDE USE AND STORAGE (cont.)

7h. Locked or fastened lids of all bait boxes and placed bait away from the Yes 

runway of the box ............................................................................................ !XI 
7i. Applied pesticides when occupants were not present or in areas where 

they would not be exposed to the chemicals ................................................... IXI 
7j. Ensured that school occupants (students and stafl) are notified of 

upcoming pesticide applications through posted notices and/or letters .......... !XI 
7k. Ensured that parents are notified of upcoming pesticide applications 

through letters .................................................................................................. 12!1 
71. Kept copies of current pesticide labels and information on pesticides

easily·accessible ................................................................................................ 1111 
7m. Stored pesticides off site or in areas that are locked and accessible only to 

designated personnel ........................................................................................ 0 
7n. Ensured that storage areas are adequately ventilated and are located away 

from areas prone to flooding or where spills or leaks may contaminate 
the environment ............................................................................................... Ill 

7o. Ensured that flammable liquids are stored away from ignition sources ......... □
7p. Ensured that pesticides are stored in their original containers and all lids 

are securely fastened ........................................................................................ □
7q. Ensured that air in the storage space cannot mix with the air in the central 

ventilation system ............................................................................................ □

8. EVAL UATING RESULTS AND RECORD KEEPING

8a. Ensured that accurate, up-to-date records of 1PM practices and a pest 

No N/A 

□ □ 

□ □ 

□ □ 

□ □ 

□ □ 

□ 12!1

□ □ 

□ 12!1

□ 12!1

□ IXI

management log for each property are kept .................................................... 12!1 □ □ 

8b. Ensured that pesticide records necessary to meet all state, local, and school 
board requirements are maintained ................................................................. IXI □ □ 

8c. Ensured that each log book contains the following items: 
• Copy of the pest management plan ............................................................... Ill □ □ 

• Service schedules for maintenance of buildings and grounds ...................... 12!1 □ □ 

• Current EPA-registered labels ....................................................................... IXI O 0 
• Current Material Safety Data Sheets (MSDS) for each pesticide project .... 12!1 □ □ 

• Pest surveillance data sheets ......................................................................... IXI □ □ 

• Diagram noting the location of pest activity, traps, and bait stations ........... IXI □ □ 
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