Food Service Checklist

Name: Griswold Public Schools
School:  Criswold Elementary School

Room or Area: Kitchen Date Completed: 3/4/25

Signature: é_/\’é}———"*g

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

Instructions

1. Read the /AQ EXCESSIVELY TOISY) oovviviviiisie i)
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ....................!
the Background lc. Ensured that exhaust fans are used whenever cooking, washing dishes,

Q
O
Information for and CIEANINE ....coviviiriiiiitiiieic et O

Hhis ehedist. 1d. Determined that gas appliances function properly .......cococovvvvevrieeiieerneen.

2. Keep the le. Verified that gas appliances are vented outdoors ......coovveeernveniiieisieescennn |
Backg rDL_‘”d If. Ensured there are no combustion gas or natural gas odors, leaks, back-
Information and drafting, or headaches when gas appliances are used ...........coovvverierinreinnan] ®
make a copy of lg. Ensured that kitchen is clean after Use ..........cccovvvvvicrvniienvniei @
the checklist for ; T ; ; : :
1h. Checked for signs of microbiological growth in the kitchen, including
future reference. ey :
the upper walls and ceiling (for example, mold, slime, and algae) @ O O
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.h(.)d ofapp.llcatlo.n ....................... e e @ O O
“no,” or 1j. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp AYeas . . ssssssmwmsmasrsimiss @ O O
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) .......occcevvveviiiciincininieeeiese @ O O

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

* Make comments - O
inthe “Notes” | SUrfaces e s e s
section as 2c. Ensured that food preparation, cooking, and storage practices are sanitary ..
necessary. 2d. Disposed of food scraps properly and remov?d CTUMDS oo @ o
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist SCIITL IO oisiossvisomuossitonssstssisseesssmsnssssssimss s o s s R S50 ® OO
portion of this 2f. Swept and Wet MOPPEd TlOOTS ......uvvceieceeieeierieeeireteee st sesee e sees e @

document to the

di A
HEFeepreiate 3. WASTE MANAGEMENT

3a. Selected and placed waste in appropriate CONtainers ..........coovveeieeiiinnienean) 8

3b. Ensured that containers’ lids are securely closed .......c..coceevvivvvniiiiiiiinnnnn)
3c. Separated food waste and food-contaminated items from other wastes,

I POSSIDIE Lo
3d. Stored waste containers in a well-ventilated area .........c.cococovvrveeiniieincnnnans) @
3e. Ensured that dumpsters are properly located (away from air intake

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

Prevailing Winds) ... @




4. DELIVERIES

Yes N
4a. Instructed vendors to avoid idling their engines during deliveries ................. é)
4b. Posted a sign prohibiting vehicles from idling their engines in

TECEIVINEZ ATBAS ..vovrerrrrerereriiisiiiesseieseve e sesa e ssesens s s e st e st s sasaessstsnens st e @ O O

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

afd KITCHeN: s s ssas s sesssssdrisssesssassrsssssnsess @ O O

Y T sy v e T -

NOTES .

SIMDINCD N < Co RrecTvE ACToN  ueeped "6




Food Service Checklist

Griswold Public Schools

Name:
School: Griswold Middle School

Room or Area: Kitchen Date Completed: 3/6/25

Signature: /!t;—;’_j

T ___,/

] 1. COOKING AREA
Instructions .
la. Determined that local exhaust fans operate properly (note if fans are
1. Read the /AQ EXCESSIVELY TOISY) wvuvuiuiiirisiiciiieieie et
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ....................
the BaCkground lc. Ensured that exhaust fans are used whenever cooking, washing dishes,
Information for :
this checklist AN CLEANINE 1.ooviiiiiiiie ittt st et ene e n e s \
) 1d. Determined that gas appliances function properly ........ccocooviviniiiiinnnnnn. £
2. Keep the le. Verified that gas appliances are vented outdoors ............coovvevevrereecrernnnnnnd
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 ........ccocvveereriicinennn
tmhakeha Ckcl)'p ¥ 1? f lg.. Ensured.thatkitchendisiclean afleruse mmmsimmnamsasmarnarsmsiig
O Lt N0 Ih. Checked for signs of microbiological growth in the kitchen, including
future reference. 53 :
the upper walls and ceiling (for example, mold, slime, and algae).................. @ O O
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,” . met.h_od ofapp‘licatio.n ....................... o el @ O O
“no,” or 1j.  Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas)......cc.civmeimsinsiinmininmiise ol O O
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 1emains) ..o, @ O O
2b. Stored leftovers in well-sealed containers with no traces of food on outside
° _Ma';]e ?'Ol\lmre’r']ts SUTTACES .euieiiiiiii ettt ettt e s e et ae s se s e ebe s s e st an e s (o) O O
In'the ates 2c. Ensured that food preparation, cooking, and storage practices are sanitary ..(e) O O
section as 2d. Disposed of food ly and d crumb
necessary. - Disposed of food scraps properly an TeMOVed CIUMDBS weooeveevrrninssen (o) O O
) 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist RO B0 T C8 vyt s T O U ST e s o @ O O
portion of this 2f. Swept and wet MoPPed FlOOTS ......vvervvirrieiceirie e
document to the ¢ e ©0 O
IAQ Coordinator.
3. WASTE MANAGEMENT
3a. Selected and placed waste in appropriate CONtainers ........ccoceeeveevnreccennnnnind
3b. Ensured that containers’ lids are securely closed .........ccooevvieiiiviiciciiciiinnnn,
3c. Separated food waste and food-contaminated items from other wastes,
1possible quummniusmrmras s T S S SRR T @
3d. Stored waste containers in a well-ventilated area .........cccevvvriniciiicinnnl) @

3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to

Prevalling WInAS) cvvarmmemimasrmss s s S T ® O O




4. DELIVERIES T YN e S

Yes N
4a. Instructed vendors to avoid idling their engines during deliveries ................ @) ?5 6
4b. Posted a sign prohibiting vehicles from idling their engines in

TECEIVIILE BIBAS .ovveuiviruererivreareresrrsrereresssressessssensere st e sassesenesseeessmensesesnasensssneasnd @ O O

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

AR KT o s v v R A s O TS @ O O

NOTES Mo D oS At Ced v ilE Co LE=Tivis (Ao W




T Ay N | Food Service Checklist

Name: Griswold Public Schools
School: Griswold High School

Room or Area; K'tChe? Date Completed: 3/7/25
Signature: _. | o o by

e

T T gy Te - - Ww - -

1. COOKING AREA

Instructions _
la. Determined that local exhaust fans operate properly (note if fans are Yes No N/A
1. Read the /AQ Lo T T L O e ) R,
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ....................|

the Background le. Ensured that exhaust fans are used whenever cooking, washing dishes,

Information for .
: : f CIEATINE cvovsivmvmussnns e o o IS T Ei A0S s hnmnanrens s snsne bessmpmonssensensssenmases) O
this checklist. o S VOEE . .
1d. Determined that gas appliances function properly ...........cccccocovvvevivrinnnnn.
2. Keep the le. Verified that gas appliances are vented outdoors .........ocovererieererereerersrsnrenn,
Background If. Ensured there are no combustion gas or natural gas odors, leaks, back-

Information and drafting, or headaches when gas appliances are used ...........coocevevevvirernnnn. % O 8

make a copy of lg. Ensured that kitchen is clean after USe .........ocovivvviviieeeiecieee e

the checklist for 1h. Checked for signs of microbiological growth in the kitchen, including

10K PRIRTETIOR: the upper walls and ceiling (for example, mold, slime, and algae)................| @ O O
3 Compl(_ete the li. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use, and carefully reviewed the
« Check the “yes,” . metlht.)d ofapp?licatio_n ....................... s e @ O O
“no,” or 1. Verified the kitchen is free of plumbing and ceiling leaks (signs include
“not applicable” stains, discoloration, and damp areas) .........cccoevevverevireeiiereeneesennn) @ O O
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) .........ccoovevurvevrevereneieieriees e, @ O O
2b. Stored leftovers in well-sealed containers with no traces of food on outside
« Make comments e ()
inthe “Notes” | Sufaces o, e TP e
;r:e::tion oy 2¢. Ensured that food preparation, cooking, and storage practices are sanitary (o)
necessary. 2d. Disposed of food scraps properly and remov?q crumbs e (o)
. 2e. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist SChOOL POIICY) cvvviiiiciiri ettt e, @ O O
portion of this 2f. Swept and wet MOPPEd FLOOTS ......vuvveevereireeee e e ONON®)

document to the
IAQ Coordinator.

3. WASTE MANAGEMENT
Ja. Selected and placed waste in appropriate CONtainers ..............coocevveerernnnn) 8 O

3b. Ensured that containers’ lids are securely closed ..........ccococveveeveeviiior ]
3c. Separated food waste and food-contaminated items from other wastes,

T PSS B it 0 0iin s mpansernsenssssapassavamassnnens s n e nesens sexsmss ve Kb sbs ot s FEi S
3d. Stored waste containers in a well-ventilated area .............cocovoveecvviversinnd % 8 8
Je. Ensured that dumpsters are properly located (away from air intake

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

PIEVailing Winds) ........ccceeieririenrieeeiie e, @ O O




4. DELIVERIES

4a. Instructed vendors to avoid idling their engines during deliveries .................

4b. Posted a sign prohibiting vehicles from idling their engines in
FEREIVITIEATEEAR: oot oy s T TR e e

4c. Ensured that doors or air barriers are closed between receiving arca
T oTa QL] 1<) RSOOSR

NOTES

Ave AREW 5 e et Can f’i‘-si.ru,‘r\ Standards T ==>




