Instructions

1. 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,”

nno'n or

“not applicable”
box heside each

item. (A “no”
response
requires further
attention.)

in the “Notes”
section as
necessary.

. Return the checklist

portion of this
document to the
IAQ Coordinator.

Make comments
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. COOKING AREA

Determined that local exhaust fans operate properly (note if fans are Yé% No N/A
EXOESSIVELY MOISY) wvviereeceeceicuremrnsesteese st s ea s se e s s e e s e s s @/ a Qa
Checked for odors near cooking, preparation, and eating areas ................... a Q
Ensured that exhaust fans are used whenever cooking, washing dishes, a/
AN ClEATNE «.ov.ccecerreecr et teee e ee e eseses s es s a o
Determived that gas appliances function property ........c...cocovcevveevoreeeeeresnnn L Qa
Verified that gas appliances are vented outdooTs .....c...ecuoemeeevrevsreersreeereenn, Q o
Engured there are no combustion gas or natural gas odors, leaks, back- J
drafting, or headaches when gas appliances are used ..........coccovovorerorsrrsronnnn. a u
Ensured that kitchen is clean after 0S8 ........o..o.vcuveeeceecceereeeeeeeeeoeees e a o
Checked for signs of microbiological growth in the kitchen, including E]/
_ the upper walls and ceiling (for example, mold, slime, and algae)................. ua a4
Selected biocides registered by EPA (if required), followed the
manufacturer’s directions for use, and carefully reviewed the E-/
Method Of APPHEALION ......eeeeeree ettt cese e es s ee e g a
Verified the kitchen is free of plumbing and ceiling leaks (signs include /
stains, discoloration, and damp areas).............ooceeermeruveereeeeeeeseeseeeeeeerrs o G 0
FOOD HANDLING AND STORAGE
Checked food preparation, cooking, and storage areas for signs of insects z{
and vermin (for example, feces of YEMAMNS) .....v.veeceeeeeeeeeeeeeeeeeeeeea a ad
Stored leftovers in well-sealed containers with no traces of food on outside
SUETACES 1uvveiseiecet ettt sttt eem e e eeeeeesees s s eseee s é o a
Ensured that food preparation, cooking, and storage practices are sanitary . a o
Disposed of food scraps properly and removed crumbs .. |
Cleaned counters with soap and water or a disinfectant (accordmg to
SCHOOT POTICT) oottt oo JZ{ Q Q
Swept and wet MOoPPed flOOIS .....ovv.voeeeeeceeceeesee oo / a a
WASTE MANAGEMENT ,
Selected and placed waste in appropriate CONTAINETS w..vuveeeeeeeeeeerereoenn, ‘/Cl
Ensured that containers’ lids are securely closed ..........o.coooeevmevvoereseeen, ~/ (W
Separated food waste and food-contaminated items from other wastes, /
EPOSSIDIE ..ot ettt et eeeeeenn : 4
Stored waste containers in a well-ventilated area .........oovovveveeevrreoeen, w Qa
Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to
PIevailing Winlds) ........cceceioeenrinerieeeeseeeeee oo s s eeeon «@/ N



®

4. DELIVERIES

Yes/No N/A
4a. Instructed vendors to avoid idling their engines during deliveries ................. 4 O 0
4b. Posted a sign prohibiting vehicles from idling their engines in E/
FECRIVIIE BYGAS <.ooeevesrterece e ee st s sttt eme e e semeresss s e s oo ee s Q
4c. Ensured that doors or air barriers are closed between receiving area /ﬁ
A KICRETL ¢ttt et ettt Q o

W W o o W o W -

NOTES




Instructions

1. Read the JAQ
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.

portion of this
document to the
IAQ Coordinator.
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. COOKING AREA
la.

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

EXCESSIVELY TOISY) ettt e eceeeasev e e ee e se e ts e e e meee e see e e
Checked for odors near cooking, preparation, and eating areas ...................
Ensured that exhaust fans are used whenever cooking, washing dishes,

AN CLEANTNEG ...vvveeti ettt r s e e eee s ee e
Determined that gas appliances function properly .............ooommeeeeervervenoenen.
Verified that gas appliances are vented outdoors .........ooeoecveveereeereeeeresn
Ensured there are no combustion gas or natural gas odors, leaks, back-
drafting, or headaches when gas appliances are used
Ensured that kitchen is clean after USe .......coc.vveiueerecceecre e seesres s
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

mMethod Of APPUCALION .....cveeerereieeseereiei ettt se e oo eeess s
Verified the kitchen is fres of plumbing and ceiling leaks (signs include
stains, discoloration, and dapp areas)

FOOD HANDLING AND STORAGE

Checked food preparation, cooking, and storage areas for signs of insects
and vermin (for example, feces O TeMAINS) ...vuvveievieeereceeceeee e,

Stored leftovers in well-sealed containers with no traces of food on outside .
STITACES ooeevsvtetseesemresertststee e e cceseeessesesemsm e eess e e sees e e eeeeees e s eseesseseseseee e

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

Cleaned counters with soap and water or a disinfectant (according to
SCROOL POTICY) 1uvurasrtieiecrea e raressasessss st ceee ot es et seeseees s es s s e

Swept and wet mopped floors

WASTE MANAGEMENT

Selected and placed waste in appropriate COMAINETS ..............coovuremmerreenee.
Ensured that containers’ lids are securely closed ............oovevevevoevoeeeeenenn,

Separated food waste and food-contaminated items from other wastes,
I POSSIDIE oottt e e et e es e -

Stored waste containers in a well-ventilated area .........occevevceveeememereereenennn,
Ensured that dumpsters are properly located (away from air intake

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

prevailing winds)
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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
FECEIVIIE ATEAS ©ovvvuucrecsetecmnaeicree et orasee et st eeteeeseeeesees oememssastsreseeeesee s sessesss e % Q O
4c. Ensured that doors or air barriers are closed between receiving area
AN KHCHEH 1. et d O a

NOTES
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Information for
this checklist,

. Keep the
Background
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3. Complete the
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”nor" or
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response
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document to the
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.. Determined that local exhaust fans operate properly (note if fans are Ye:

COOKING AREA

EXCESSIVELY NMOIST) ooveeeiueirrrarrenmsesse oot eeeeeercesee s esseeses e s seseeeeeees s eess s s Q
Checked for odors near cooking, preparation, and eating areas ..................... 19/ a
Ensured that exhaust fans are used whenever cooking, washing dishes,

AN CIEANING corvvieesierraeeece et ses s en et E{ Q
Determined that gas appliances finction properly ...........ccoooueivneesseesnieonecne.

drafting, or headaches when gas appliances are used ............coovvcreureereevernnnns
Ensured that kitchen is clean after USe w......cooooeeceeeeieiivie e e
Checked for signs of microbiological growth in the kitchen, including Q/
the upper walls and ceiling (for example, mold, slime, and algae) ..o Qa
Selected biocides registered by EPA (if required), followed the

manufacturer’s directions for use, and carefully reviewed the

method of application
Verified the kitchen is free of plumbing and ceiling leaks (signs include E/
stains, discoloration, and damp ATEASY ..........cvvvvvevercereeeeeereecssseeeeee e eeeee s a

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

FOOD HANDLING AND STORAGE

Checked food preparation, cooking, and storage areas for signs of insects J
and vermin (for example, feces oT TemMAINS) . ...ueveivieeercee oo eeeseaan, f
-0

Stored leftovers in well-sealed containers with no traces of food on outside
surfaces

Ensured that food preparation, cooking, and storage practices are sanitary .. Q
Disposed of food scraps properly and removed crimbs .........vveeeeeeevovveeennn.. Q

Cleaned counters with seap and water or a disinfectant (according to
SCROOL POLICY} 1.vvreeernsireceie ettt e eees e res et en e ee s e 0

Swept and wet mopped floors ..., sttt neneien Q

WASTE MIANAGEMENT

Selected and placed waste in appropriate CONtAINGTS .....oeoeeeervvvvereererseseann. ‘5//
Ensured that containers’ lids are securely closed

Separated food waste and food-contaminated items from other wastes,
IEPOSSIDIE 1.ttt ettt ees st seesne s

Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to E{
prevailing winds) ... et errt ettt ben e s s e s paen [
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4. DELIVERIES

4a. Instructed vendors to avoid idling their engines during deliveries
4b. Posted a sign prohibiting vehicles from idling their engines in
FECEIVIRZ ATBAS 1.vuuvvvecerceersrsreanassansessemseeeetsemessessseeeseseeeesessoeeseeeeeeeeeeees s eesesean

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

Yes’No N/A

NOTES
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1. COOKING AREA

Instructions
la. Determined that local exhaust fans operate properly (note if fans are Yes-No
1. Read the IAQ EXCESSIVELY IOIST) <. veorer ettt snes s sss st ceeeesensesesaos e e @/ Q
Backgrounder and 1b. Checked for odors near cooking, preparation, and eating areas ................... g Q
the BECk.g round lc. Ensured that exbanst fafs are used whenever cdoking, washing dishes,
Im_‘ormatlo-n for and cleaning .........coooveoeverirererernien femearsbenbee ettt aan st ket bbb ann et een m/ a
this checldist. Id. Determined that gas appliances finCtion Properly ..o eeeeeseeeeeeeeeeeenereenn. a o
2. Keep the le. Verified that gas appliances are vented oUtAOOLS —........u.vvveomersereerressereereeee, a d
Background If. Ensured there are no combustion gas or natural gas odors, leaks, back—
Information and drafting, or headaches when gas appliances are used ..........ovvevvevveeecrsrnennnes I
{E:'fhae;]g g ‘{ z)fr lg. Ensured that kitchen is clean after B5€ .o ceeeeeeeesesesseeesesserssesesesens @/ |
future reference. 1h. Checkcd for signs of zl_lif:robiological growth in the kitchen, including E/
the upper walls and ceiling (for example, mold, slime, and algae)................. Q
3. Complete the _ 1i. Selected biocides registered by EPA (if required), followed the
Checklist. manufacturer’s directions for use; and carefully reviewed the D/
+ Check the “yes,” Method of APPUCALION ...ccovvecierieeeceeece s ettt em e e (]
“no,” or 1j. Verified the kitchen is free of plumbing and cellmg leaks (signs include m/
“not applicable” stains, discoloration, and damp areas)........... feriviastasnsae st nen e e canen
box beside each .
itern. {A “no” 2. FOOD HANDLING AND STORAGE
;gzz?rréssefu riher 2a. Checked food preparation, cooking, and storage areas for signs of insects {
attention.) and vermin (for example, feces or remains)............ e s a
2b. Stored leftovers in well-sealed containers with no traces of food on outside
: _IVlake tiomme’rjts SUITACES wruurvuisuecisitticamrccecrs s essr s emsasa st ce e e ene s s e ens et s e sanse s E( Q
jsr:att:’?iin I;[gtes 2¢. Ensured that food preparation, cooking, and storage practices are sanitary .. |
necessary. 2d. Disposed of food scraps properly and removed crumbs ..........cocvviereeeenreenne. 0
ny Ze. Cleaned counters with soap and water or a disinfectant (according to
4. Return the checklist SCHOOL POLICY) ... oeeeecertrereceecremre ettt ee s e resee e e eeas st e s s e s e J Q
portion of this 2f. Swept and Wet MOPPEd FlOOES .....veeeeeeeeeeeceeseeesceseerees s ses s es e eeeeeeeeeeeeeeone l{ Q
document to the
'AQ Coordinator 3. WASTE MANAGEMENT |
3a. Selected and placed waste in appropriate CONAINETS ...........cvvuvvvesrenereenen, E{
3b. Ensured that containers’ lids are securely closed .........coovvviveceeeeneoeeesrennen, d
3¢. Separated food waste and food-contaminaied items from other wastes,

if possible
3d. Stored waste containers in a well-ventilated area ..o.ooevevervoeeeeeooeoe

3e. Ensured that dumpsters are properly located (away from air intake
vents, operable windows, and food service doors in relation to E{
prevailing winds)
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4. DELIVERIES
Yes/No N/A

4a. Instructed vendors fo aveid idling their engines during deliveries ................ R |
4b. Posted a sign prohibiting vehicles from idling their engines in {

TECEIVIIZ ATBAS ..viveeceecececeeeseae et e e e st ereeeme et eeseeeseeetetes s e e e seeeeee e a o
4c. Ensured that doors or air barriers are closed between receiving area

A0A KIWCRETL 1. ee ettt s e st o a
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