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Conducted by Stewarding supervisor Month: Kitchen Department
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Area/ Equipment o
Situation
Floor
sinks

Hand wash basins

Drainers

Walls

Wall mounted closet

Shelves

Pot Wash

Feed Slicer

Robocoupe

Meat Saw

Vacuum machine

Stainless Steel
Trolley

Meatsection
With tables

Fish section
With tables

Poultry section
With tables

Walk in chiller

Walk in freezer

Ice Machine

Reach In and
table top fridges

Garbage bins

Oxivir Disinfection

Ceiling and lamps
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Date in
question

Area/ Equipment

Corrective Action

Frequency of repetition

When/time

Who cleaned

Monitored by

Signature

Monitored By;

Signature:
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Date:
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