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FOOD FACILITY SANITATION CHECK LIST 
-

FA,.CILITV OR AlflCRA~S OPERATIONAL UNIT 
. .._. 

o _.,,," ;,,+,. l/ p xi .J 
ITEMS EVALUATED 

1. FOOD HANDLERS 

A. HEAL.TH CERTIFICATES 

•· PERSONAL. HVGi'ENE 

c. TRAINING CERTIFICATES 

0. EXAMINATION BY SUPERVISORS 

z. FACILITIES AND EQUIPMENT 

A. OESIGN ANO CONSTRUCTION 

B. VENTILATION 

c. FLOORS 

0. INSECT AND RODENT CONTROL 

E. PREPAfiATION SURFACES 

F. UTENSIL STORAGE 

G. H ... ND WASHING FACILITIES 

H. MOP ANO BROOM RACK 

I. OUTSIDE AREA 

J. LATRINE(S) 

3. FROM APPROVED SOURCES 

A. FOOD 

B. WATER/ICE 

<l. STORAGE TECHNIQUE 

A. REFRIGERATORS 

B. FREEZERS 

C. VEGETABLES 

D. BREAD ANO BAKERY PRODUCTS 

E. MILK DISPENSERS 

F DRY STORAGE 

G. NON·FOOO 

H. CLEAN EQUIPMENT 

I. VENDING MACHINES 

I -
NO-;jj 
COM· 

PLIANCE 

-
l.'~'12JN~,itlAf'"T NO. 

.r ;. ~· 7rAI~ 
DA.TE EVALUATED YIM£ 

DATE 
COA· 

RECTED 

NON- DATE 
ITEMS EVALUATED COM· COR· 

PLIANCE RECTED 

S. PREPARATION TECHNIQUE 

A. SERVING LINE (Temperature} 

9. POTENTIALLY HAZARDO.US FOODS 

C. SANDWICHES 

D. GREEN VEGETABLES 

E FROZEN FOOD 

F. LEFT·OVER FOODS 

G. DISHES ANO UTENSILS 

H. HANDLING PROCEDURES 

6. WASHING AND SANITIZING 

A. PRE·WASH 

e. w ... sH (Temperature} 

c. RINSE (Temperatu'.:.r~eL-} _______ ~'------+----~ 
0. SANITIZING (Temperature or 

Chemical) 

E. LARGE EQUIPMENT (Pots, Pans, 
etc.} 

F. AIRCRAFT WATER ANO COFFEE 

CONTAINER" 

G. OTHER FOOO CONTACT SURF ... CES 

H. VENDING MACHINES 

7. FACILITY CLEANLINESS 

A. GARBAGE STANDS/DUMPSTERS 

8. GREASE INTERCEPTORS 

C. AIRCRAFT REFUSE HANDLING 

8. OTHER 

REM ARKS ... NO RECOMMENDATIONS (Use reverse, if necessary} 

·· l SATISFACTORY l j/v UNSATISFACTORY 7 

SIGN~F FOOD FACILITY REPRESENTATIVE 

'7. A . ~----:.-
AF ~~,': 977 PREV~ EDITIONS ARE OBSOLETE. 


