Form 2-13c

CHILD & FAMILY DEVELOPMENT PROGRAMS
Health and Safety Checklist

Cooks and Custodians
CENTER:                                           


MONTH:                                    YEAR:  

 
COOKS: 





· Complete the checklist daily.

· Complete using your initials.
Initials = Item is OK.



· N = Needs Improvement – Any item marked N must have an explanation written in the comments section, notification submitted to CM in writing immediately, and if appropriate added to Form 3-43 Health & Safety Log.  

· NA = Not applicable

· All staff are responsible for assisting in the completion of the checklist and correcting items needing attention.

	Date
	
	
	
	
	
	
	
	
	
	
	

	Time of Completion
	
	
	
	
	
	
	
	
	
	
	


COOK:


	Handwashing sink has soap and disposable towels and is at least 12 inches away from food prep sink. Handwashing sink also has hot and cold running water.
	
	
	
	
	
	
	
	
	
	
	

	Kitchen and dining floors, counters, shelves, tables, stove, stove hoods, and refrigerators and refrigerator shelves are cleaned daily.
	
	
	
	
	
	
	
	
	
	
	

	Utility cloths are cleaned daily, if used. Cloths used for wiping food spills on utensils and food contact surfaces shall be kept clean and used for no other purpose. Cloths that are reused shall be stored in a sanitizing solution between uses.
	
	
	
	
	
	
	
	
	
	
	

	All food stored at least 6 inches off the floor.
	
	
	
	
	
	
	
	
	
	
	

	Clean aprons shall be worn, hair contained and hands and nails clean.
	
	
	
	
	
	
	
	
	
	
	

	Children’s special dietary needs are posted (Allergies, etc.?)
	
	
	
	
	
	
	
	
	
	
	

	Food storage is kept in appropriate containers separate from cleaning, paper products and classroom sensory material ingredients.
	
	
	
	
	
	
	
	
	
	
	

	Stored food is kept in food approved containers, is labeled and dated.
	
	
	
	
	
	
	
	
	
	
	

	Children and adults wash their hands with soap and water before eating or fixing food, after touching raw meat, poultry, fish or eggs and after meals and snacks.
	
	
	
	
	
	
	
	
	
	
	

	Adults wash their hands with soap after using the toilet and after contact with bodily fluids upon return to the kitchen.
	
	
	
	
	
	
	
	
	
	
	

	Fruits and vegetables are washed thoroughly. 
	
	
	
	
	
	
	
	
	
	
	

	Food preparation and eating surfaces are washed regularly with soapy water and disinfected with a commercial or home-made disinfectant.
	
	
	
	
	
	
	
	
	
	
	

	Surfaces that come in contact with raw meats are cleaned thoroughly before preparing other foods.
	
	
	
	
	
	
	
	
	
	
	

	Food is cooked thoroughly following health regulations and USDA recommended cooking temperatures for foods for young children.
	
	
	
	
	
	
	
	
	
	
	

	A meat thermometer is used to ensure that food has reached the proper internal temperature.
	
	
	
	
	
	
	
	
	
	
	

	Foods are served on appropriate eating surfaces (plates, napkins, paper towels) not directly on table surfaces.
	
	
	
	
	
	
	
	
	
	
	

	Refrigerated food is stored at 40 degrees or less.
	
	
	
	
	
	
	
	
	
	
	

	Freezers maintain a temperature of 0 degrees or less.
	
	
	
	
	
	
	
	
	
	
	

	Prepared food that is not served is immediately refrigerated.
	
	
	
	
	
	
	
	
	
	
	

	Foods such as soup and stews are placed in shallow pans in the refrigerator to cool quickly.
	
	
	
	
	
	
	
	
	
	
	

	Food is examined for spoilage and questionable food is discarded.
	
	
	
	
	
	
	
	
	
	
	


	Date
	
	
	
	
	
	
	
	
	
	
	

	Time of Completion
	
	
	
	
	
	
	
	
	
	
	


Custodian:

	Bathrooms will have soap and disposable towels.
	
	
	
	
	
	
	
	
	
	
	

	Bathrooms are cleaned daily and during the class session as needed.
	
	
	
	
	
	
	
	
	
	
	

	Garbage and trash are disposed of and stored in a safe and sanitary manner.
	
	
	
	
	
	
	
	
	
	
	

	Classroom carpets are vacuumed daily and other carpeted areas at least weekly.
	
	
	
	
	
	
	
	
	
	
	

	The walls, floors and floor coverings of all rooms in which food or drink is prepared or stored; or utensils are washed or stored shall be smooth, washable and easily cleaned.
	
	
	
	
	
	
	
	
	
	
	

	All equipment used for food preparation and storage shall be installed and maintained in a manner providing ease of cleaning beneath, between and behind each unit.
	
	
	
	
	
	
	
	
	
	
	


Comments:
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