Alle's ClinX SECTOR-SPECIFIC RESOURCES

Kitchen & Dietary Services Sanitation
Checklist

A practical sanitation check for institutional kitchens and dietary-service areas; align with the site food-safety
system.

FACILITY / KITCHEN AREA / SECTION DATE INSPECTOR

Operational check

[ ] Handwash station accessible, stocked and functioning OK / Action
[] Food-contact work surfaces clean and ready before use OK / Action
[ lUtensils / smallwares clean, dry and protected from contamination OK / Action
[]sink / wash areas clean and free from uncontrolled residue OK / Action
[] Handles, switches and shared touch points clean OK / Action
[] Waste containers covered / controlled and surrounding area clean OK / Action
|:| Floors and floor-wall edges clean; no standing water OK / Action
[ Iprains clean and no abnormal odour / backflow observed OK / Action
[] ICleaning chemicals stored away from food and correctly labelled OK / Action
[ Food-contact surfaces rinsed where required by the product instruction OK / Action
[] lcleaning tools segregated from food handling equipment OK / Action
[ IPest evidence, leaks or structural hygiene defects reported OK / Action

Control note. This supports housekeeping control only; the facility food-safety plan should define sanitiser concentrations, food-
contact requirements and verification methods.

COMPLETED / INSPECTED BY SUPERVISOR / VERIFIER TIME
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