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	Catering Service Checklist for Municipal



	Checks
	Rating 
	 Comments

	
	
	

	 CLEANLINESS
	 
	 

	1      Are work surfaces and shelves clean?
	 
	 

	2      Are walls, floors and ceilings clean?
	 
	 

	3      Are equipment, crockery and utensils cleaned thoroughly after use?
	 
	 

	4      Are sinks and drains cleaned?
	 
	 

	5      Is deep cleaning carried out regularly?
	 
	 

	GARBAGE DISPOSAL
	 
	 

	6      Are Pest Control food and other Pest Control products emptied regularly?
	 
	 

	7      Is Pest Control cooking oil and fat disposed of correctly?
	 
	 

	FOOD HYGIENE
	 
	 

	8       Are cooked and raw foods stored and prepared separately?
	 
	 

	9      Are refrigerators and freezers clean, and working properly? (freezer temperature -18oC or less)?
	 
	 

	10     Are staff wearing PPE?
	 
	 

	11     Are raw vegetables sanitized prior to serving?
	 
	 

	12    Are chemicals stored in a manner to prevent contamination? 
	 
	 

	LABELING AND TRACEABILITY
	 
	 

	13    Are perishable items in storage clearly labeled with name, date of purchase and use-by date?
	 
	 

	STORAGE
	 
	 

	14    Are all storage areas neat and tidy, with food products stored off the ground, and not in contact with wall surfaces?
	 
	 

	15    Is all packaging in good condition?
	 
	 

	16    Are chemicals and cleaning products stored away from food storage areas?
	 
	 

	17    Are storage areas free from evidence of pests?
	 
	 

	PEST CONTROL
	 
	 

	18    Are kitchen and storage areas regularly checked for pest infestations?
	 
	 

	19    Are electric fly killer units in working order, and maintained regularly?
	 
	 

	CHEMICALS
	 
	 

	20   Are all chemicals clearly labelled? (e.g., cleaning materials, disinfectants, detergents, pest killers)
	 
	 

	FIRST AID
	 
	 

	21    Are first aid boxes clearly marked, in date for use, and fully stocked?
	 
	 

	FIRE PRECAUTION
	 
	 

	22    Are fire extinguishers provided and tested annually? (check last test date on label)
	 
	 

	23    Are fire blankets provided and checked annually?
	 
	 

	24    Are fire exits and escape routes free of obstructions?
	 
	 

	25    Are ‘no smoking’ rules followed? (look for cigarette butts)
	 
	 

	TOTAL RATINGS
	
	 

	 1 (NEEDS IMPROVEMENT 2 (AVERAGE) 3 (SATISFACTORY) 4 (OUTSTANDING)
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