


[bookmark: _Toc449948675]FOOD AND CATERING CHECKLIST
SITING OF OUTLETS
The siting of food outlets shall take into account the requirements for power, water and sullage.  (Some mobile operations are complete with separate water and sullage tanks and can be located at will.)  The guiding parameter for this requirement shall be the Health regulations of the Local Government Authority in whose locality the event is to be held.  Where possible the food outlets shall be sited on level ground adjacent to areas where food consumption is invited.  Access should be unimpeded by slip or trip hazards and be clearly lit at night.
[bookmark: _GoBack]The following points should be checked on all food outlets, including truck mounted units such as icecream trucks.  No outlet shall open until the checklist is completed and all approvals are in place.
	ITEMS INSPECTED
	OK
	NOT OK
	N/A

			Please tick where appropriate

	Power
	
	
	

	Earth leakage System installed and tested OK
	
	
	

	Lead and connection to supply complies to accepted standards
	
	
	

	Slip and Trip Hazards
	
	
	

	Approach and exit areas free of obstruction
	
	
	

	Area observed and spillages cleaned as needed
	
	
	

	Work Areas
	
	
	

	Floors are smooth, free of spillages and clean
	
	
	

	No sharp edges or screws to catch or tear clothing
	
	
	

	Local Government Health Inspection carried out
	
	
	

	Freezer temperature below –4 C
	
	
	

	Refrigeration temperature below +5  C
	
	
	

	First Aid kit suitable for treating burns and cuts (especially staff).
	
	
	

	Storage and preparation areas clean
	
	
	

	Fire Extinguishers current and in good order
	
	
	

	Displays
	
	
	

	All food behind glass or plastic screens
	
	
	

	Utensils clean and used properly
	
	
	

	Hot food held at greater than 60 
	
	
	

	Staff
	
	
	

	Clean and in light coloured uniforms
	
	
	

	Hair covered/hat or cap worn
	
	
	

	Persons preparing or handling food using gloves or tongs
	
	
	

	Food handlers not handling money or coupons
	
	
	

	Staff trained in food techniques
	
	
	

	Staff trained in incident procedures
	
	
	

	Incident Procedure
	
	
	

	Procedures available
	
	
	

	Response learn on hand
	
	
	

	Staff aware of procedural requirements
	
	
	

	5 minute safety talk
	
	
	

	Commercial
	
	
	

	Lease/Rental contact
	
	
	

	Insurance – assigned
	
	
	

	Waste removal/recycling bins
	
	
	




Check carried out by:  		Date:………………………………………..
                                                    Print name

Outlet approved for use:  YES/NO	Signed:  	
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