Esther Parkin Opening checklist – Please display
	Opening checklist – This record is the standard opening tasks for this area. All checks should be completed in practice.


	All wash hand basins (toilet areas) are fully stocked


	Food items being used are within the used by date


	There is an adequate supply of sanitiser available


	Sanitise all work areas before starting any preparation 


	Run kitchen taps for two minutes


	Work areas are clear of any signs of pest activity (if found report immediately on TopDesk via the University homepage)

	Report any maintenance issue on TopDesk via the University homepage

	All sinks are clean, have hot and cold running water


	Fridges has the light on and feels cold to the touch


	Freezer is Icey and in working order


	Lighting in the work area is suitable


	Blue waterproof plasters are available


	No one working in the kitchen has had vomiting or diarrhoea in the last 48 Hrs

	Sanitiser and clean (single day) cloths are available 


	All raw food is kept away from all other food. The area used should be placed in the dishwasher and the areas sanitised immediately after use

	Allergy information should be readily available for all foods served


	Both toilet doors and the kitchen door are closed while the kitchen is in use


                              







	



	
	
	



