Cafe Food Handling Practices Checklist

Hands washed before handling food

|

Gloves or utensils used as required

-

Food stored/served at safe temperatures

-

Surfaces sanitized before use

-

Cross-contamination prevented

-

Food labeled and dated

-

Equipment cleaned and in good condition

-

Sick staff not handling food

-

Notes/Actions:

Checked by:

Date:
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