Basic food handling daily checklist - 2012

Paper towels and soap - in food handling area and toilets, basin is uncluttered

Temperatures - thermometer, 5°c or below, 60°c and above or the 2 hour/4 hour rule

Cleaning - ie clean cloth and sink, remove accumulations in non-contact food areas

Sanitation - ie temperature of dishwasher, sanitiser for food contact surfaces ie cups and plates
Repairs - ie cutting boards, chipped plates/cups/tiles

Stock received/rotation - ie check use by/best before dates/condition

Personal hygiene - ie clean clothing, bandages
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Visit muswellbrook.nsw.gov.au/foodprep for information on food preparation legislation and advice.

Note: some food premises may require a higher level of surveillance
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