Cleaning / Maintenance Schedule & Temperature _so::oa:xm xmnozm_ Verified by: ... Date: _
Items to Clean Frea [ Rea [\Rese L olsfz )7 [7/2| 9z B lizin | VRV |8 [ /2l O RIT 4127 oo 20 Check
Benches DA | DS v (Ve v v |uv I Y [ VIVIVIICIVIIL VYT Ve
Bin DA [Ds [ [UlA [T [~ |V[AE[¥YVIU TV A7 VA N
Cupboard Doors DA [DS | v Ul [ Y|V A |l AV A7V A ALY
Floor DA [Ds |« (ol A AY A [ VAV ]SS VI A
Sink DA [DS [ & [U] ALl A JU L [V A AT/ Tl A
Hand basin DA DS | U= A A Al e /|| AA AN AAY =S S
Blender AR _|DS | U [U[— o —| =~ |V |— | —]— Vi AV [
Hot Plate DA |D V|V oA A A i Y e vV VIl
Microwave oven DA |D U] NS A Y AN AT T A A
Window/ Sills W |0 [— [c|s = =~ e 7= A V[ —
Cloths Replace W C vl AV IV AU LUV S
Dishwasher w_ [D- | [UlslAg Acfv vslve [l | Al A viem A
Mop w_|bs | [clo sl ALY e | A7 1 U A
Pantry W D — =S A== | T = S]— |[] V][] A— |
wall W D |~ [~|v—l A=t =<1 IT—
Fridges W D P e e e e T e e e el = Y e 4 A Y I e e Y2
wég_\ g AR DS ﬁ
e , | VO Lyl
Range hood F/N | D | _
Toaster F/N D —~ |~ \
Ceilings/ Lights M _ |[DS | — |[— _ [ 1]
Freezer defrost M ~_ | — \ 7
Oven M DS |~ |— |V | \ A
Air cond vents M D — |~ i \ _ , _ \
Fly screens M D —~— ] —] 1 _ \ f : VT
_ _ il LT T S (N ) [ e S T T - = | _
Fridge 1 vS Nglz712017512-5 WYL g 20|10 06729 (3352 6M.8 \w.\.* r\d (O lcb
Fridge 2 0 [HR[27\3 21 R p~[1I3[4\O [T I 09 [14[3L]50n8 2.0 D 02680
Freezer 1 -0 [~ |-2i L2\ [-Th |21 F0]-1 |~d Mo FU P bz Fd e b B0 [y [Fidkz HH
Freezer 2 N\~ = L4 | { : § " A~ . V|- 1 0 \ i [
Sign ﬁﬂ Wi e ] AN A [ [ WY WY %\g\ b &I M (R [
Freq: AR =As Required / Used A = Daily W = Weekly F/N = Fortnjghtly M= Ko Ret P =Sweep, . S = Detergent /Sanitizer
Person Conducting Maintenance Check: _“U{iwvw A Sign: ___ZAL______ Date: tpﬁxg

Pest Control Sighting Log

Date |Sighting Location |Type of Pest | Action taken Sign k
Or Monitored B

o 2.0 | gaweh oY | cinclet [N 50 e




Cooking / Reheating/ Cooling Record

Cooking Temperatures

Cooling Times & Temperatures
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Reheat Stove top Stove Top 2 hours
20/9/11 Roast 220 88C 11.30 12.00 PK
21/9/11 Curry Stove top 94C 11.30 N/A 60C 12.15 21C 1.30 4C 3.30 PK,/ 7™\ |
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Product temperature to be a min of 75 °C when removed from oven or stove top i (
Cooling times to be 60°C —21°C in 2 hours and 21°C to 5°C or less in 4 hours Verified By:...LNAM ( asDatess wﬁ \Mﬁ .......

Corrective Action
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Calibration Record
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Staff Illiness (Transmissible Disease) Register
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