COOKS CHECK OFF LIST
CENTER___________________________
MONTH___________________________
COOK_____________________________

Daily:
	Sanitize tables in classrooms
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean and sanitize counter tops
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean range
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean sinks and sanitize
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Check for expiration dates on food and milk
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	



Weekly:
	Clean counter top & move items on
Counter
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean refrigerator inside & out and wax
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Organize cabinets
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean can opener
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean Microwave inside & out
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean toasters
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean dishwasher with delime if needed
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	



Monthly:
	Clean canopy and filters
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean fans (kitchen using fans)
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean ovens & griddle
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Clean food carts by scrubbing with brush, bleach and cleaning water
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Wipe down cabinets
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	



Two times per year:
Turn tables upside down and clean under table and legs

Yearly:
Clean freezer
Make sure that everything is in good shape for summer months.  On your return everything is done.
