
CHECKLIST
KITCHEN
Cleaning and desinfection
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WEEK NUMBER::

AFTER USAGE (CHECKLIST PER OBJECT) FINAL CHECK BY 
(INITIALS)

RINSING BOWLS

MICROWAVE

CUTTING TOOLS

CUTTING BOARD

KITCHEN MACHINES

UTENSILS

END OF DAY / SHIFT (CHECKLIST PER OBJECT) FINAL CHECK BY 
(INITIALS)

SALAD CONTAINER

GRILL

FOOD PREPARATION 
SURFACE

FLOOR

DISHWASHER

RUBBISH BINS

CLEANING MATERIALS

DOOR HANDLES AND 
SWITCHES

HAND WASHING FACILITY

BAIN MARIE

WEEKLY (CHECKLIST PER OBJECT) FINAL CHECK BY 
(INITIALS)

COOLER

FRYING PANS

ICE MACHINE

EXTRACTION HOOD 
(INCL. FILTERS)

DRAINS

WALLS/DOORS

MONTHLY (CHECKLIST PER OBJECT) FINAL CHECK BY 
(INITIALS)

EVAPORATOR

WAREHOUSE SHELVES

SHELVES

HALF YEARLY (CHECKLIST PER OBJECT) FINAL CHECK BY 
(INITIALS)

FREEZERS

 

Discover all cleaning tips at proformula.comCLEAN LIKE A PROCLEAN LIKE A PRO


