MOZAMBII

Ballito

Period 11/05/2026 to 17/05/2026

Type of task Kitchen cleaning checklist

GENERAL

Question or checkpoint Mon Tues Wed Thurs Fri Sat Sun

Walls and floors have no grease
Drains are clean and odourless
Ceilings are clean

All tables and splash tables are free from grime
and sanitised

All lights have covers and are clean and
working

All Shelves are clean and rust free

Extraction fan is clean and free from grease
build up

Are the hard to reach areas clean

Are the gas pipes free from grease and not
damaged

Are the grills free from grease and are in
working order

Check your POS printers. Are they all working
Are your storage racks clean and rust free
Are the table legs clean, rust free and stable
Are the prep and washing basins clean

Are the under bar fridges clean and rust free

Are the seals on the doors to the
fridges/freezers in good condition

Have you recorded the fridge/freezer
temperatures

Are your stocks dated

Are your products/produce in sutiable and
sealable containers

Have youchecked to see if you have expired
dated foods

Are the mops and buckets clean (in JIK)

Are the staff using the correct colour coded
utensils
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GENERAL

Question or checkpoint Mon Tues

Are the refuse bins cleaned and sterilized
correctly

Make sure that cooked rice is not used after 2
days

Are all staff hygienically cleaned

Are staff uniforms clean

Does the basin have hand soap and sanitizer
Are staff wounds correctly plastered

Are all staff wearing hairnets

Are the staff toilets cleaned and replenished

Have the staff sanitised their tools of the trade
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