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Date:
Store Number: Completed By: Total Score:
®f Check one box per line (all “0” points require explanation)
I. LOT & GROUNDS - 10 pts. SCORE Points Points Comments
A. All uneven walking surfaces/curbs highlighted or highly visible ................. 0Qno..20vyes
B. Drive-thru pad, dumpster pad and parking area free of surface defects .......... 0Qno..40vyes
C. Drive-thru pad, dumpster pad, and parking area clean and free of slip/trip hazards .0Qno...2Qyes
D. Company approved handicapped ramp and parking provided per local code ... ... 0Qno..1Qves
E. Electrical boxes, landscaping lighting and signage free of exposed wires ......... 0Qno..1Qyes
il. DINING ROOM ~ 30 pts. SCORE
A. Floor mats used at customer entrances .............c..oiiiiiiinienans 0Qdno..2Qvyes
B. Company approved floor cleaning procedures followed . .. .................... 0Qno..4Qvyes
C. Carpetfreeof ripsandtriphazards ............ .. ... .. . i i 0Qno..4Qyes
D. Tile floor (including restrooms free of slip/trip hazards) ....................... 0Qno..8Qvyes
E. Handrails and “Watch Your Step” signsatallsteps .......................... 0Qno..2Qvyes
F. Customer exits marked and equipped with panic hardware per localicode ........ 0Qno..2Qvyes
G. Covers all fighting on SaladBar ........... i e 0Qno..20yes
H. Hanging plants, lights, P.O.P. and ceiling tiles secured ....................... 0Qno..2Qyes
I. Dining furniture free of defectsand hazards . ............. ... ... ... ... .. 0Qno..2Qvyes
J. Atleastthree wetfloorconesavailable .......... .. ... ... .. . o 0@no..2Qves
lil. FRONT LINE/BACK ROOM - 48 pts. SCORE
A. Floorisclean (Qrout grey?) . . ..ottt e 00no..4Qvyes
B. Only approved cleaning chemicals used/stored properly . ..................... 0oQno..2Qvyes
C. Floor cleaning equipment available and in good condition . .................... 0oQno..2Qvyes
D. Floor surfaces including walk-ins free of slipftriphazards ............... ... ... 0Qno..40vyes
E. Exhaust hoods clean/serviced within the lastsixmonths .. .............. ... ... oQno..2Qvyes
F. Area free of electrical hazards (exposed wires, broken plugs,etc.) .............. 0Qno..2(}yes
G. Cooking equipment under hood/extinguishingsystem ........................ 0Qno..20Qvyes
H. At least three fire extinguishers present, accessible & inspected within last 12 mo. .00 no..2Qyes
I. Red & white “Danger — Cold Soak Only” sign on chicken pressure cooker ........ 0Qno..20vyes
J. Heavy duty flashlight/emergency lighting present .............. ... ... ... ... 0Qno..1Qyes
K. Hood/cooler/freezer lighting coveredorglobed ................. ... .. ... 0Qno..2Qvyes
L. Hood fire extinguishing pull boxes inspected/identified/accessible .............. 0Qno..20vyes
M. Back door area meets company standard — has “Stop” sign, panic hardware, etc. . .0Qno..2Qvyes
N. All cutting equipment cleanand storedproperly . ............... .. ... ... . 0Qno..2Qyes
0. Hand washing signs and suppliespresent .............. .. .. ... .. o 0Qno..20vyes
P. Non-skid surface or floor mats on metal floor in walk-infreezer .. ............... 0Qno..2Qvyes
Q. Hot water heater area free of clutter or combustibles . .. ................. .. ... 0Qno..2Qves
R. Compressed gas cylinders secured by a heavy straporchain ................. 0Qno..1Qyes
S. Heavy inventory items stored on middle storage shelves ..................... 0Qno..2Qyes
T. Stepstool or stepladder provided instorage area . ..o, 0Qno..2Qvyes
U. All electric panels/breakers boxes meet company requirements ................ 0oQno..1Qyes
V. First aid kit fully stocked and accessible ... ........ .. ... i il 0Qno..10vyes
W. “Heimlich Maneuver” or choking poster posted and in good condition . ........... cQno..1Qyes
X. Crew trained (with documentation) on all safety policies & practices .. ... 0Qno..3Qvyes
IV. SAFETY EQUIPMENT - 12 pts. SCORE wSPECIAL ATTENTION® (AUTOMATIC “F” IF ALL EQUIPMENT IS NEEDED)
A. Rubberaprons ......... .. .. i 0 O needed/not iN USE ..coooeveicciiiinirini 200K
B. Rubber gloves (18”orlonger) .......... .. ... ... 0 Qneeded/Not N USE .....ccccvviiiivieiiiiiie e 200K
C. Safety glasses/goggles/shield ................... 0 0 needed/not iN USE ....vvccce v et 200K
D. Ovenmitts (24" orlonger) ...........oovvvunn.. 0 Q0 needed/nNot IN USE ...ccccvrimiiiciiiniieiiciin 2Q 0K
E. Cutresistantgloves (4-XS,SML) ............... 0 needed/Notin USe ... 200K
F. Dishwashing gloves (18" orlonger) ............... 0 needed/Notin USE ....c..cccovrniviicimniicniininnnn, 200K

* |f any piece of safety equipment is missing, or in poor condition, it is an automatic "0" pts.

COMMENTS/CORRECTIVE ACTION

** Back-up supplies of safety equipment must be kept in the store.
SCORING: 90-100=A;80-89=8,70-79=C; below70=F





