GRILL AND FRYER AREA

Fryer is clean

GCHRONIC TACOS

PREP/COOK TASK LIST

DISH AREA AM. MID PM.

AN

MID PM.

Date:

Sinks are clean/properly set up during open
hours

Grill is clean

All dishes washed and put away

Walls are clean

Walls are clean

All floors are dried and cleaned

Floor is clean and dry

Floor mats are dried and cleaned

Dishes are properly stored

Hood is clean

Floor mats are washed and clean

Stock & Stove burners are clean

Chef Table is clean

Backup wells clean

Shelving is clean

PREP AREA

Prep table is clean

Blender is clean

Dicer is clean

Cutting boards are clean

Utensils are clean and stored properly

Prep sink is clean

Walls are clean

All floors clean and dry

NOTES:

REFRIGERATION

Cooler is clean and organized

Freezer is clean and organized

Product properly stored (ready-to-eat, swim,
walk, fly, FIFO)

STORAGE AREA AND BACKROOM ~ AM. MID

All lighting is working

p

M.

Shelving is clean and organized

Mop sink is clean

Brooms/Mops are properly stored

All trash cans are clean and emptied &
rinsed out.

Chemicals are properly stored
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