COLD TABLE AREA

Critical Limits Monitoring completed

GHRONIC TACOS

HOT/COLD TABLE TASK LIST | pate:

AM. MD PM. @ HOT TABLE AREA AM. - MID  BM.

Critical Limits Monitoring completed

Walls are clean

Walls are clean

Shelving is clean

Shelving is clean

Paper products stocked

Paper products stocked

Floors are clean and dry

Floors are clean and dry

Cold table is clean

Panini grills clean

Product is FIFO

Product is FIFO

Condiment bottles stocked

Tortillas stocked

All products labeled

All products labeled

Food covered when not in use

Food covered when not in use

All trash cans are clean and emptied

Sheeze guard clean

Snheeze guard clean

Food properly cooled at close

Drains are clean

All trash cans are clean and emptied

BEER STATION

Cooler is stocked

Floors are clean and dry

AN MD

Drains are clean

Hot table is clean (wiped dry at close)

Drain is clean (if applicable)

NOTES:
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