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	KITCHEN INSPECTION CHECKLIST[endnoteRef:1] [1:  Adapted from a Northern Territory Government School Canteen Checklist] 




	Inspector Name
	
	Date
	



	No.
	ITEM
	Comment
	YES
	NO
	N/A

	FIRE, EMERGENCY and FIRST AID

	1
	Emergency / Evacuation plans and instructions - and available to all staff, and appropriately displayed. 
	
	
	
	

	2
	Fire extinguishers - clearly marked in relation to type of fire use? Clear access (1m) kept to all fire fighting equipment. 
	
	
	
	

	3
	Fire extinguishers/hoses/blankets - serviced and tagged every six months?
	
	
	
	

	4
	Exit doors – clear access kept & easily opened from the inside? Adequate exit direction notices/signs clearly visible.
	
	
	
	

	5
	Flammable materials – are they stored and handled away from heat in a manner that there is no risk of fire?
	
	
	
	

	6
	First aid – access to kits, suitably stocked, signage for all treatments? Contents checked regularly. Gloves are included for first aid, blood injuries and biohazard procedures?
	
	
	
	

	7
	First aid training – do staff have current first aid certificate? Is there a current list of First Aiders displayed? 
	
	
	
	

	FLOORS, WALKWAYS AND TRIP HAZARDS 

	8
	[bookmark: OLE_LINK1]Clear access – are all walkways, entries and exits kept clear of all trip/spill hazards, with walkways a minimum one meter wide? Suitable non-slip surfaces?
	
	
	
	

	9
	Mobility Impaired – access available to relevant areas?
	
	
	
	

	STORAGE AND MANUAL HANDLING 

	10
	Manual handling – are staff aware of precautions / techniques to take when lifting or moving objects?
	
	
	
	

	11
	House keeping – all areas clean, tidy and free of clutter?
	
	
	
	

	12
	Shelving - are free standing shelves and cupboards secured to ensure stability, and are items stored at a suitable height and within shelving width?
	
	
	
	

	13
	Containers – are there suitable containers used for storage, and are they suitably labelled?
	
	
	
	

	14
	Gas Cylinders – are all pressurised cylinders stored correctly? Are they fitted with emergency cut off devices?
	
	
	
	

	WORKPLACE MANAGEMENT AND PRACTICES 

	15
	Utensils – are inspected / maintained periodically for wear and tear? Is there a replacement procedure for damaged equipment? Are appropriate utensils/equipment supplied and used for the job?
	
	
	
	

	16
	Wall mounted utensils/equipment – clear of walkways?
	
	
	
	

	17
	Housekeeping- all utensils, equipment and stock stored adequately?
	
	
	
	

	18
	Training - are staff trained in the correct use of all equipment?
	
	
	
	

	19
	Extraction systems – is there an adequate system in place?
	
	
	
	

	20
	Lighting – Is there adequate lighting?
	
	
	
	

	21
	Bench tops – are work heights appropriate?
	
	
	
	

	22
	Personal Protective Equipment – Is the correct PPE provided, inspected, maintained and stored appropriately for all areas of the workplace?
	
	
	
	

	23
	Steps/Ladders - are all steps/ladders maintained?
	
	
	
	

	24
	Surface cleaning – is performed to a high standard using the appropriate cleaning products?
	
	
	
	

	25
	Gloves – are heat resistant gloves available?
	
	
	
	

	26
	Aprons/tea towels – are available and regularly laundered?
	
	
	
	

	27
	Drinking Water – access to adequate drinking water?
	
	
	
	

	28
	Stoves/ovens (electric/gas) – do they have an isolation device, kept in good working order, regularly cleaned, inspected, maintained, and registered?
	
	
	
	

	29
	Microwaves - kept in good working order, regularly cleaned, inspected, maintained, and registered? Positioned at an appropriate height?
	
	
	
	

	30
	Insects/vermin control – control procedures in place?
	
	
	
	

	HYGIENE / STANDARDS 

	31
	Have relevant guidelines been drafted, staff inducted, and are they displayed?
	
	
	
	

	32
	Are good personal hygiene practices maintained?
	
	
	
	

	33
	Are dedicated chopping boards used for vegetables, poultry, red meat and fish and are they washed after usage?
	
	
	
	

	FOOD STORAGE 

	34
	Are all food supplies inspected immediately upon delivery, and are they stored appropriately within standard practices?
	
	
	
	

	35
	Are refrigerators (4˚C) and freezers (-18˚), operating at the correct temperatures, and kept clean and maintained?
	
	
	
	

	36
	Is refrigerated food appropriately covered? 
	
	
	
	

	ELECTRICAL 
	

	37
	Electrical register - is one kept of all electrical items, tagged, tested & updated?
· portable items every 12 months
· non-portable items every 5 years
	
	
	
	

	38
	Electrical power boards – do they have overload cut off switch? Have double adapters been removed from workplace?
	
	
	
	

	39
	Electrical – are plugs, sockets, switches, extension leads kept in good condition and maintained regularly?
	
	
	
	

	40
	Electrical - walkways clear of leads etc?
	
	
	
	

	CHEMICALS 

	41
	Chemical Register – are all chemicals clearly labelled, listed, adequately stored, and registered regularly?
	
	
	
	

	42
	SDS – are Safety Data Sheets available for all workplace chemicals?
	
	
	
	

	43
	Training – is suitable training on workplace chemicals given to staff?
	
	
	
	

	44
	Disposal - are there adequate disposal protocols for waste in liquid storage areas as per the SDS?
	
	
	
	

	REMARKS

	

	

	

	

	

	

	

	

	

	

	

	

	Inspector Signature
	
	Date
	



NOTE: Any items that are ticked NO must have a risk assessment completed
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