
Food Service Checklist 

o Approved Plumbing from Division of Plumbing 

o Certificate of Occupancy from Codes (if applicable) 

o Fire Suppression System Inspection (if applicable)  

o Copy of HACCP available physically or digitally (if applicable)  

o Consumer advisory for raw and undercooked food (if applicable)  

o Choke saving techniques poster if fifteen (15) or more seats present.                                     

(Acceptable poster attached) 

o NSF Hose for refilling water tank (Food Truck) 

o Food Manager Certification 

o Food Handler Certifications for employees 

o Body fluid clean-up kit or written response procedures for a vomiting/diarrhea event  

o Shelving in good condition, no absorbent materials used as shelving liner  

o Equipment properly installed and clean 

o Gaskets/door seals on equipment properly installed, undamaged, and clean 

o Utensils in good condition and clean 

o Hair restraints (cap, visor, or hairnet)                                                                                             

Hairbands or having hair tied up are NOT acceptable hair restraints 

o Gloves or appropriate utensils required for no barehand contact with ready to eat foods 

o Cold and hot holding equipment holding proper temperature with thermometers 

inside/attached (41 degrees or lower for cold holding, 135 degrees or higher for hot 

holding) 

o Probe-type thermometer to measure internal temperature of foods  

o Foods not in original container properly labeled and date marked (Chemical containers 

must not be used for food storage)  

o Appropriate storage of food and single use items six (6) inches off the ground at 

minimum 

o Chemicals not in original container properly labeled and date marked (Food containers 

must not be used for chemical storage) 

o Chemical storage away from food and single use items 

o Sanitizer and appropriate sanitizer test strips 

o Handwashing sink with soap, paper towels, hot and cold water under pressure, and 

handwashing signage. 

o Restroom access and properly supplied with soap, paper towels, handwashing signage, 

hot and cold water under pressure, self-closing door, and trashcan with a lid in 

women/unisex restrooms 

o Dumpster or appropriate trash collection 

o Physical facilities in good condition, outer openings sealed to prevent pest entry, pest 

free, and clean 

o Adequate ventilation and lighting 



 


