GFH/

FISA DE EVIDENTA

RECORD SHEET

Program de curatenie in bucatarie
Kitchen cleaning rota

Unitate / zona (Business / area):

Adapteaza programul la unitate. Noteaza fiecare sarcina incheiatd, cu ora si initialele. Foloseste alta fisa pentru
sarcinile repetate. Mai intai curata, apoi dezinfecteaza unde e nevoie.

Referinta produs / dilutie / timp de contact (Product / dilution / contact-time reference):

Obiect / zona
Item / area

Suprafete de lucru si

puncte atinse des
Work surfaces & touch points

Tocatoare si ustensile
Chopping boards & utensils

Chiuvete si zone de

scurgere
Sinks & draining areas

Frigidere
Fridges

Podele

Floors

Lavete si haine de lucru
Cloths & work clothing

Cand
When

Intre sarcini / dupa

alimente crude
Between tasks / after raw food

Dupa fiecare sarcina
After each task

Dupa folosire
After use

Scurgeri: imediat /
curatenie generala

planificata
Spills promptly / planned deep
clean

Scurgeri: imediat / zilnic
Spills promptly / daily

Cand sunt contaminate /
conform programului

Metoda*
Method*

Ora / initiale
Time / initials

Indeparteaza resturile, curata cu detergent, clateste, dezinfecteaza,

clatire finala daca e cazul, usuca.
Remove debris, detergent clean, rinse, disinfect, final rinse if required, dry.

Foloseste echipamentul dedicat. Spala, clateste, dezinfecteaza si usuca
igienic.
Use the designated equipment. Wash, rinse, disinfect and dry hygienically.

Curata si dezinfecteaza. Previne contaminarea de la crud la gata de

consum.
Clean and disinfect. Prevent raw-to-ready-to-eat contamination.

Tine alimentele refrigerate in siguranta in alta parte. Curata rafturile,
garniturile usii si suprafetele.
Keep food safely chilled elsewhere. Clean shelves, seals and surfaces.

Curata cu produsul corect. Tine-i pe ceilalti departe pana se usuca

podeaua.
Clean with the correct product. Keep others clear until the floor is dry.

Arunca obiectele de unica folosinta. Spala si dezinfecteaza lavetele
reutilizabile. Spala hainele.

When contaminated / per schedule Discard single-use items. Wash and disinfect reusable cloths. Launder clothing.

Cosuri de gunoi Inainte s& se umple / zilnic Goleste in siguranta. Curatéa cosurile si dezinfecteaza unde e nevoie.
Bins Before overflow / daily Empty safely. Clean bins and disinfect where required.

Pereti, faianta si zone inalte Program planificat / cand

Walls, tiles & high areas sunt murdare
Planned schedule / when soiled

Indepéarteaza murdaria si grasimea. Protejeaza alimentele si lucreaza
sigur la inaltime.
Remove dirt and grease. Protect food and use safe access methods.

*Foloseste produsul unitatii, dilutia, timpul complet de contact si instructiunile de clatire. Poarta protectia ceruta de eticheta si de
evaluarea COSHH. Nu amesteca niciodata produse chimice de curatenie.

Problema / actiune (Problem / action):

Verificat de (Checked by):

goodfoodhygiene.co.uk

Resurse gratuite pentru bucatarie
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