JINCT YYETA

RECORD SHEET

GFH(' IpadunK y60opKM KyXHMU

Kitchen cleaning rota

Mpeanpuatne / 30Ha (Business / area):

[ata / nepuop (Date / period):

ApanTupyiTe rpaduk K npeanpusaTunio. 3anncbiBanTe Kaxayto BbIMOMHEHHYIO 3af4a4y CO BpeMEHeM 1 HULManamMu.
[.15 NOBTOPSAIOLLMXCA 3a4a4y UCnonb3ynte Apyron nucT. CHayana odnLlanTe, 3ateM Ae3nHPUUUPYNTe, rae Hy>KHO.

CpenctBo / pasBefeHue / BpeMs KoHTakTa (Product / dilution / contact-time reference):

06beKT / 30Ha
Item / area

Paboune nosepxHOCTUN 1

TOYKW KaCaHus
Work surfaces & touch points

PasgenoyHble oocku n

npubopsl
Chopping boards & utensils

PakoBUHbI 1 30HbI CTOKa
Sinks & draining areas

XonoannbHUKN
Fridges

Monbl
Floors

CandeTkn n paboyas

ogexnaa
Cloths & work clothing

MycopHble 6aku
Bins

CTeHbl, NANTKA 1 BbICOKNE

MecCTa
Walls, tiles & high areas

Korpa
When

Mexay 3agayamu / nocne

Cblporo
Between tasks / after raw food

Mocne kaXxaon 3agayn
After each task

Mocne ncnonb3oBaHUs
After use

Mponutoe cpasy / nnaHosas

reHepasnbHad y60pKa
Spills promptly / planned deep clean

Mponutoe cpasy /

exxeaHeBHO
Spills promptly / daily

Mpwn 3arpsisHeHnn / no
rpaduky

When contaminated / per schedule

[o nepenonHeHus /

exxeaHeBHO
Before overflow / daily

Mo rpaduky / npu
3arpsasHeHunmn
Planned schedule / when soiled

Bpems /

UHuuunanbl
Time / initials

MeTop*
Method*

YOoanuTb OCTaTKKW, BbIMbITb MOKOLLUM cpencTeoMm, ONONOCHYTDb,

I'IpO,D,e3I/IH(I)VILI,VIp0BaTb, npu HeobxooMmMocCTun OMOJIOCHYTb, BbICYLLUNTb.
Remove debris, detergent clean, rinse, disinfect, final rinse if required, dry.

Mcnonb3yinTe 3aKpennéHHbln MHBeHTapb. BbiMOWTe, OMonocHUTE,

I'IpO,D,e3I/IH(I)VILI,VIpyI7ITe N TUTUEHNYHO BbICyLLNTE.
Use the designated equipment. Wash, rinse, disinfect and dry hygienically.

QunctnTb 1 I'IpO,D,e3I/IH¢VILI,I/IpOBaTb. He [0NYCKaTb 3arpAasHeHna ot

CbIPOro K rotoBOMY.
Clean and disinfect. Prevent raw-to-ready-to-eat contamination.

MepenoxmTe NPOAyKThl B Apyroe 6e30MnacHoe XoN04HOe MecTo.

BbimoliTe nonku, YNNOTHUTENN N MOBEPXHOCTU.
Keep food safely chilled elsewhere. Clean shelves, seals and surfaces.

MoriTe noaxoasLLmMm cpeacTsoM. He nyckarTe fofen, noka rnon He

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

Bbl6pocnTb ogHopasoBoe. MocTupath 1 Npoae3nHGULMPOBaTL

MHOropasosBble CaJ‘Id)eTKI/I. |-|0CTI/IpaTb oaexay.
Discard single-use items. Wash and disinfect reusable cloths. Launder clothing.

besonacHo OMOPOXHUTb. BbIMbITb 6aKu 1 I'IpO,D,e3I/IH¢VILI,I/IpOBaTb, roe

HY>XHO.
Empty safely. Clean bins and disinfect where required.

Yoanutb rpA3b 1 XUP. 3aWmnTnTh NPOAYKTbl N NCMOJIb30BaTb

6e3onacHble cpencTea ooctyna.
Remove dirt and grease. Protect food and use safe access methods.

*Mcnonb3yiiTe cpencTso npeanpusaTus, cobniogarite pa3sefeHune, NosHoe BPeMs KOHTaKTa U MHCTPYKLUMUMN MO OMOMaCKNBAHWIO.
HapeBawTe 3aLLmTy, KOTOpyIO TpebytoT aTukeTKa 1 oueHka COSHH. Hukorga He cMmelunBainTe MotoLLme XMMUKaTbI.

Mpo6bnema / pencreue (Problem / action):

Mposepwun(a) (Checked by):

goodfoodhygiene.co.uk

HaTta (Date):

Mopnwucek (Signature):

BecnnatHble MaTepuainbl ANnA KyxXHu

Good Food Hygiene / Jiuct yuéta / ceHTs16pb 2026 - Kitchen cleaning rota


https://goodfoodhygiene.co.uk/ru/

