BJIAHK OBJIKY

RECORD SHEET

GFH(’ padik npubNpaHHA KYXHi

Kitchen cleaning rota

3aknapg / 3oHa (Business / area):

Jata / nepiopg (Date / period):

ApantyiTe rpadik Ao 3aknagy. 3anucynTe KOXHe BUKOHaHe 3aBAaHHA 3 YacoM Ta iHiuianamu. [1ns noBTOPOBaHUX
3aBAaHb BUKOPUCTOBYITE iHWMI 61aHK. ChepLuy ovnLLanTe, NoTiM, Ae NoTpibHo, Ae3iHdikynTe.

3aci6b / po3seneHHs / vac gii (Product / dilution / contact-time reference):

Mpepmert / 30Ha
Item / area

Poboui noBepxHi Ta TOUKK

OOTUKY
Work surfaces & touch points

O6po6HiI goLwKN Ta

iHBEeHTap
Chopping boards & utensils

MUIMKM Ta 30HN CTiIKAHHSA
Sinks & draining areas

XonoannbHUKN
Fridges

Mionora
Floors

FaHYipky Ta pobounin ogsr

Cloths & work clothing

CmiTTeBI Baku
Bins

CTiHW, NNNTKa Ta BUCOKI

micus
Walls, tiles & high areas

Konu
When

Mix 3aBgaHHAMM / niicna

campux I'IpO,EI,yKTiB
Between tasks / after raw food

Micnsa KOXXHOro 3aBAaHHSA
After each task

Micna BUKOPUCTaHHSA
After use

Posnuewu ogpasy / nnaHose

reHepasnbHe HpVIﬁI/IpaHHH
Spills promptly / planned deep clean

Posnusun oapasy / WwonHs
Spills promptly / daily

Mpwn 3abpynHeHHi / 3a

rpadikom
When contaminated / per schedule

[o nepenoBHeHHSs /
woaHs

Before overflow / daily

3a rpagikom / npu
3a6pyaHeHHi

Planned schedule / when soiled

Yac / iHigiann
Time / initials

MeTop*
Method*

MpunbepiTb 3aNULLKKN, NOMUIATE MUIOYNM 3aCO60M, OMOMOCHITb,

npopaesiHikyiTe, 0OCTaTOYHO OMOMOCHITL 33 NOTpPeby, BUCYLLITb.
Remove debris, detergent clean, rinse, disinfect, final rinse if required, dry.

BunkopuctoByliTe okpeme o6nagHaHHs. [ToMninTe, ONONOCHITb,

npoaesiHikynTe 1 ririeHiYHO BUCYLUITb.
Use the designated equipment. Wash, rinse, disinfect and dry hygienically.

OuncTbTe 1 NpoaesiHdikynTe. 3anobiraite 3abpyaHEHHIO FOTOBUX

NPOAYKTIB Bif, CMPUX.
Clean and disinfect. Prevent raw-to-ready-to-eat contamination.

TrMm4yacoBo 36epiraiiTe MPOAYKTN OXONOMKEHUMU B iHLLOMY MiCLL.

OuyncTbTe Nonunui, yLinbHIOBaYi Ta MOBEPXHI.
Keep food safely chilled elsewhere. Clean shelves, seals and surfaces.

MwuiTe BignosigH1m 3acoboM. He nyckaTe niofei, [oKu nignora He

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

OpHopasosi BUKnaanTe. baratopasosi raH4ipku nepithb i AesiHikynTe.

Opsr nepiTb.
Discard single-use items. Wash and disinfect reusable cloths. Launder clothing.

be3neyHo cnopoXxHiTb. MuinTe 6aku 1 3a noTpebu aesiHdikynTe.
Empty safely. Clean bins and disinfect where required.

Bupanante 6pya i »xup. 3axuLianTe ixy n 6e3neqHo npaLonite Ha

BWNCOTI.
Remove dirt and grease. Protect food and use safe access methods.

*BukopucToByliTe 3acobu 3aknagy, po3BeeHHs, MOBHUIA Yac Aii Ta iIHCTPYKLIii 3 ononickyBaHHSA. BasraliTe 3axucT, sKoro BUMarae
eTukeTka Ta ouiHka COSHH. Hikonu He 3miLlyiiTe xiMiuHi 3acobu Ans npubupaHHs.

Mpo6nema / gia (Problem / action):

MepesipuB(na) (Checked by):

[HaTta (Date):

goodfoodhygiene.co.uk

Mignwuc (Signature):

Be3koLITOBHI MaTepianu Ans KyxHi
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