Christ the Redeemer Catholic Schools Appendix 7-1
Health and Safety Management System

Confectionaries/Canteens Inspection Form

School/Room # : Date:
Inspected By:

Risk Level: 1. High 2.Medium 3.Low

Flooring

Lighting

Electrical Outlets

Furniture and
Equipment
Emergency Signage

Roll up
Shutters
Mechanical

Inspection
Certificate
Housekeeping
o Cleanliness
e Storage of
Materials &
Equipment
e Extension
Cords/Power
Bars
e Ceiling Tiles

e Entrance/Exit
Doors
Other

*|dentify risk level only if previous column is shown as unsatisfactory.

Name: Signature: Date:

Principal / Vice Principal (circle one)

e NOTE: Management Review and Sign Off must be at least one level
higher than the person completing the inspection.
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Christ the Redeemer Catholic Schools Appendix 7-1
Health and Safety Management System

Confectionaries/Canteens Inspection Form Information

Flooring
e Flooring intact and no tripping hazards from:
- Loose or missing floor tiles.
- Lifting sheet flooring.
- Uneven flooring.

Lighting
e Light fixtures operational and have no loose parts.
e Light switches working.
e Lighting level adequate for the majority of tasks performed in area.

Electrical Outlets
o Plates and receptacles intact.
e Outlets functional.

Furniture and Equipment
e No broken or loose parts which may create a hazard.
e Shelving units safe and secure.
e Room configuration does not block exits or impede evacuation.
e Equipment operational and in good repair (e.g. refrigerator, stove, microwave, etc.)

Emergency Sighage
e Fire exit route map posted and visible.

Roll Down Shutters
e Operational and in good repair.

Mechanical
e Thermostat working.
e Heat registers intact and not obstructed.
e Sink (if present) is operational and has no leaks.

Inspection Certificate
e A permit from the local health authority should be posted in a visible area.

Housekeeping
e Cleanliness
- Unnecessary clutter which does not provide adequate work space.
- No obvious hygiene problems.

e Storage of Materials and Equipment:
- Shelving units and filing cabinets are appropriately used (i.e., not overloaded).
- Items, especially food products, safely and appropriately stored.
- Cupboards are reasonably organized.
- Safe and secure storage of any hazardous products.

o Extension Cords/Power Bars
- Circuits not overloaded.
- Use of cords is not creating a tripping or fire hazard.
- Extension cords are grounded and in good repair.
- Appropriate use of power bars (eliminate or minimize situations where one power
bar is plugged into another).
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Christ the Redeemer Catholic Schools
Health and Safety Management System

Ceiling Tiles
- In place and in good condition.

- Not painted or covered in combustible material.

- No items hanging from ceilings.

Entrance/Exit Door
- Clear of any obstructions
- Not decorated with combustible materials.
- Doors open and close properly

Other
e Please include any additional items as required.

Appendix 7-1

Notes: Cafeteria food preparation areas operated by a private contractor are the responsibility of
the company providing the contracted service. They are responsible for inspecting and

maintaining these areas.
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