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Instructions 

1. Read the /JAQ 

Backgrounder and 
the Background 

Information for 

this checklist. 

Keep the 

Background 

Information and 

make a copy of 

the checklist for 

future reference. 

Complete the 

Checklist. 

¢ Check the <yes,= 

<no,= or 

<not applicable= 

box beside each 

item. (A <no= 

response requires 

further attention.) 

¢ Make comments 

in the <Notes= 

section as 

necessary. 

Return the checklist 

portion of this 

document to the 

IAQ Coordinator. 

eo 2 eH a 

Building and Grounds 

Maintenance Checklist 

Name: 

School: 

Room orArea: Poll <Ohnl bccn . 

Signature: 

Midue Set  Feeditoe ss <Drees bore 

Gdhee lec a le mendeces vi 

cay 
Date Completed: _ilylas 

MwA Ad4 

. BUILDING MAINTENANCE SUPPLIES 
Yes.No N/A 

Developed appropriate procedures and stocked supplies for spill control ..... 

Reviewed supply labels .0.........eccecescsssesceceseeseeseeceseesesecsesseeesecseseesseseenscsseseeaeens 

Ensured that air from chemical and trash storage areas vents to 

the OUtKOOTS ......c cee essesesessesseseseesesseeeseseecesesecsesesesseseeeeseseesesesessesesscsesaeaesaeseeaeess 

. Stored chemical products and supplies in sealed, clearly labeled 

CONTAINETS 0.0... eeseceeessesseessesecesscsscessesscseeseeessesscecsseseestsatesseesceatsaecsseessessseasenseess 

Researched and selected the safest products available ..........ccecccscessesseesseeeees 

Ensured that supplies are being used according to manufacturers9 

IMSEIUCTIONS 0.00... eeeeseceeseeeeceacesesneseeceeseacsecaessesaesecseaeseessessneesecatsaeesesaeeecotenseseens 

. Ensured that chemicals, chemical-containing wastes, and containers are 

disposed of according to manufacturers9 INStruCtiONS ...........cccccceseesscseeeeeteeees 

. Substituted less- or non-hazardous materials (where possible) ..............:0060 

Scheduled work involving odorous or hazardous chemicals for periods 

when the school is unoccupied .0.......ccececsesessesssesessesesesceseseeecseseesesesseseeaesensenee 

Ventilated affected areas during and after the use of odorous or 

hazardous Chemicals .........c:csccscsssesessesseseeseseeseesessesecseceesecseseesacsecsesascseasseceenees 

GROUNDS MAINTENANCE SUPPLIES 

. Stored grounds maintenance supplies in appropriate area(s)..........csceeeeees 

. Ensured that supplies are used and stored according to manufacturers9 

INSCLUCTIONS 2.0.0... eeeeceeeeceeceecceeseccececccessceceascceeseeceeceeseeceaecceseeceececetecesenseeeeseceess 

. Established and followed procedures to minimize exposure to fumes 

5500) 001100) 0)0 (eee 

. Reviewed and followed manufacturers9 guidelines for maintenance.............. 

. Replaced portable gas cans with low-emission Cans ............cccccseeseeeeseeeeeeenees 

Stored chemical products and supplies in sealed, clearly-labeled 

COMLAIMELS ccs sxs casasne sxaseae cvs cxsczwniiza av eeaadns tne ine stenenednansteonsnatorneedenencntensaceneteneearenacens 

. Ensured that chemicals, chemical-containing wastes, and containers are 

disposed of according to manufacturers9 instruction ..........:.::ceseseeeseseeeeeeeeees 

DUST CONTROL 

. Installed and maintained barrier mats for entrances ............ceeeseeeeeeesseceeeesees 

Used high efficient y VaCuuiiy DABS csscecsnecesncsseavesvsonsveseanseavenonennvenn savsremrancess 

. Used proper dusting techmiques ........c.ccccecsssesssescsessesesessseseseseeeneeseseaeereeeeas 

. Wrapped feather dusters with a dust cloth ........ccccceseeeseseeseseeeceeeeceeeceeeenees 

. Cleaned air return grilles and air supply Vents .......cceeseesesseeeeeeedenerseteeeeeeeees 
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8a. 

. Established and followed schedule for vacuuming and mopping floors......... Q Q 

. Cleaned spills on floors promptly (as necessary) .....ccssscsessssesessseseeeeeseseseeees <4 
. Performed restorative maintenance (as NECESSATY) .........cccecsscsccsceseeseeseeeeseenes Q Q 

. Poured water down floor drains once per week (about 1 quart of water) ....... a= QO 

. Ran water in sinks at least once per week (about 2 cups of water)................. Q Q 

. Flushed toilets once each week (if not used regularly) ..........cccecceeeeeeeeeeeees ra QO Q 

oe e222 au 2 tae 2 24s 
FLOOR CLEANING Yes/No N/A 
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DRAIN TRAPS 

i
 

MOISTURE, LEAKS, AND SPILLS 

. Checked for Moldy OdOrS .......cccccesscseesecssessssecsscsscsssessccseceecsseesscssecsecessesscaeeess xa QO 

. Inspected ceiling tiles, floors, and walls for leaks or discoloration (may 

ay Q Q indicate periodic leaks) ........ceecsssssesseseesssssscssesecseesccacsecsecsseseesecsteressessceecsrenes 

. Checked areas where moisture is commonly generated (e.g., kitchens, o* 

Q Q locker rooms, and bathrooms) .........csssssssscescssesceecsecsecseessesteseescescesssssssseesseenes 

. Checked that windows, windowsills, and window frames are free of ~s 

Q Qa CONCENSALE ......... cc sscsessccccessseccesesscsceesscecessreceessaeeeecsrsateeeeeeettnececesentuceceeecenaceeces 

. Checked that indoor surfaces of exterior walls and cold water pipes are o= 

QO Qa free Of CONCENSALE 0... eee eeesceesssesccesececesccesscesesecesscecetssecesscesersueceesevecueesestees 

. Ensured the following areas are free from signs of leaks and water damage: ws 

Q Q 

Walls around leaky or broken WindoOwS ........c.cccccccscescessesessesecscessesesscesesensensens Yr, 

Floors and ceilings under plumbing ..0..........cccccccccsesscssesecseeseeecescescsscsssssesesecees QO 

Duct interiors near humidifiers, cooling coils, and outdoor air intakes ......... Q Q 

. COMBUSTION APPLIANCES 

. Checked for odors from combustion appliances .........c.cccccsccssescseescteeseseeeesees aa Q 

Checked appliances for backdrafting (using chemical smoke).............cc00000 QO O 

. Inspected exhaust components for leaks, disconnections, or deterioration .... ce oO OQ 

Inspected flue components for corrosion and SOOt .........cccccsesseseeesssseseeeeeeeees QO Qa 

PEST CONTROL 

Completed the Integrated Pest Management Checklist .0.....ccccccccecccccecsesseseeseee <4 Q QO 

NOTES 

RESAIG2 of Zea
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Instructions 

1. Read the /JAQ 

Backgrounder and 
the Background 

Information for 

this checklist. 

Keep the 

Background 

Information and 

make a copy of 

the checklist for 

future reference. 

. Complete the 

Checklist. 

e Check the <yes,= 
<no,= or 

<not applicable= 

box beside each 

item. (A <no= 

response 
requires further 

attention.) 

° Make comments 

in the <Notes= 

section as 

necessary. 

Return the checklist 

portion of this 
document to the 

IAQ Coordinator. 

aR Uh ns 

Walkthrough Inspection Checklist 
Name: v\ te Mrcer | Smith 

School: ( Dhe 2 le Clementers 4 

Room or Area: Sp prises az | j2. lat 

Signature: V/A LET 

1. GROUND LEVEL 
vee N/A 

la. Ensured that ventilation units operate properly .......c.cccceccccsesessssesesseceeseeevees 0 

Q 

lc. Checked for nests and droppings near outdoor air intakes ..0....cceeseseeeeeees a 

A 

OUtAOOT Air INtAKES oo... eee eee eeecesecesceeseceeceeseceeeceascuceesscesscsaseesuesstesssserseeess O 

le. Checked potential sources of air contaminants near the building 

(chimneys, stacks, industrial plants, exhaust from nearby buildings) ............ . QO 

vA 

1g. Minimized pesticide application ........ccccccccssessscsssesesesescsescscscscesessevscsenseeeevees QO 

va 

TOOF COWNSPOUtS) ......cseseesesssesescsccsessscsesesescsssscsssecsvecsuscacscscessscavacaeacsuerevacaceess QO 

AUT IMtAKES 2... eseeseesessessssvesscsecsecsesscssssecssssscsucssssussnssassnssuesecsuesecsecsucavencarsaeeaenes w Q 
is 

they are cleaned regularly .........ccccccceccsssssscssescecscsssscscseseveceesecsesacsesasseeecaceucaens a) 

2. ROOF 

While on the roof, consider inspecting the HVAC units (use the Ventilation 4 

Q 2a. Ensured that the roof is in good COnItION .........ccceccccesscesesesesesceveceeceeeevererarers 

2b. Checked for evidence of water ponding ........ccccecscsscscsesssessesscseeescseeceesteeeeens vA 

2c. Checked that ventilation units operate properly (air flows in)... eee Q 

2d. Ensured that exhaust fans operate properly (air flows OUt)..........ccceeeeeeeeeees <a 

2e. Ensured that air intakes remain open, even at minimum setting .............0... <oO 

2f. Checked for nests and droppings near outdoor air intakes ..0.0....cccscseseceseseees Q 

WA 

from outdoor air intakes... eccesesssescscecessssseecsescscscsesesssscseatecsvevevsvaveveceeeeers QO 

3. ATTIC 

3a. Checked for evidence of roof and plumbing leaks .........0.c.cccceseesecsseseeseseeeeee QO Q 

3b. Checked for birds and animal nests ..........c:cccccscssscscessceccsecesccssesscsscesscscesecsseece Q QO 

4. GENERAL CONSIDERATIONS 

4a. Ensured that temperature and humidity are maintained within 

acceptable ranges ........cccssecssssscscsecscseessscseesescssvscscecscscscevscsevavsessvacsevacsevaceeeeens a 

O 4b. Ensured that no obstructions exist in supply and exhaust vents oe ay 

4c. Checked for O01 ......ssscsssssesssesssesssssessescscseseseseseseeesevececscscscsesesevevssscacssesveres at 

4d. Checked for signs of mold and mildew growth ........cccccscsssscsssesssseseseesseseens QO 
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4. GENERAL CONSIDERATIONS (continued) 

4e. 

4f. 

4g. 

8a. 

8b. 

Checked for signs of water damage ........cccccccccccssscssssssvscsesesscecececeseseevarscsecevans Q 

Checked for evidence of pests and obvious food SOULCES ........cccccesesceseseeeeeeees wya 

Noted and reviewed all concerns from school occupant ............ccccceesesseseeees a) 

BATHROOMS AND GENERAL PLUMBING 

. Ensured that bathrooms and restrooms have operating exhaust fans ............. eo 

5b. Ensured proper drain trap maintenance: 

Water is poured down floor drains once per week (approx. 1 quart of water) Ss 

Water is poured into sinks at least once per week (about 2 cups of water) .... 

Toilets are flushed at least once per WeeK .o......c.ccccccesescsscecesecceseseescseeseseeaceees QO 

MAINTENANCE SUPPLIES 

. Ensured that chemicals are used only with adequate ventilation and when A 

Q building is UNOCCUPIEM 0... eceeseseseseseescsssssssscssssscsssssevecssecaceesaracatecsusavacacees 

. Ensured that vents in chemical and trash storage areas are operating ff 

PTOPETLY ooo. ccc seeeeeesesesesesesesescsescscscsesesssssecscscsesssevsvavacseeavevavacaesavavacaeeaseses So 

. Ensured that portable fuel containers are properly closed ........c.ccccseseseeeseeeees QO 

. Ensured that power equipment, like snowblowers and lawn mowers, have JS 

QO been serviced and maintained according to manufacturers9 guidelines.......... 

COMBUSTION APPLIANCES 

Ensured that combustion appliances have flues or exhaust hoods.........e.c..0.+. 

. Checked for combustion gas and fuel Odors ......c.c.cccecesssssessesececececscetevecseaeeees v2 

. Checked for leaks, disconnections, and deterioration ..........ccccccceccecsseccesceceeee a0 

QO Ensured there is no soot on inside or outside of flue components.................. 

OTHER 

Checked for peeling and flaking paint (if the building was built before 
1980, this could be a lead hazard) ceccccccssssccccsssssscsssecssssssessssssssevssssesessesesee W/ 

QO Determined date of last radon test ..........cccccessessescesccesccssssscessesscsececscesecsseeceeece 

Yes No N/A 
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Waste Management Checklist 

Name: Micheet Senin 

School: (Qheeler Clemenliey 

Room or Area: _¬bie< Date Completed: | 1S | aA ht 

Signature: MwA WAZ 
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Instructions 1. WASTE MANAGEMENT Yes No N/A 

1. Read the /JAQ food waste containers should have lids) -.cccccscssssssssssscessssssesssssessssesssseeseve waa 
Backgrounder and . . 
the Background lb. Ensured that waste containers are lined .............ececccsesecsccseesececeesecececeeseesscceeeees wa a 

Information for lc. Ensured that waste from art, science, vocational classes, etc., are A 

QO this checklist. handled separately 0.0... ccccccescsscesscsscsecescssecsscsscesecsscsecsecescsscsssseecssecssessesssessens QO 

Id. Labeled recycling bins clearly .........cccccccsescssesessssscsscsecseeecsecsecesescsscsevsesseeseeees @waa 

QO le. Ensured number of bins and dumpsters is adequate ...........cccccccseseseeseereeseeees ea 
Background 

~ 

doors, and operable windows in relation to prevailing winds) ..............0000 QO 
make a copy of 
the checklist for lg. Ensured waste containers are emptied regularly ..0......ccccccesseeessesseeeeeesenees a QO 

future reference. lh. Ensured appropriate waste removal schedule ..............cccccscsssessessessesssessccesereees a Q 

li. Ensured waste is stored in a well-ventilated room 

3 eeepc ihe 1j. Ensured any exhaust fans in the room are operating properly ...........ccccceceeee ea 

1k. Checked waste storage areas for odors, contaminants, or signs of vermin..... ao 

2. Keep the 

i)
 

O
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o
o
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d
o
 

° Check the <yes,= 
<no,= or 

<not applicable= 

box beside each 

item. (A <no= NOTES 
response 

requires further 

attention.) 

° Make comments 

in the <Notes= 

section as 

necessary. 

4. Return the checklist 

portion of this 

document to the 

IAQ Coordinator. 
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2. 

3. 

4. 

Ra oct 32e 

Instructions 

Read the /AQ 
Backgrounder and 
the Background 
Information for 
this checklist. 

Keep the 

Background 
Information and 

make a copy of 
the checklist for 

future reference. 

Complete the 

Checklist. 

¢ Check the <yes,= 
<no,= or 

<not applicable= 

box beside each 

item. (A <no= 
response 

requires further 

attention.) 

« Make comments 

in the <Notes= 

section as 

necessary. 

Return the checklist 

portion of this 

document to the 

IAQ Coordinator. 

Integrated Pest Management 
Checklist 

Michue! Simin Name: Peer Vieg <Dier- 1a 

School: Ce Sree de C hewwervbewas. 

Room or Area: _Gakieee Date Completed: | S | ah 

Signature: Ww AA4 

1. OFFICIAL POLICY STATEMENT 
Yes No N/A 

la. Developed or located the school9s official policy statement for integrated 

pest management (IPM)... .sesseessssscesessesssssescessesessssseaseeseeesseseseneneseeneaeeees 

2. DESIGNATING PEST MANAGEMENT ROLES 

2a. Assigned and trained a qualified person to be the pest manage ............:00 

2b. Involved decision makers in the IPM program ..........ssssscssssesseeesessesseeeeeeeees 

2c. Educated students and staff (the occupants of the building) about IPM 

and asked them to keep their areas clean and free of clutter 0.0... cesses 

2d. Encouraged parents to learn about IPM practices and implement them 

At HOME ......ececccessescesscesccsecesceseeesessecseceeeesecseeeeeescesessesseeseeseseseeeeceeseasasesesanenasees 

2e. Developed a program to educate and train all IPM participants .............00 

2f. Included language about IPM into contracts with pest management 

professionals ........rs-c-cnccercone+nsadns idasisanuivssenseesnnasesseeascmsumeneeevsneieasiessaeiensnensnness 

3. SETTING PEST MANAGEMENT OBJECTIVES 

3a. Set appropriate pest management objectives for school buildings (such as 

preventing pests from interfering with students9 learning environment 

and preserving the integrity of the building structure) «00... cceeseeeeeteees 

3b. Set appropriate pest management objectives for school grounds (such as 

providing safe playing areas and the best athletic surfaces possible) ............. 

4. INSPECTING, IDENTIFYING, AND MONITORING 

4a. Inspected all buildings and grounds for pest evidence, entry points, 

food, water, and harborage Sites... cesses eessseseesseseesesenecseneeseseneeseneeneeeesenees 

4b. Identified potential pest habitats in buildings and grounds ............cceeeeee 

4c. Pinpointed the source of any current pest problems .........:.::seeeseeeeeeeeeeeeenenes 

4d. Monitored to determine the extent of pest problems and to estimate pest 

POPULAtiONSS .........:ensseassonoueroense msnetowesreaeoseee nese ceretaaenNaNN centers enenens eneenens 

4e. Developed plans to modify habitat (for example, exclusion, repair, and 

sanitation efforts) to prevent or resolve any pest problems ............csccceseeees 

4f. Established a monitoring program that consists of routine inspections to 

estimate pest population levels and identify evidence of pests and 
POLCAGAL DAB HAL a necessveunaneeusnenerenenmeeesweneannmnncnmnarenmnenamensonnensnenneanansnini ssn 
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5b. 

5c. 

6. 

SETTING ACTION THRESHOLDS 

. Evaluated all available data obtained through inspecting, identifying, 

ANd MONItOTING «00.2... ceceececceceeesceceseesesecsescesessesecseeseesecsesacsecsecsecsecsesecatsatesseatees 

Determined how many pests the school buildings, grounds, and 

OCCUPANts CaN tOlETALE sec eeescesseeeseeseeeeseeeeseeseesencessesecsecseesecseeseeseeseeseseensenee 

Set action thresholds .........cccccecccesccssscessscessccssscccssccecsecsccececesseeeceeseceetseceenees 

PREVENTIVE STRATEGIES 

INDOOR SITES 

Implemented appropriate strategies to prevent pests from inhabiting the following areas: 6a. 

© EMtryWayS .....csssscesceeeecsceseesesesseeecaeceeseeacesesesacecenaceseaeessesecseessesesaseaeeasseesecnees 

© CIASSTO OTIS) sccoveccaransouswoncassauecameaseracesamesneuaiVaNO 664805 558c0dasdednpaearcmenemnnnennsrennenr are 

© GYMMASIUMS 2.0... eececceeesseseecesesescescsscsecsesecsesscsecaeseesseecsesssceecsscsessecsesaceaseseetes 

© LOCKer TOOMS ........ccescesecssecssecsssesecssscssccssssessssceasccsaucessecsesessecesecessscenseeanersaes 

© Staff LOUNGES 00... .ecccseeseesesseseessseescsseseeecsecscsecsecsececesssecsecersatssteaesaesateaesaseeseees 

*BathTOOHIS ceccsesnasnunmncscemeceie meme wnauncrannnmmnenn eA 

° Food preparation and serving areas .......scccesesceseescesessesseseesseseesecseeseeseeseeeesees 

* Rooms with extensive plumbing .0.....c ccc ceeesseseseeseeeeeeseeeeseeeesseseseeseseeseseees 

* Maintenance aLeas sys: ssvssssnsscnesascsvzasssonen cvnenesideredecnreerenseensneenensvennencentensensneenses 

OUTDOOR SITES 

6b. Implemented appropriate strategies to prevent pests from inhabiting the following areas: 

7d. 

Te. 

Tf. 

7g. 

© PlaySrounds .........ccesecsccssesscescescesseseesecsecseesscssccaecaecescesecsscaecsscesecssceseceucessesscs 

© Parking lots ....c.ccecceccsscsseseescssescsecseescsscscescsecsesscsecsacsecsecsecsecsessesssescesecasenesseess 

° Lawns and athletic fields 0.0... .c cc cccesccsssesscesscesseessecesscessecsscsseeecsecesseesseeeaes 

° Teaching gardens or STECMNOUSES ...........cceccescesseseceseesseecessessecssesseeseeeseessesees 

© Loading docks ......cesessessesessesssscssessesesssscsecsecsesecssssessecsecaeeacsaceaceacscsececsecnts 

* DUMPS(ELS ssercesisssnssaxon caine caememnmannanmacwretN 

e Areas with ornamental shrubs and trees ..........cceccceessccesseceescecesceecessceeeseees 

PESTICIDE USE AND STORAGE 

. Explored alternative pest management methods before concluding that 
PESTLCIDES WEFE RECESSATY secsvesscxsnevneansveeraveeerannsnrantemnenmnerssvenenumnmneeerscie 

Ensured that pest management professionals integrate IPM into their 

pest management Methods .........ccsscssssseseesenseseeseeseeeeecesecsecseeseeseeseeseeeteeeneeseens 

. Identified the least toxic, target-specific chemical (or pesticide 

formulation) that is the most effective to address the pest problem, 

preferably as baitsand granules .......c.ccccessesessseseeseseeeeseeseseescaeeeeneeseeeeneneeeeseeees 

Reviewed and followed all label instructions on pesticides and learned 

how to properly apply and handle these chemicals .............ceceeceeceeeeeenereeereees 

Used spot-treatment (or bait, crack, and crevice applications) to apply 

pesticides whenever possible and only treated the obviously infested 

plants in the area oo... seseseseeseseeeceseneeeeeseseecasesssneeaeseeseeeseesesasennscsaesceesneeerats 

Used protective clothing or equipment when applying pesticides .........0.00... 

Placed all pesticides in tamper-resistant bait boxes or locations that are 
inaccessible to children and non-target SPECIES ..........ccscesceeeeseeneeeeeeeseeseeeeeeees 
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. PESTICIDE USE AND STORAGE (cont.) 

Locked or fastened lids of all bait boxes and placed bait away from the Yes Mo 
Q TunWay Of the DOX .o....eccessessessescsscsssseesesecsesseesesecscseeseceeescsecsecseeaeeaceeceeeaeeseeaees 

Applied pesticides when occupants were not present or in areas where a 

they would not be exposed to the chemicals ..........ceeseseeeesereeeceeeeeseeeenseerees Q 

Ensured that school occupants (students and staff) are notified of 

upcoming pesticide applications through posted notices and/or letters.......... QO Q 

Ensured that parents are notified of upcoming pesticide applications 
through letters secs: sescseecsewemnnensmnamnamnanninmnannncimenmnnn QO Qa 

Kept copies of current pesticide labels and information on pesticides 

easily ACCESSIDIE oo... eeeeescesesceececseesesceecsenesaeneceeseacueescseseeecsesecscsesaeeeeacnesscseeeens QO Q 

7m. Stored pesticides off site or in areas that are locked and accessible only to 

8b. 

8c. 

. Ensured that flammable liquids are stored away from ignition sources ......... a 

designated personnel .........c..cceccssessseesesescssescessceseseesesesesseseneseesceecaceesneeesaeaeenees Q Q 

. Ensured that storage areas are adequately ventilated and are located away 

from areas prone to flooding or where spills or leaks may contaminate 

the CNVITOMMENL ..........cceeesscesessecssesseeseeseeseecaesseesessecseseesersenecaeseeseseeeesenecseeateess QO 

Ensured that pesticides are stored in their original containers and all lids 

are securely Pasten ed. ccccsezecevcensenssvevexescesven eeernssensenreentene ceatancnaseaanmanssmannereotonss Q 

Ensured that air in the storage space cannot mix with the air in the central 

Ventilation SYStEM .......cccecssesscsesscsscsseseeecsessecsesscseesseccsecsessesecsecseaeseeseeseeseeseerees QO O 
oO
 

O
O
 

EVALUATING RESULTS AND RECORD KEEPING 

. Ensured that accurate, up-to-date records of IPM practices and a pest A 

Q management log for each property are Kept ........ ec eceeeseeeeeseeeeeeeterseeeeeaeeneenees 

board requirements are maintained ...........cccesesessseeeseseeeeseseeseseeecseeeeeceeseneeaes wa 

Ensured that each log book contains the following items: 

° Copy of the pest management plan oo... eee eeeeeeeeseesecseesessenessecneeaeeneens xn 

¢ Service schedules for maintenance of buildings and grounds..............:0008 Yo 

* Current EPA-registered labels .........2..ccccceesessesceseseeceeeceeeceeseeeeeceseeaeeceeaeeaeeeens 2A 

° Current Material Safety Data Sheets (MSDS) for each pesticide project .... a5 

© Pest surveillance data sheets ........cccccscssessesseseseeseesesssseesenscseesesseeeesesereneeeesas Q 
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Instructions 

1. Read the [AQ 

Backgrounder and 
the Background 
Information for 

this checklist. 

2. Keep the 

Background 

Information and 

make a copy of 

the checklist for 

future reference. 

3. Complete the 

Checklist. 

¢ Check the <yes,= 
<no,= or 

<not applicable= 

box beside each 

item. (A <no= 

response 

requires further 

attention.) 

e Make comments 

in the <Notes= 

section as 

necessary. 

4, Return the checklist 

portion of this 

document to the 

IAQ Coordinator. 

REM NSMLOT ZEN TT 

Food Service Checklist 

Signature: WY, L Ade 

Name: #; nee) Sail 

School: Goh cele ¬ an ae 
A) 71; ji 

Room or Area: / Date Completed: A | ja | AH 

PA oa | 

ij. 

. COOKING AREA 

. Determined that local exhaust fans operate properly (note if fans are YesNo N/A 

EXCESSIVELY TOISY) wcscsvccerecssecrcesssesnenme meer mrannmenereoumennceenarrnnerearerersuens a) 

. Checked for odors near cooking, preparation, and eating areas «00... ae | 

. Ensured that exhaust fans are used whenever cooking, washing dishes, 4 

Q and CLEANING .....eeeceeseecesseceseeeseseescseeesscsesecseneseneseeeescsesessesececserarseeesaesesseereaees 

aioe 

. Verified that gas appliances are vented OUtAOOTS .........eeeseeeeeeeeseteeseneeeeeeeenees Q 

Ensured there are no combustion gas or natural gas odors, leaks, back- . 

drafting, or headaches when gas appliances are USE 00.0.0... esesessereeeeseeeeees 5 

Q . Ensured that kitchen is clean after USC ..........: ccs seeseeseeeeeeeeesereeeeceeeneeeeensease 

. Checked for signs of microbiological growth in the kitchen, including a 
Q the upper walls and ceiling (for example, mold, slime, and algae)................. 

Selected biocides registered by EPA (if required), followed the 

manufacturer9s directions for use, and carefully reviewed the _s 

Meéthod Of APPWCAUOH aves ccrvescosseranesuvrnes ver esnmeearoeeroenerer oammeaenaoumensnsevreese Q 

Verified the kitchen is free of plumbing and ceiling leaks (signs include - 

stains, discoloration, and damp areas) .........eccsesessesesesesseeseeeeeeeenesaceessseeseesens QO 

FOOD HANDLING AND STORAGE 

. Checked food preparation, cooking, and storage areas for signs of insects A 
Q and vermin (for example, feces OF TEMAINS) ..........s+.sseseceeesneereserensesonsotsevseons 

. Stored leftovers in well-sealed containers with no traces of food on outside 

SUIPACES .o..cecsccsessessescessessescescescecnecsecaeesceecseeseeseecseacseeseeaesessecnsesesseseseasaueneeegeas QO,Q 

. Ensured that food preparation, cooking, and storage practices are sanitary .. "4 Q 

. Disposed of food scraps properly and removed Crumbs ..........c.cccsseeeeeeeeees Wa 

. Cleaned counters with soap and water or a disinfectant (according to 

SCHOO] POLICY) .....esecessessecssesescecseeseecessesesesenececseseseseacaseeeseevevscsesssesesesessesaseesetes a3 

Swept and wet mopped flOOLS ..........eessesesseseeseseseeeeeesessesesesecseeseseesseseesesesnens QO 

. WASTE MANAGEMENT 

. Selected and placed waste in appropriate ContaiMerS 10.0.0... ee eseeeeeseeeeeees an 

. Ensured that containers9 lids are securely closed ........eeeeseeseesessesseseeseeseeens ao 

. Separated food waste and food-contaminated items from other wastes, 

Lf POSSIDIC sscscsspaesenss caeeseminnwanesnernmnrsonemenmsereennorerercusramereeyporere vos seessvssevesnsveys oa 

Q . Stored waste containers in a well-ventilated area oo... eeseeseeseeeeeeeeeeeseenes 

. Ensured that dumpsters are properly located (away from air intake 

Yo 
vents, operable windows, and food service doors in relation to 

prevailing Winds) ......c.eesesseseseseetseeeesesenescscseessenensasssasscsssseeesesesenenenstaees 

O
O
o
 

o
O
o



4. DELIVERIES 
Ves FS N/A 

4a. Instructed vendors to avoid idling their engines during deliveries ................. QO Q 

4b. Posted a sign prohibiting vehicles from idling their engines in A 

TECCIVING ALCAS ....s.eeeceseccscecesesceeesesenesceseneseesesesscecsesscsesecsesecseseesesecaeseesenseaeeeeaees 

4c. Ensured that doors or air barriers are closed between receiving area ai, 

AN, Kitchen .0...ceeeeeesssssessseesesesesseessesseeesesesesseseseeseseeseseeeseeesesecsesaesesseeeeseessaens QO 

VVVcreowwrec ec VT: 

NOTES 

Ree NICER


