INFECTION CONTROL ROUNDS FOR DIETARY
Unit/floor:__________    Date:____________  Reviewer:________________________

	ITEMS TO CHECK
	YES
	NO
	COMMENTS

	Hair nets available to put on
	
	
	

	Dietary staff wearing hairs nets
	
	
	

	Food storage containers free of scoops/utensils
	
	
	

	Utensils dried in self draining containers
	
	
	

	Cleaning schedule maintained
	
	
	

	Counter tops clean
	
	
	

	Cooking utensils, pots free of encrusted deposits
	
	
	

	Equipment free of dust, dirt, food particles
	
	
	

	Food temperature monitored and documented
	
	
	

	Dish washer temps monitored each meal and documented
	
	
	

	Fridge / freezer temps monitored and documented
	
	
	

	Floors are clean and non-slippery
	
	
	

	Hands washed prior to food prep and meals
	
	
	

	Gloves worn with direct food contact
	
	
	

	Food is covered when transporting out of kitchen
	
	
	

	Food / nutrition items dated, and not past 72 hours
	
	
	

	Styrofoam cups open from bottom
	
	
	

	No dented or swollen cans present
	
	
	

	Delivery carts washed after meals and clean
	
	
	

	Trash container lined with plastic bag
	
	
	

	Trash emptied at end of each meal
	
	
	

	Can opener free of encrustations
	
	
	

	Rollator light “ON” at 4am and “OFF” at 7pm and documented
	
	
	


Any additional comments:
