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Interns will collect menu plans, menu standard weights, administrative specifications, technical specifications, nutritional specifications, ration signs, warehouse material request forms, cleaning forms for the dining hall and kitchen, satisfaction form, kitchen sketch, HACCP forms (hazard analysis forms, cleaning plans, operating procedures, etc. documents), temperature and humidity control forms, inappropriate food control table samples.

	[bookmark: _Hlk177815305]Cold Storage
	Yes
	No

	1.	There is a cold storage and/or refrigerator.
	
	

	2.	The internal temperature of cold stores and/or refrigerators is kept below 4-5℃.
	
	

	3.	Food, minced meat or chopped meat stored in cold stores and/or refrigerators are covered with lids, film foil, etc.
	
	

	4.	The interiors of cold stores and/or refrigerators are well maintained and visibly clean.
	
	

	5.	Cooked food in cold stores and/or refrigerators is kept separate from raw food.
	
	

	6.	Foods such as meat and chicken are kept separate from other foods in cold stores and/or refrigerators.
	
	

	Dry Storage
	Evet/Yes
	Hayır/No

	1.	There is dry storage/warehouses and/or cellar.
	
	

	2.	There is a working thermometer in the dry storage/warehouse and/or cellar.
	
	

	3.	The temperature of the warehouse or cellar is kept between 15-20℃.
	
	

	4.	Ventilation of the warehouse or cellar is adequate.
	
	

	5.	Water or heating pipes do not pass through the warehouse or cellar, and if they do, they are insulated.
	
	

	6.	The storage or cellar room is not open to a humid environment or cooking area.
	
	

	7.	No sunlight enters the storage room or cellar.
	
	

	8.	Shelves are well maintained and visibly clean.
	
	

	9.	The floors of the storeroom and cellar are well maintained (no cracks or chips) and visibly clean.
	
	

	10. Walls and ceilings are well maintained (no indentations, protrusions, peeling paint, etc.) and visibly clean.
	
	

	11. Only food suitable for this type of storage (dry food, canned food, spices, etc.) is stored in the warehouse or cellar.
	
	

	12. No cleaning materials are stored in the storeroom or cellar, and if they are, they are isolated in a separate cabinet.
	
	

	13. Food stored in storerooms and pantries does not come into contact with walls and floors.
	
	

	14. The "first in, first out" (FIFO) principle is followed for food outflow from storerooms and pantries.
	
	

	15. Rodent and pest control is carried out effectively in warehouses and cellars.
	
	



	[bookmark: _Hlk177815485]General Information
	Evet/ Yes
	Hayır/No

	1.The floor is well maintained (no chips, cracks, etc.) and visibly clean.
	
	

	2.	There are manhole(s) for easy drainage of dirty water and food residues from the floor.
	
	

	3.	Walls and ceilings are well-maintained (no indentations, protrusions, spills, etc.) and visibly clean.
	
	

	4.	Walls are covered with light-colored tiles up to the ceiling or at least 2 meters.
	
	

	5.	Lighting is adequate.
	
	

	6.	Ventilation is adequate.
	
	

	7.	The ambient temperature is suitable for working conditions (18 C in summer - 22 C in winter).
	
	

	8.	There is hot water installation. 
	
	

	9.	The back and bottom parts of large equipment (oven, bench, cooker, etc.) are clean and well maintained.
	
	

	10. There are sinks used only for hand washing in the production area.
	
	

	Food Preparation Area
	Evet/
Yes
	Hayır/ No

	1.	There are separate stalls/counters where only meat is prepared.
	
	

	2.	Separate counter(s) where only vegetables are prepared.
	
	

	3.	There are separate workbench(s) where only pastry and pastry products are prepared.
	
	

	4.	Workbenches are well maintained and clean.
	
	

	5.	Worktops have continuous and neat lines joining the wall.
	
	

	6.	There is a monolithic wooden or polyemide chopper used for meat preparation and only meat is prepared on these tools.
	
	

	7.	The wooden meat block is salted after washing and rinsing, while the polyemite meat block is disinfected.
	
	

	8.	The top surface of the wooden or polyemide meat log is smooth.
	
	

	9.	The meat grinder is washed with hot soapy water, rinsed and disinfected after use.
	
	

	10. There is a monolithic wooden or polyemite chopper used for chopping vegetables and only vegetables are prepared in these choppers.
	
	

	11. Vegetable washing sinks are well maintained and clean.
	
	

	Cooking area
	Evet/
Yes
	Hayır/No

	1.	There are working hoods on the stove tops.
	
	

	2.	The pots used are made of stainless steel.
	
	

	3.	Cooking utensils are neat and clean.
	
	

	 Boiler Scullery and Garbage
	Evet/
Yes
	Hayır/No

	1.	There is a separate compartment or scullery for washing boilers and large vessels.
	
	

	2.	The pool where the boilers and large containers are washed has washing and rinsing sections.
	
	

	3.	Boilers and large containers are washed with soapy hot water and then rinsed under running water.
	
	

	4.	The pools where the boilers and large containers are washed are well maintained and clean.
	
	

	5.	Clean boilers and large containers are stored in accordance with health rules.
	
	

	6.	The lighting of the area where boilers and large containers are washed is adequate.
	
	

	7.	Ventilation in this area is adequate.
	
	

	8.	There is sufficient slope in this area to ensure easy flow of water.
	
	

	9.	Manholes and loggias in this area are adequate.
	
	

	10. There is hot water installation in this area.
	
	

	11. Garbage bins with lids made of stainless metal or plastic are used for garbage collection.
	
	

	12. Garbage bags are placed inside the bins.
	
	

	13. Garbage barrels or garbage rooms where general garbage is collected are isolated, leak-free, of sufficient capacity and arranged in accordance with sanitary conditions.
	
	

	Toilets and Other Areas
	Evet/
Yes
	Hayır/
No

	1.  There are toilets/toilets away from the food, production and storage area, with one toilet for every 10-12 people.
	
	

	2. Toilets are well maintained and visibly clean.
	
	

	3. Toilets have a working flush button and toilet flush.
	
	

	4. Toilets have sinks.
	
	

	5. Toilets have working hand dryers and/or paper towels.
	
	

	6. Toilets have soap.
	
	

	7. Kitchen staff have the necessary conditions for washing and ironing their work clothes.
	
	

	8. There are clean and adequate showers and bathrooms for staff, away from the kitchen and storage areas.
	
	

	9. There are showers or bathrooms with sufficient capacity for staff.
	
	

	10.There are hot and cold water taps in showers and toilets.
	
	

	 Personnel Hygiene
	Evet/
Yes
	Hayır/
No

	1.	Adequate number and distribution of staff by units
	
	

	2.	Staff know and apply their job descriptions.
	
	

	3.	Starting and ending working hours are respected.
	
	

	4.	Kitchen staff undergo health checks at least once a year.
	
	

	5.	Throat culture is taken during health checks.
	
	

	6.	Parasites and pathogenic microorganisms are checked in feces during health checks.
	
	

	7.	Small cuts and wounds on hands are covered with waterproof tapes.
	
	

	8.	 Kitchen staff wash their hands in accordance with the "hand washing instruction" at every toilet exit.
	
	

	9.	Kitchen staff wash their hands in accordance with the "hand washing instruction" after handling raw food.
	
	

	10. Kitchen staff have short and clean fingernails.
	
	

	11. Kitchen staff use clean, ironed or disposable caps or bonnets.
	
	

	12. Work clothes of kitchen staff are light colored, clean and ironed.
	
	

	13. Kitchen staff have spare work clothes.
	
	

	14. Clothing and shoes worn outside are not worn in the kitchen.
	
	

	15. There is no smoking in the kitchen.
	
	

	16. Cloths and handles used in the kitchen are visibly clean.
	
	

	17. Food tasting is done in accordance with health rules.
	
	

	18. Food is served using ladles, colanders, tongs or disposable gloves.
	
	

	19.Cooked or ready-to-serve food is not touched with bare hands.
	
	

	20.Pre-cooling of food is completed within 2-3 hours.
	
	

	21.Hot food is kept at 60 C and above until it is served.
	
	

	22.Samples are taken every day for laboratory control and kept in coolers for 72 hours.
	
	

	23.Pots containing food are kept covered.
	
	

	24.Fresh vegetables and fruits are washed thoroughly under running water.
	
	

	25.When buying vegetables and fruits, care is taken to ensure that they are not wrinkled, earthy or muddy, rotten, injured or bruised.
	
	

	26. When buying meat, care is taken to ensure that it is stamped.
	
	

	27. When buying eggs, it is ensured that they are not broken, cracked or dirty.
	
	

	28. When buying canned food, it is ensured that the cans are not curved, rusty or deformed.
	
	

	29. Clean and healthy water with laboratory control is used in the kitchen.
	
	



	[bookmark: _Hlk177816079]Kitchen Plan

	Kitchen organization chart

	Technical specifications (for 2 kitchen vehicles)

	Monthly menu example

	Standard recipes (15 pieces):

	2 soups
2 meat dishes
2 chicken dishes
2 vegetable dishes
2 helpers (rice/pasta)
2 salads
3 dessert

	Purchase steps

	Warehouse characteristics (Dry and cold storage)

	Space features (food preparation area, cooking area, dishwashing, garbage and toilet areas)

	Staff and kitchen hygiene rules
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