PEST CONTROL DETAILS

Name of company:

Contact details:

What is treated?

How often is treatment needed?

Last treatment date:

What chemicals are used?

What is the location of baits if used?

Are there any precautions that need to be carried out before or after treatment?
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Stick/staple receipts to this form. Talk to your pest control operator to
help you develop a pest control program suitable for your premises.

o 1 b
Important information on how to complete this form is available in the Eat Safe Brisbane Food Safety Made Easy Guide available on ERISBANECITY

www.brisbane.qld.gov.au/EatSafeBrisbane. Details about the Eat Safe Brisbane food safety rating scheme are also available from this website. Dedicated to a better Brisbane




CLEANING PROGRAM

Job number Fittings/equipment Cleaning tools and products Cleaning procedures How often

mop, puckes, hot warer;

Eg. ! Kitehen Hoors ok a’é#&@én#

mop all Hoors using derersent daily
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Important information on how to complete this form is available in the Eat Safe Brisbane Food Safety Made Easy Guide available on
www.brisbane.qld.gov.au/EatSafeBrisbane. Details about the Eat Safe Brisbane food safety rating scheme are also available from this website. Dedicated to a better Brisbane
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CLEANING SCHEDULE

Date Job number - tick if completed Signature

1 2 3 4 5 6 7 8 9 10 1 12 13 14

Eg.zo0/07/20/0 N4 v | V|V N4 J0hN Smith

Important information on how to complete this form is available in the Eat Safe Brisbane Food Safety Made Easy Guide available on ERISBANECITY
www.brisbane.qld.gov.au/EatSafeBrisbane. Details about the Eat Safe Brisbane food safety rating scheme are also available from this website. Dedicated to a better Brisbane
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. WASTE COLLECTION DETAILS

i

] Name of company Phone number Type of waste Collection day

i

i

i

i

i

i

i

i

1

1

]

]

] Important information on how to complete this form is available in the Eat Safe Brisbane Food Safety Made Easy Guide available on ﬁ\ﬁm.
. www.brisbane.qld.gov.au/EatSafeBrisbane. Details about the Eat Safe Brisbane food safety rating scheme are also available from this website. Dedicated to a better Brishane



. Job description Cleaning tools and products Cleaning procedures How often
] elean Kitchen pins SANTISEr, Brush, 500p) warer Remore wasre producrs. RinEiES S -
3000y WATEL SProy sani7izer and dllow 70 dry.

1

5
I
. o 1 b

Important information on how to complete this form is available in the Eat Safe Brisbane Food Safety Made Easy Guide available on ERISBANECITY

I www.brisbane.qld.gov.au/EatSafeBrisbane. Details about the Eat Safe Brisbane food safety rating scheme are also available from this website. Dedicated to a better Brisbane



TRAINING RECORDS

Name Date of training Type of training Length of training Qualification/result achieved
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Important information on how to complete this form is available in the Eat Safe Brisbane Food Safety Made Easy Guide available on ERISBANECITY
www.brisbane.qld.gov.au/EatSafeBrisbane. Details about the Eat Safe Brisbane food safety rating scheme are also available from this website. Dedicated to a better Brisbane



J2010-02915 © Brisbane City Council 2010

PRODUCT RECEIVAL

Date Time Supplier Product Packaging Temp °C Action Signature

E.g. z0/07/2 00 P.lsam Bop's Burchér Hince. peet Shrink wrap |50 Rejecred John Smi7h

e Perishable items— at or below 5°C

e Frozen items — between minus 15°C and minus 12°C

* Hot items — at or above 60°C
Important information on how to complete this form is available in the Eat Safe Brisbane Food Safety Made Easy Guide available on ERISBANECITY
www.brisbane.qld.gov.au/EatSafeBrisbane. Details about the Eat Safe Brisbane food safety rating scheme are also available from this website. Dedicated to a better Brisbane
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PRODUCT TEMPERATURE RECORD

Date Time Item recorded Temp °C Action Signature

e Perishable items— at or below 5°C

e Frozen items — between minus 15°C and minus 12°C
* Hot items — at or above 60°C
[0 "l
Important information on how to complete this form is available in the Eat Safe Brisbane Food Safety Made Easy Guide available on ERISBANECITY
www.brisbane.qld.gov.au/EatSafeBrisbane. Details about the Eat Safe Brisbane food safety rating scheme are also available from this website. Dedicated to a better Brisbane
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HOT HOLDING TEMPERATURE RECORD

Date Product Time of Temp °C Action Time Temp °C Action Signature
set-up
E.g.zo0/07/2010 | Fried rice g.004Mm 79°C 12-:000m ¢s° oK J0HN0 Smi7h

e Perishable items— at or below 5°C

e Frozen items — between minus 15°C and minus 12°C
* Hot items — at or above 60°C
[0 "l
Important information on how to complete this form is available in the Eat Safe Brisbane Food Safety Made Easy Guide available on ERISBANECITY
www.brisbane.qld.gov.au/EatSafeBrisbane. Details about the Eat Safe Brisbane food safety rating scheme are also available from this website. Dedicated to a better Brisbane
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TRANSPORTATION TEMPERATURE RECORD

Date ltem Leaving time | Temp °C Action Arrival time Temp °C Action Signature

e Perishable items— at or below 5°C
® Frozen items — between minus 15°C and minus 12°C

e Hot items — at or above 60°C )
o ] b

Important information on how to complete this form is available in the Eat Safe Brisbane Food Safety Made Easy Guide available on BRISBANECITY
www.brisbane.qld.gov.au/EatSafeBrisbane. Details about the Eat Safe Brisbane food safety rating scheme are also available from this website. Dedicated to a better Brisbane




