TURTLE MOUNTAIN SCHOOL DIVISION

SAFETY AND HEALTH INSPECTION FORM

Location; Choose One Area:| | Home Ec [ | Cafeterias  Date: Inspected by:

S = Satisfactory; A = Requires Action
Sub Heading Specifics S| A Comments Correction Action
Ceiling tile missing or stained
Exits unobstructed materials
Emergency exit plans to show two exit route
Floor clean of tripping hazards
Ground fault plugs with in 1 meter of sink
Power bars usage whenever possible
Plugs and cover in good repair
Extension cords for temporary use only
Clean storage areas
Area around stove kept clear of combustibles
Floors kept clear of water,grease,etc
Sewing machines and cords in good repair
Knives shall be stored safely
Anti-slip strips or rubber mats should be
provided in work areas if needed
Concentrated cleaning product shall be
labelled and stored away from food areas
Exhaust fans/hoods clean and all facilities
clean and sanitary
All large Mixers,meat slicers,shredders,etc.
must have guards in place
Cutting surfaces must be maintained to
prevent contamination
Fire Safety Fire Extinguisher
Max. 20% wall covered in paper
Paper fasten all 4 corners
No paper above doors
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