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Do not remove cover/lid(s) until ready to take temperature.

Record temperature of each item as it is taken.

2. Take the temperature of each cold item on the tray first, followed by each hot menu item.
3. Insert thermometer into the center of each serving and hold until indicator comes to rest.
4.

5. Attach menu to evaluation.

6. Score quality control factors (satisfactory = 1, unsatisfactory = 0) and compute
"total possible" and "total" points scored for each factor.

7. Add the points scored for temperature, taste/aroma, portion, appearance and
delivery & overall appearance. Add the number of possible points for temperature,
taste/aroma, portion, appearance and delivery & overall appearance. Divide total

points scored by the total possible points scored to compute the overall evaluation
score.

8. Develop action plan for overall evaluation score of <90%.

QUALITY CONTROL FACTORS 1= Satisfactory (Very Good, Good) 0 = Unsatisfactory (Fair, Poor)
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