


 

 
 

  
   

  
  

 
 

  

To ensure understanding for proper food handling procedures, please read the information below from the California 


	Time Stamp: 
	Staff Initial: 
	FoodDrink ItemRow1: 
	Name of StoreRestaurant the Food Item was Bought AtRow1: 
	FoodDrink ItemRow2: 
	Name of StoreRestaurant the Food Item was Bought AtRow2: 
	FoodDrink ItemRow3: 
	Name of StoreRestaurant the Food Item was Bought AtRow3: 
	FoodDrink ItemRow4: 
	Name of StoreRestaurant the Food Item was Bought AtRow4: 
	FoodDrink ItemRow5: 
	How will fooddrink items be maintained at proper temperatures from the pickup time to when the fooddrink items are served during the meetingevent ie hot food items need to be kept hot cold food items need to be kept cold: 
	Where will a hand wash station and food handling gloves be located: 
	ClubOrganization Officer Name: 
	Manager of Food Services Signature: 
	ClubOrganization Advisor Name: 
	Date: 
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