Date:

Location:

THE UNIVERSITY OF WESTERN ONTARIO
THE OFFICE OF
FIRE SAFETY & EMERGENCY MANAGEMENT

Graphics Building, Room 123

London, Ontario, N6G 1G9

KITCHEN INSPECTION

FSEM Inspector:

Kitchen Manager:

Hoods: Hoods:

Hoods:

Hoods:

Water Wash Down

Yes | No [ Poor| Fair |Good| N/A | Yes | No

Poor

Fair

Good

N/A

Yes | No

Poor

Fair

Good

N/A

Yes | No

Poor

Fair

Good

N/A

Wash Down Cycle

Detergent Level

Used Daily

General Cleanliness

Cook Tops

Inside Vent Hood

Outside Vent Hood

Wires & Links Inside the Hoods

Filter Cleaning Schedule

Daily

Weekly

Monthly

Kitchen Staff Have Been Trained And
Are Aware of Safety Features

Automatic/Manual Suppression System

Evacuation Route & Map Posted

K - Type Extinguisher

Fire Alarm Pull Stations

Nearest Exits

Training All Staff

Comments:
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