This document is based on regulatory requirements applicable to hot and cold food preparation activities for vendors providing this service to WFP

Name of supplier

Address

How many years of experience in catering (INGOs,
schools, hotels, hospitals)

Email and phone number

Date
1 Compliant(2) Partially Non compliant(0) Cadanll slgag AgY1 Slgall G35
Storage of Raw Materials and Supplies compliant (1) ) )
Raw materials and supplies that need to be stored before entering to the ludlly Gglidl opo Blezd! (0 awlin OB § idlall dlgag 3ol Slgall 33 @i
1.1 process stages, are they stored in suitable places that prevent their
contamination and alteration?
2 Kitchen Design: General Compliant(2) Partially Non compliant(0) Gl pranas
compliant (1) ’ )
21 Are the facilities where the kitchen is located free of contamination sources that Rt 6Jl Sl jabany Jolge (o A5 LgarddSy Aslia! slgall a0k Cus fudasll
: represent a risk of food contamination? L 4510301 ol gl Sy ¢ 9ldl CopendlB
29 The Kitchen must be separated from any type of housing and cannot be used as LeeaBly Jlodl pgid Lgalisiil S92 Vg dleadl S oy Agiae 0953 O G Tdaol!
’ a bedroom?
Should the kitchens be in dry places, not prone to flooding and on easily drained Edaoll (o525 pue awiy L sl dur LBgeng Al dilaie 3 0555 of Com fdaed|
23 land? ¥l oleo 51 b pall oleas 3,01 of OB glal
Will the surroundings of the kitchen and storage areas be kept in a perfect state Yo wbladl S5 (0 Jdb9 ey s (opsseily @il Oy [ F N REVE
2.4 of cleanliness, free from the accumulation of garbage, the formation of puddles ESUN] oluadl of 211 RIS oo
or stagnation?
25 The facilities are designed in such a way as to avoid the presence of rodents, Ol el ol 02198 Jg30o e Y Fedaedl ouaual
: insects or other types of pests.
Are there sanitary facilities outside the processing areas? Are they equipped Jut Olowrd o3l Loy Bygmng szl dibaie )5 éSa_ugj 839290 dauall (33l,0ll
with the necessary elements for hand washing hygiene (soap, disinfectant gel, (&89 sl , 5yl sbo ,0lan ,05:U0) gSJey' Caldaisy
26 hand towels)? And are they in perfect working order and cleanliness? Ll S dadasy s oo Jass 331yl Ol oo 2SI o
Has the partner documented and implemented a preventive maintenance ety dopdl By dyols ,L,Kg@hdlg Oldael) 48 gl Lluall sl Gaadad @iy
2.7 program for equipment and facilities? Especially for refrigerated or frozen food
temperature maintenance equipment.
g Equipment and utensils Compliant(2) Part.ially Non compliant(0) Olgallg Solanll
compliant (1)
Are the equipment and utensils used in the preparation of food, manufactured STy coel) 83las slge po daiuan pladall jpam3 (§ dedsciinal! OlsaYlg Wldaall
31 with materials resistant to wear and corrosion, as well as to the frequent use of Lpeially Cadaill olge) Sl pluscdl Joiy
cleaning and disinfection agents?
Are food contact surfaces readily accessible or removable for cleaning, cly2Y 1S3 of & gguun gl Jgmo gl e el IS &513a! ol gald Dol Colawd]
3.2 sanitizing, and inspection? In particular, a cheese, bread and meat derivative Sgysll iy CaaS el of eadiarlly Cidasal]
slicer, if applicable.
In interior spaces in contact with food, equipment must not have parts or 51 ;l)'.?T e Ol (g g Vi o ¢ plakall dwodad! Oolaael) dds-ludl @.\amlt 3
3.3 accessories that require lubrication or coupling threads or other dangerous ,5)5? 8ylas oy o1 OBl & Lo 9f Guss allais olisdo
connections.




Are direct food contact surfaces not coated with paints or other removable

S shisl) JEnp) a8 8ols (&1 of olads Bllase pe Aslisd! slgall duwedlall Zghacdl

3.4 material that represents a risk to the food safety? LA LMl e s iy 19|
e " . . Partially . e . . .
4 Specific Conditions of the Food Preparation Area Compliant(2) liant (1) Non compliant(0) plakall_ass dalaiel ol OlblAsY
complian
Are the floors built with materials that do not generate toxic substances or ¢ duolus pe loduall daglie ¢ lghe 5l Aol dlge W5 Y 3lge (o de ginan Sl )Yl
pollutants, resistant, non-porous, waterproof, non-absorbent, non-slip, and 325 (W Oyl ol Olaaadl e &g « BYPIW ALB 4& ¢ Lole e ¢ clol) daglao

4.1 with finishes free of cracks or defects that make cleaning, disinfection, and ) duoall Dlually pghilly Caudail
sanitary maintenance difficult?

Are the ceilings designed in such a way as to avoid the accumulation of dirt, Jlesi> g S Lg89 byladll 0559 8yl Casty th@‘}’l ,qSI)) TS Cadwdl

4.2 condensation, the formation of fungi, surface detachment and also facilitate Blually Gl dguwy gl (o glad bogauwg JLadil
cleaning and maintenance?

Is solid waste frequently removed from the food preparation area and arranged Q940 @oad diylay g plalall slue| ddlaie e xS S dbsall Sbladl ope Galsad! o

43 in a way that eliminates the generation of bad odours, shelter and food for Tl Wlgel) plakally Sl PERES] ol 4g0,SJ1 g
animals and pests?

m Is the access of animals and the presence of people other than food handlers g5 gl IS (ULl Ny Jaladll) wlilgeddl J 935 goad wilsh] gadas o

: prohibited? Fdaall ) caboladl (S 09""3“3”
Is the storage of hazardous substances prohibited in the kitchen, food S 45101 algall 033 08y Fdaally pasadl dalaie (§ 8ylasedl slgell (353 aie o

4.5 preparation areas or food storage areas? .Jo

. . . . Partially . . s .
5 Food Preparation and Serving Operation Compliant(2) liant (1) Non compliant(0) 481l dlgall @udsy uass lles
complian

Must raw food or raw materials such as vegetables (tomato, lettuce) are Ayloel @l olees (usdlly eboladall) Hlasdl Jie plsdl lgall of &l daabl Juuk R

washed with running drinking water before preparation? And are they §dmrseall Lomsall dgaell i3 (30 g2 7 e oy eabiadll ol Slapased Jud

5.1 subjected to disinfection with substances authorized by the Competent Health
Authority?

5.2 Are processed foods stored in separate containers, under refrigerated @2 Vg ¢ (Dgie Dl 4-2) Bae B9y § ¢ dbsatin Wlgie § dij3ee daisaall LealY
conditions (4°C+-2), and are not stored together with prepared or ready-to-eat S gl Jlassl Comd SW Ea)'_mquth sl ad LY 2o Lgosss
products in order to avoid cross-contamination?

Cooking (Egg/ beans) - Baked Is temperature control carried out to ensure that dopd Gginn J] &Il sledl Eol 0 STl 8)lyell s Jais o Fda)l Oldes M-

5.3 cooked food reaches the required temperature? Lgllaall 8)ly0ll

5.4 Does the Partner ensure that the water used for food preparation is from a Jas e (5 lgake Jguasd! oy pladall s (§ dadsciaall obadl OF el adl pasas
reliable source? And if it is treated bottled water, check if the supplier delivers a aliae pises (30 dy9d JuIlS @dds ae il 7lo 35390
Is the washing and disinfection of utensils done with running drinking water, olie &l gl 8layall g wlakaiell 9 Ogaball 9 el Gl oles Q‘j}!\ (uiaiy Juus @i
soap or detergent, brush or other elements that do not represent a risk of (adasdll C‘ﬁﬁ) dands 9l plalall xudais gud o (I @Mw Seglidl s Jias Y 6)53

5.5 contamination? The surfaces where food is chopped or divided (chopping 50 0SS ol Jaing ¢ douo dlge oy “}“4‘ ¢ BoUadly Ladsel (yo B Al d
boards) are in a good state of conservation and hygiene, they are made of LOskanll of bl J ol s gl of eltudI
sanitary material, preferably plastic, nylon, polyethylene or Teflon. A ) ) )

. . . Partially . & o . e
6 Personal Hygiene: Health Status - llinesses and Injuries Compliant(2) Non compliant(0) oblaYly pold) douall Ald| duassd) dslal)

compliant (1)




Does the Implementing Partner ensure that the handling personnel have a

i A Bolgs @) d5Iial lgall iy s § ckoladl OF ditiell el i) ey

6.1 medical certification stating that they are fit or not for the food handling? 45101 Boledl ) u‘aI)ASJl”{.,ngi)b} éi O9fan Vg Jasdl 1dg) Lo 055N N;b
Is the Partner responsible for taking the necessary measures so that food is not I3 e sdlee pe ol ile St plalall gl ol ¥ (2 AN ypludl Gadad oy
allowed to be directly or indirectly contaminated by a person who's known or Wi 46 i ¢ plakall 3oyl e Jaiy of OSe o dibo] b of C89ya0 Lased

6.2 suspected to have a disease that can be transmitted by food, or who is a carrier §Ulgus] of 6_,\1, G&_bgi Bglo 79y
of a similar disease, or who has infected wounds, infected skin rashes or )
diarrhoea?

. . . . Partially . . . .
7 Hygienic Practices and Protection Measures Compliant(2) liant (1) Non compliant(0) dolall dousally A8Ua) julan
complian
Do food handlers maintain strict cleanliness and personal hygiene and apply ¢ pglos (3 Bz Ao Oliylow Ogiabarg duaseidl Bladl ol de Jlaall Ladloy

7.1 good hygienic practices in their work, so as to avoid contamination of food and ?&gib‘)u SN G]Q“,‘;J]} ﬁl,,]ajl Egli Comt) 3y
food contact surfaces?

Does the Implementing Partner ensure that food handlers wear appropiate B o9l AW Sldlaiall (&5 dwlbie usdle 0935 Jleall of (o sl eloadl STy
clothing that meets the following requirements: Light colored that allows easy oo s 3TJ\))'SJI oo Y Sl plaseil ¢ eldll d3Uas (i A g g sy

75 visualization of its cleamng; with closures or‘ zippers and/.or snaps instead of Bl s ol Bgd Ll 35792 0¥ ¢ pladall ‘3 s ol S 6\“ sl
buttons or other accessories that could fall into the food; no pockets located 1 algomg pladall gl ain) b pBb dgarle 1o o ETN]
above the waist? When an apron is used, this must remain securely attached to ’ : T
the body to prevent contamination of food and accidents at work?

Do food handlers wash their hands with disinfectant soap and water before 0932 8y S (39 ¢ pghos sy U yelaell 9galially sl N’-’"‘fi Juwdios Jlaal o8y
starting their work, every time they leave and return to the assigned area and gy Gy o oS £ ol 8ole s &0 Joladl dag dasaseall dalaiall ] G999209

7.3 after handling any material or object that could represent a risk of ) plakall
contamination for food?

If the use of gloves is necessary, they must be kept clean, without breakage or , oblaall d8Uas e Blasdl Caoxd ¢ Byg po hladll plusuinl Lgd 050 & eVl §
damage and be treated with the same hygienic care of the hands without L oblaall 88U olad) lgariady SuoN! Jud Oladad Ludd Gadaly,cals o G303 099

7.4 protection. The material of the gloves must be appropriate for the operation & &iolilly dyglo )l S1y3 ol O comg Joal) dlio wililasll 5ok 0555 O o
and must avoid -the acFumuIaFif)n of humidity and contamination in its interior cricaial) Aazoeall kol olpadl i) gl
to prevent possible skin conditions of the operators.

o . Partially . e

8 Sanitation plan Compliant(2) i Non compliant(0) cadaiall ddas-
compliant (1)

Cleaning and Disinfection: Does the Partner have written cleaning and tendailly Cadasall

disinfection procedures for each of the areas, equipment and/or elements OlgVl of / 9 Wlaasll 51 / 9 Gblwall e JSJ 439550 iy Cadais Olely] 3adad o

8.1 mvtohlved in foid f‘reparatflon, mc:(udmg thi-agents z:ndtstthjbstanczstl;sed, a‘s well ) D1 ALY ¢ dedciuell slgally SlgsHl C"*‘ﬁ’ o o ¢ plakall slas] (3 J>_u ‘;J\
asd 'e cTncen ra |ons'ordormso prepahra ion, cqn ac |(rines ?nd, : ee;qu||pm'en o Ol gslaad) go uusdll (a3 U yusaons Ayl il slga 5515 4] A8L&YL
an |mp eme'nts required to carry out the operations and periodicity of cleaning el Cidaill el )bﬁ)}‘ﬁjﬁ i)
and disinfection? g ol
Waste Management: Does the Partner have the infrastructure, elements, areas, :obladl 8yla)

8.2 resou.rces.and procedures that .gL'Jar?ntee an efficie'nt .work of coIIecFion, 8elaS paual G @lel=lg ¢ lgally ¢ Oy ¢ _robially ¢ ol Al el adl ellia
handling, internal storage, classification of waste within the production area and WY dabaie sy Jsis Sladl Cadualy o33y danllasy gz Oldas
in the external area? i
Pest Control: Does the Partner guarantee that during the activities of reception, (oY dxda)

8.3 storage, food preparation, has adopted measures such as physical barriers, Jayay dlaS ulas Assb bl pads ¢ pladall sldely opilly JUiiwY! Aa st I
disinfection of environments, control of rodents, and other influencing pests? Oy o)lgdll dxdlag eaially AUaml yulas Gadass Lalall j2lgadl Jie o5l

8.4 Drinking water supply: Does the Partner ensure that the water supply for BEV-V IRV JU ekily cadaadl Oldas (§ dodstiuell ol Cilalie] of b dl o

: cleaning and disinfection activities comes from a safe source? ol
Signature:

Stamp:





