Tau:____ Ngugi bdo cdo:
Vitri: ____
bi.__/_ [ Té: ___ [
BAS SAC Hanh trinh: Ngay gi6bdocdo: ___ /[ __ [

Mckong Cruises

Bép: Hang ngdy / Galley: Da

ily

Bdn vi cong tdc Ia mét hanh trinh, cho nén ludng
tinh hét ca la sau blfa dn sdng

The time unit is the journey leg, so the end of shift is
after breakfast.

Mai khi b&t dau lam / Every meal before work

STT i Ghi chg
Ta d6ng, tu lanh / Fridges and Freezers
Kiém tra cdc ti dong lanh hoat d6ng t8t O
Check they work properly
Kiém tra va ghi nhd nhiét d6 ting cdi O
check and record temperatures
Cleanliness
Kiém tra / lam sach mdt bang lam viéc O
clean the work area
Kiém tra / lam sach cdc thiét bi ti€ép thic dn 0
check food equipment are clean
Kiém tra / lam sach cdc dung cu tiép thdc dn 0
check food tools are clean
Mai khi két thic cong viéc / End of work
STT o Ghichd. ...
V& sinh / Cleanliness

RUa cde dung cu, thét, bdt, noi 0
clean all tools, boards, bowls and pans
Cdt cdc vat tu, thiét bi vao vi tri quy dinh O
store materials, tools
Lam sach mdt ban lam viéc @]
clean the work area
Thay khdn/ivdi do dudgc dé gidt, Iy khdn sach O
replace dirty clothes

Thic &n / Food
Cét thiic dn ddng nai, khdng dé thic dn & ngodi O
store all foods
B hét thiic dn qua han tiéu dung hay 2 ngay sau O
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khi md&
discard food past its date or 2 days

Rdc/ Garbage
Thay bao rdc cho bao mdi vao thung rdc O
replace the bin liner
Thung rdc cé ndp, déng thudng xuyén O

always close the bin lid

D6 dung, st phong, nudc rifa / cleaning supplies
Kiém tra O
yéu cbu cung Ung dl xdi 3 ngay
check and reorder 3 days' worth
Nhét ky / Log
Dién vao nhat ky va ky tén 0

fill in the log and sign it
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