Lenoir County Farmers Market
Rick Holder Annex Commercial/Community Kitchen

Entry/Exit Form

Name/Business _____________________________________________

Date ____________________     Time  ___________________________

All equipment is cleaned and in its’ proper place?
Specifications:
1.  Equipment is cleaned using Dawn in the first sink, rinsed in the same sink.  
2.  Equipment is completely submerged in sanitized solution in the second sink.  Sanitation solution = 1 tablespoon of bleach/gallon water.  
3. Equipment is air dried.  

Yes ________   No ________

Counter tops are cleaned and sanitized?
Specifications 
1.  Use the 2 separate and premixed spray bottles to clean and sanitize.  
2. Use a clean paper towel for each.  

Yes ________   No _________

Shelves below counter tops are cleaned and organized?

Yes ________   No __________

Sinks are cleaned, sanitized and dried with a paper towel? 

Yes ________   No __________

Stove is cleaned?

Yes ________   No __________



Walls behind and around workspaces are cleaned?

Yes _________   No _________

Kitchen garbage cans are emptied and cleaned?

Yes _________   No __________

Floors in kitchen are swept and mopped? 
Specifications:
1.  Sweep.
2. Use the mop bucket in water closet, use warm water.
3. Mop solution:  WARM WATER ONLY.
4. Clean/rinse mop and mop bucket by the mop bucket closet and drain at the back door.  
5. Return mop and bucket into the Commercial Kitchen area by the water closet.  

Personal items are removed from the VAK?

Yes _________  No  ___________

Additional comments

If a User fails to leave the facility in the proper condition, the User will receive a warning. Upon a second such failure, the User shall pay a fine of $25. Upon a third such failure, this Agreement may be terminated. 

If you documented in your Entry Form that equipment or areas of the kitchen were not clean when you arrived or personal items were not removed, please send a picture(s) of this and email to tammy_kelly@ncsu.edu







