Attachment 4: Food Preparation at TFE/Booth

Thaw Cut/Wash/ Cold Holding Cook Hot Holding Reheating Commercial
Food How? Assemble How? How? How? How? Pre-portioned
Where? Where? Where? Where? Where? Package
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Attachment 5: Food Preparation at Licensed Permanent Food Establishment

Food

Thaw
How?
Where?

Cut/Wash/
Assemble
Where?

Cold Holding
How?
Where?

Cook
How?
Where?

Hot Holding
How?
Where?

Reheating
How?

Commercial
Pre-
portioned
Package
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Attachment 6: Employee Log

EMPLOYEE LOG

Name

Date

Assignment

Time In

Time Out
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Attachment 7: Training Log

Date: Time:

Location:

Training information provided:

Volunteers trained:
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ADDRESS

PHONE #
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