
Dietary Staff 
SKILLS CHECKLIST 

 
Employee’s Name: ______________________________ Date:   ____________________ 
Position:   ___________________________________ Trainer: ___________________ 
 

 Task Performed 
Successfully 

Needs 
Reorientation 

Date 
Reoriented 

1. How Food Becomes Unsafe: 
 purchasing from unsafe sources 

 failing to cook adequately 

 holding food at improper temps 

 using contaminated equipment 

 poor personal hygeine 

   

2. Uniform Policy & hairnet use    

3. Good Personal Hygiene    

4. Handwashing: 
 proper procedure 

 when to wash 

   

5. Bare-hand contact w/RTE food    

6. Thermometers: 
 type of thermometers 

 how to read 

 how to store 

 how to clean 

 how to calibrate 

   

7. Receiving Food 

 accept/reject criteria & dented cans 

   

8. ID potentially hazardous foods    

9. Storage guidelines: 
 FIFO 

 Labeling/dating 

 Storage of opened packages 

 Thawing 

 Food/chemical/paper storage 

 Raw, cooked, RTE foods 

   

10. Acceptable methods for thawing    

11. Minimum Internal Cooking Temperature: 
 Poultry 

 Stuffed meat & stuffing 

 Ground meat 

 Injected meats (ham) 

 Pork, beef, lamb 

 Eggs for hot-holding 

 Hot vegetables 
 Reheat in microwave 

   

12. Understands proper serving temps    

13. What is the “Danger Zone” 
 

   



 Task Performed 
Successfully 

Needs 
Reorientation 

Date 
Reoriented  

14. Safe methods for cooling food    

15. Leftover policy    

16. Handling glassware, dishes, utensils    

17. Uses proper portion control utensils    

18. knows what constitutes large & small 
portions. 

   

19. Reading Menu & spreadsheets    

20. Therapeutic diet - abbreviations used     

21. Reads & understands standardized 
recipes 

   

22. Using production sheets    

23. Temperature Logs 
 Food 

 Cooler/freezer 

 Dishmachine 

 Action to take if temp outside 
appropriate range 

   

24. How to document menu substitutions    

25. What is “nutritionally comparable”    

26. Proper food consistency    

27. Demonstrates knowledge of adaptive 
eating utensils 

   

28. Demonstrates ability to read tray cards    

29. Cleaning vs Sanitizing    

30. Appropriate preparation of sanitizer 
bucket & storage of wiping cloths 

   

31. Steps for 3-compartment sink    

32. Location & use of MSDS sheets    

33. Dishwashing procedures 
 When to record temps/ppm 

 Loading of dishracks 

 Proper washing of silverware 

 Discarding of chipped/cracked dishes 

 Proper handwashing between soiled & 
clean dishes 

 Air-drying of dishes 

   

34. Knows cleaning responsibilities & 
expectations 

   

35. Demonstrates proper cleaning of 
equipment r/t position 

   

36. Demonstrates knowledge of when & 
ability to change can opener blade 

   

37. Proper lifting techniques    

 


