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            FOOD MONITORING REPORT

(TRANSLATED FROM ORIGINAL ON DANISH PAGE)

01-09-2009
Café Kastaniegården ApS
Østergade 7
7600 Struer
1
1
1
1
1
Hygiene: Treatment of Food: Storage temperature in cooling and frost control without
notations. Packaging and separation of food stored on ice and frost is
checked without remarks. Thawing of food is checked without remarks.
Hygiene: Cleaning: Cleaning of kitchen, storage rooms, staff facilities and customer areas
controlled. Controls did not elicit any remarks.
Training in hygiene: verify that the personnel who obtains food have appropriate training
or completed training certificate in food hygiene. No comments.
Monitoring by the company: Controlled self-control implementation and results for
product receipt, storage temperature, heating and cooling. No comments.
Approvals, etc.: The report is hung properly. Verified that the activities of
it is consistent with the candidate. No comments.
Information leaflet regarding the purpose and legal certainty is provided.
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