Kitchen Health Check
A prescriplionto-your success:..

The “Pulse” of your Kitchen: f

~

- ‘; > Step 1 — Complete monthly (Supervisor, GM and/or Kitchen Manager

e |tallstarts with ME S5ga|  Step 2 — Answer question, either Yes (Y) or No (N)
e Choose 1-2 Action; w Step 3 — Decide if you should Fix it Now (FN) or add this to the Action

. Plan (AP) — ( Prescriplionto-your success
e Plan-with Follow Up (AP)~ . _zp > . ,) :

Step 4 — Determine if the root cause for any ‘No” answers is
kKnowIedge, Resources or Motivation (K/R/M) J
(E
dSaf Was Food Safety completed correctly today? Check 60 days if needed.
Food Safet
v During your observations was food safety always handled properly?

A systemin place to have a Production Leader when 2 or more arein the

kitchen?

Did the Production Leader do a Pre-Shift?
People Is the grill staffed effectively for all dayparts? If not, what daypart and plan?

Right # of Staff & People positioned appropriate for sandwichranges?

Did crew follow procedures correctly? — note training needs separately

Ask 3 grillmembers is equipment working?
Grill Certification #1 #2 #3

Equipment in the right place? (BWS) (coolers/freezers have thermometers)

Equipment Small Equipment Minimums? |Franke|/[H&K |
Fryer Recovery— Routine in Place - Boil-Out & Filtered Daily

Be Well Served | Grill Recovery Routine in Place (date of last recovery) No Carbon
(BWS) Build Up — remove one Teflon - quality of Teflon’s and platen
Book Blade Changing Routinein Place - i.e., every Thursday

KVS Monitors (Beep) & Bump Bars working and in proper place? (BWS)

Grill Printers inright place and working? (BWS)

Label Maker used correctly & current version? NABIT Site

Taste a couple of products — are they gold standard?

Bake/Prep chart used correctly— no products made during the Peak?

Product Prep person(s)— correctlyused and trained?
| Prep Cha rtk inplace—new % hour charts? UHCs set-up for success
HOTG dialed in for Quality? Check Gap Setting

Prescriptionsto-your Success - Choose 1 to-2 onabove ouicomes
Action 1: Action 2:
Who will own & write a plan: Who will own & write a plan:
Attach plan & start date: _ Attachplan & start date:

Follow up of Previous Health Check Action: Follow up of Previous Health Check Action:



https://www.atmcd.com/sites/us/supplychain/SitePage/166539/us-restaurant-food-safety
https://www.atmcd.com/sites/us/operations/SitePage/399339/production-leadership
https://spo.mcd.com/sites/atmcd_us/US%20Operations/plx/step%201.pdf
https://dmc.accessmcd.com/content/mcmac/storagearea/wa1/f8cc00a33caa8821e0d5273590038bbb/2941150.AssetPar.Single.File.0.tmp.x.pdf
https://spo.mcd.com/sites/atmcd_us/US%20Operations/Forms/AllItems.aspx?id=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served%2Fp%2Efull%20ripped%20BWS%201%2E26%2E22%20%2D%20No%20Labels%2Epdf&amp;parent=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served
https://spo.mcd.com/sites/atmcd_us/US%20Operations/Forms/AllItems.aspx?id=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served%2Fp%2Efull%20ripped%20BWS%201%2E26%2E22%20%2D%20No%20Labels%2Epdf&amp;parent=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served
https://spo.mcd.com/sites/atmcd_us/US%20Operations/Forms/AllItems.aspx?id=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served%2Fp%2Efull%20ripped%20BWS%201%2E26%2E22%20%2D%20No%20Labels%2Epdf&amp;parent=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served
https://merc.partstown.com/
https://www.youtube.com/embed/9sXy9w1VIqg?rel=0
https://spo.mcd.com/sites/atmcd_us/US%20Operations/health%20check%20new%20links%20112219/%234B%20Fryer%20Cleaning.pdf
https://spo.mcd.com/sites/atmcd_us/US%20Operations/health%20check%20new%20links%20112219/%235A%20GRILL%20RECOVERY.DEEP%20CLEAN.MCD%20NAM.PDF
https://spo.mcd.com/sites/atmcd_us/US%20Operations/health%20check%20new%20links%20112219/Sharpen%20Spaulas.JPG
https://www.atmcd.com/sites/us/operations/SitePage/475820/food-freshness-labeling-system
https://spo.mcd.com/sites/atmcd_us/US%20Operations/health%20check%20new%20links%20112219/%237%20go%20no%20go%20-%201%20sheeter.JPG
https://mcdonalds.opinio.net/opinio/s?s=49346
https://spo.mcd.com/sites/atmcd_us/US%20Operations/plx/r2d2%20manual.pdf
https://spo.mcd.com/:b:/r/sites/atmcd_us/US%20Operations/health%20checks/Combined%20franke.pdf?csf=1&web=1&e=f7sdV6
http://mcdonalds.hkipop.com/?config=healthcheck

Revision HealthCheck de la cocina
Unarecetaparaeléxito...

El “pulso” dela cocina:
P (Paso 1: Completar mensualmente (supervisor, GG y/o gerente de la )
= cocina).
® Todo comienza “;} ) ’
% | Paso 2: Responder lapregunta, ya sea Si(S) o No (N).

CONMIGO | Paso 3: Decidir si debes arreglarlo ahora (AA) o agregarloal plan de

® Selecciona 1 02 acciones accioén (PA) - (Reeetoipareielexidoy),

® Planifica con seguimiento Paso 4: Determinar si la causa principal de las respuestas negativas es el
conocimiento, losrecursos o la motivacién (C/R/M).

.

J

Areas clave S/N AA/PA  C/R/M

del éxito

éSe completd correctamentela planilla de seguridad de la comida hoy? Revisa 60 dias si es

Seguridad de

la comida Durante tus observaciones, ésiempre se manejoé adecuadamente la seguridad de la comida?

éExiste un sistema paratenerun lider de produccién cuandohay 2 o maslideresen lacocina?

éEllider de produccién completo una planilla previaal turno?

éLa parrilla cuenta con personal efectivo para todas las partes del dia? Si no, équé parte del dia
Personal |y cudleselplan?

¢Hay un nimero correcto de gerentes y empleados en la posicién adecuada para los rangos de

éiLosempleados siguieron los procedimientos correctamente? Escribe las necesidades de
entrenamiento

Preguntaa 3 empleadosde la parrilla si el equipo funciona?

Certificacion de la parrilla #1 #2 #3

éEstd el quipo en ellugar correcto? (BWS) (Los refrigeradores/congeladores tienen termémetros.)

Equipo éHay un minimo de utensilios pequefios? Franke / H&K
Rutinaimplementada de recuperacion de la freidora — escalde (Boil-Out) y filtrado diario.
Libro
o Rutinaimplementada de recuperacion de la parrilla (fecha de la ltima recuperacion No ha
Be Well serve » ) i P ) p, ( ) P — Y
—BWS acumulacién de carbén — quitar un teflon — calidad delteflén y de la plancha.

Rutinaimplementada de cambio de las hojas del raspador, por ejem., cadajueves.

é¢Los monitores KVS (Beep)y las barras de borrado funcionany estén en el lugar correcto? (BWS)

éLas impresoras de la parrillaestan en el lugar correcto y funcionan? (BWS)

éLaimpresorad etiquetas se usé correctamente y tiene laversidn actual? Sitio web de NABIT

Prueba un par de productos — éson del Estandar de calidad dorada?

Se usan correctamente los cuadros de hornear/preparacion —éno se cocinaron productos
durante el periodopico?

Producto |personas de preparacidn, ése usan y estan entrenadas correctamente?

Los cuadros de preparacién estan en su lugar — éhay nuevos cuadrosde % hora? Los UHC
configurados para el éxito.

¢Estd el dial de HOTG ajustado para lacalidad? Revisar la regulaciéon del espacio.

Recetaparaeléxdilo - Elie de 1 a 2 de losresultados anteriores

Acciénl: Accién 2:

Quién serd el responsable y escribird un plan: Quién sera el responsable y escribira un plan:

Adjuntael plany escribe lasfechas de inicio y terminacion: Adjuntael plany escribe lasfechas de inicioy terminacidn:
Seguimiento del plan la accién de la Revision Health Check de la Seguimiento del plan la accién de la Revisidn Health Check de la
cocina anterior: cocinaanterior:



https://www.atmcd.com/sites/us/supplychain/SitePage/166539/us-restaurant-food-safety
https://www.atmcd.com/sites/us/operations/SitePage/399339/production-leadership
https://spo.mcd.com/sites/atmcd_us/US%20Operations/plx/step%201.pdf
https://spo.mcd.com/sites/atmcd_us/US%20Operations/Forms/AllItems.aspx?id=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served%2Fp%2Efull%20ripped%20BWS%201%2E26%2E22%20%2D%20No%20Labels%2Epdf&amp;amp%3Bparent=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served
https://spo.mcd.com/sites/atmcd_us/US%20Operations/Forms/AllItems.aspx?id=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served%2Fp%2Efull%20ripped%20BWS%201%2E26%2E22%20%2D%20No%20Labels%2Epdf&amp;amp%3Bparent=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served
https://spo.mcd.com/sites/atmcd_us/US%20Operations/Forms/AllItems.aspx?id=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served%2Fp%2Efull%20ripped%20BWS%201%2E26%2E22%20%2D%20No%20Labels%2Epdf&amp;amp%3Bparent=%2Fsites%2Fatmcd%5Fus%2FUS%20Operations%2FBe%20Well%20Served
https://merc.partstown.com/
https://www.youtube.com/embed/9sXy9w1VIqg?rel=0
https://spo.mcd.com/sites/atmcd_us/US%20Operations/health%20check%20new%20links%20112219/%234B%20Fryer%20Cleaning.pdf
https://spo.mcd.com/sites/atmcd_us/US%20Operations/health%20check%20new%20links%20112219/%235A%20GRILL%20RECOVERY.DEEP%20CLEAN.MCD%20NAM.PDF
https://spo.mcd.com/sites/atmcd_us/US%20Operations/health%20check%20new%20links%20112219/Sharpen%20Spaulas.JPG
https://www.atmcd.com/sites/us/operations/SitePage/475820/food-freshness-labeling-system
https://spo.mcd.com/sites/atmcd_us/US%20Operations/plx/r2d2%20manual.pdf
https://spo.mcd.com/sites/atmcd_us/US%20Operations/health%20check%20new%20links%20112219/%237%20go%20no%20go%20-%201%20sheeter.JPG
https://mcdonalds.opinio.net/opinio/s?s=49346
https://www.atmcd.com/sites/us/operations/SitePage/416932/be-well-served-bws

	 It all starts with ME



