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Health and Safety Checklist

Vendor Name:  	_________                         Site Visit Date: ___________________

The purpose of this Health and Safety checklist form is to collect relevant information about the procedures and equipment of the selected popup restaurant during the hosting days in Northwestern Qatar and to ensure their compliance with the university policies and procedures.

	

	
Yes
	
No

	Will you be providing any of the following?
	
	

	Grill, portable brick oven, or stove top. Usage of deep fryer is only allowed outside NU-Q building. (e.g., food truck)
	
	

	Food blender.
	
	

	Sharp implements
	
	

	Portable steam table to hold food and keep ingredients hot.
	
	

	Provide disposable serving cutlery.
	
	

	Sanitary items; gloves, hand sanitizer and hair nets.
	
	

	Please list anything not covered above:
· 
· 
· 
	
	

	Will you be requiring any of the following?
	
	

	Usage of NU-Q warming machines, ice machines and cold storage.
	
	

	Cleaning stations to keep space sanitized.
	
	

	Reach-in cooler or freezer to store ingredients and maintain food quality.

	
	

	Please list anything not covered above:
· 
· 

	
	

	Please confirm the following

	
	

	Employees have official food handling certifications.
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