	Manager Walk

to monitor systems that support food safety, product quality and customer experiences

	Date
	Day Manager
	Night Manager

	

	Temperature
	Delivery Temperature

	Remember to calibrate thermometers before you check temperatures
	Random sample of each category when delivered. Refuse any food that is in the temperature danger zone (41º to 135º)

	Items
	 Temperature Requirements
	Taken and recorded 4 times a day
	

	
	
	11 AM
	2 PM
	5 PM
	8 PM
	Temp
	Notes

	Walk-in Refrigerator
	35°F to 40°F
	
	
	
	
	
	

	Walk-in Freezer
	2°F to 3°F
	
	
	
	
	
	

	Blast Freezer
	-30°F
	
	
	
	
	
	

	Reach-in Refrigerator
	35°F to 40°F
	
	
	
	
	
	

	Reach-in Freezer
	2°F to 3°F
	
	
	
	
	Stock Charts

	Lobby Freezer 
	-5°F to 0°F
	
	
	
	
	
	AM
	PM

	Dipping Cabinet
	-5°F to 0°F
	
	
	
	
	Waffles
	
	

	Product in Dipping Cabinet
	5°F to 9°F
	
	
	
	
	Drinks
	
	

	Stone
	16°F
	
	
	
	
	Stone
	
	

	Hot Fudge
	120°F
	
	
	
	
	Dipping Cabinet
	
	

	Dipping Chocolate
	120°F
	
	
	
	
	Grocery Items 
	
	

	Snack Warmer 
	Set to setting #2
	
	
	
	
	Cakes
	
	

	Comments
	Novelties
	
	

	
	Hot Stone™
	
	

	
	Comments

	Cleanliness & Food Safety
	Checklists

	Back Room  batch freezer, prep table, mop sink, storage, hand sink
	
	
	
	
	List
	Done

	3-compartment Sink  sanitizer strength at 200ppm
	
	
	
	
	Store Opener
	

	Blender Stations 
	
	
	
	
	Shift Change
	

	Waffle Cone Irons 
	
	
	
	
	Shift Walk-Thru
	

	Backline 
	stone area, reach-ins, sanitizer buckets, counters,
snack oven, snack warmer and microwave
	
	
	
	
	Back Room Closer
	

	Dipping Cabinet  tags, glass, inside and outside surface
	
	
	
	
	Stone Closer
	

	Lobby  trash cans, glass, tables, napkin dispensers, display jars, POP
	
	
	
	
	Lobby Closer
	

	Restrooms  clean, stock dispensers
	
	
	
	
	Key Closer
	

	Products Labeled & Checked for Expiration  rotated FIFO
	
	
	
	
	Weekly Cleaning
	

	Other
	Cash 

	
	AM
	PM
	
	AM
	PM

	Stock paper products  cups, bowls, lids, spoons, sample spoons, napkins, parchment paper
	
	
	Both registers set up
	
	

	Stock food products and make visually appealing  waffles, ice cream, mix-ins
	
	
	Cash drawers set up properly
	
	

	Set goals for the day  LV/GH, W/DW, Signature Creations™, cakes, novelties
	
	
	Change safe stocked
	
	

	Check crew member appearance  hat, shirt, name tag, apron, no jewelry or nail polish
	
	
	Gift cards available
	
	

	Check for cake orders check OLO Dashboard at my.olo.com for Online orders
	
	
	
	
	


Complete daily and keep on file for documentation purposes
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