
Shift Walk-Thru

Completed by:  ____________________________________________________
Date: ___________________

	
	Walk-thru 1
	Walk-thru 2

	
	Yes
	No
	Completed by
	Yes
	No
	Completed by

	Lobby
	
	
	
	

	Entrance of store clean/trash cans/sidewalk clean
	
	
	
	
	
	

	POP displayed properly in windows
	
	
	
	
	
	

	Front door glass, handles and window ledges clean
	
	
	
	
	
	

	Lobby floor clean, swept and mopped
	
	
	
	
	
	

	Trash cans in lobby clean and empty 
	
	
	
	
	
	

	Tables and chairs clean and straightened
	
	
	
	
	
	

	Other POP elements present, current and clean 
	
	
	
	
	
	

	Walls, wainscoting and wall graphics clean (if applicable)
	
	
	
	
	
	

	Lamps over the stone area on and clean (if applicable)
	
	
	
	
	
	

	Vents clean; fans clean and on 
	
	
	
	
	
	

	Sneezeguard clean—inside and out
	
	
	
	
	
	

	Display jars clean and fully stocked on both stones
	
	
	
	
	
	

	Mix-in tags clean and aligned with proper display jars
	
	
	
	
	
	

	Napkin dispensers clean and full
	
	
	
	
	
	

	Tip jars clean and baited
	
	
	
	
	
	

	Dipping cabinet clean and stocked; glass clean
	
	
	
	
	
	

	Ice cream tags clean, current and aligned 
	
	
	
	
	
	

	Lobby freezer -5°F to 0°F 
(note actual temp with “Completed by” initials)

	
	
	
	
	
	

	Lobby freezer full; Cold Stone at Home®, novelties and cakes properly labeled, dated (no expired items)
	
	
	
	
	
	

	Lobby freezer clean (glass, shelves, floor)
	
	
	
	
	
	

	Restroom clean and all dispensers stocked 
	
	
	
	
	
	

	Music on and at appropriate volume; proper music style
	
	
	
	
	
	

	Back Line

	Stone(s) set up properly and turned on
	
	
	
	
	
	

	Spadewells set up (bumpers on); water running
	
	
	
	
	
	

	Adequate spades, dishers and scrapers available
	
	
	
	
	
	

	Floor drains clean
	
	
	
	
	
	

	Stone stocked (i.e., fruit, yellow cake, cookie dough), properly dated, rotated; no expired product
	
	
	
	
	
	

	Mix-in jars clean and properly stocked
	
	
	
	
	
	

	Brownies made, stocked, properly dated and rotated
	
	
	
	
	
	

	Caramel, fudge, cinnamon stocked
	
	
	
	
	
	

	Shelf clean and organized
	
	
	
	
	
	

	Product in dipping cabinet 5°F to 9°F
(note actual temp with “Completed by” initials)
	
	
	
	
	
	

	Product fluffed and visually appealing
	
	
	
	
	
	

	Product tasted for quality and freshness; questionable product discarded
	
	
	
	
	
	

	Dirty spoon jars clean and empty
	
	
	
	
	
	

	Waffle irons and surrounding area clean
	
	
	
	
	
	

	Waffle display area clean
	
	
	
	
	
	

	Cones/bowls (including dipped/sprinkled) displayed to standard/quantity on hand
	
	
	
	
	
	

	Bowls, spoons, sample spoons stocked
	
	
	
	
	
	

	Cups, lids, To Go containers stocked
	
	
	
	
	
	

	Dipping chocolate stocked and set at 120°F
(note actual temp with “Completed by” initials)
	
	
	
	
	
	

	Hot fudge stocked (if applicable); water filled and set at 120°F
(note actual temp with “Completed by” initials)
	
	
	
	
	
	

	Bananas on hand and proper ripeness with cutting board and knife  
	
	
	
	
	
	

	Reach-in refrigerator and freezer clean
	
	
	
	
	
	

	Stone fruit (in reach-in) stocked, properly dated and rotated; no expired product
	
	
	
	
	
	

	Whipped topping (in reach-in) stocked and clean
	
	
	
	
	
	

	Smoothie Mix, Whole Milk, Mango Juice (in reach-in) stocked, properly dated and rotated
	
	
	
	
	
	

	Beverage cooler clean and stocked
	
	
	
	
	
	

	Back counter clean and organized; cabinets wiped
	
	
	
	
	
	

	Backline floor swept and clean
	
	
	
	
	
	

	Hand sink clean; paper towels and hand soap stocked
	
	
	
	
	
	


Shift Walk-Thru

	
	Walk-thru 1
	Walk-thru 2

	
	Yes
	No
	Completed by
	Yes
	No
	Completed by

	Back Room 

	Walk-in freezer (door & internal thermometer) 2°F to 3°F 
(record actual temp in “Completed by”)
	
	
	
	
	
	

	Walk-in refrigerator (door & internal thermometer) 35°F to 40°F 
(record actual temp in “Completed by”)
	
	
	
	
	
	

	Products dated, covered and stored properly in walk-ins
	
	
	
	
	
	

	Products checked for expiration dates and rotated (FIFO) 
	
	
	
	
	
	

	Blast freezer -30°F 
(record actual temp in “Completed by”)
	
	
	
	
	
	

	Batch freezer clean and sanitized
	
	
	
	
	
	

	3-compartment sink and red sanitizer buckets properly set up (with towel submerged); sanitizer strength at 200ppm
	
	
	
	
	
	

	Dishes washed and drying properly
	
	
	
	
	
	

	Utensils properly stored 
	
	
	
	
	
	

	Floor drains clean
	
	
	
	
	
	

	Oven clean (if applicable)
	
	
	
	
	
	

	Large trash can clean and emptied
	
	
	
	
	
	

	Prep table clean
	
	
	
	
	
	

	Hand sink clean; paper towels, hand soap and gloves stocked  (non-latex)
	
	
	
	
	
	

	Mop sink, cleaning supplies and tools clean and organized 
	
	
	
	
	
	

	Towels stocked and properly hung to dry
	
	
	
	
	
	

	Back room clean and swept
	
	
	
	
	
	

	Crew Member Appearance

	Hats/visors 
	
	
	
	
	
	

	Hair restrained 
	
	
	
	
	
	

	Name tags attached to top center of clean aprons
	
	
	
	
	
	

	Clean shirts and pants/shorts
	
	
	
	
	
	

	Clean and proper shoes (closed-toe, non-skid) and socks
	
	
	
	
	
	

	Clean hands and fingernails (no fingernail polish or fake nails)
	
	
	
	
	
	

	Proper jewelry (nothing that dangles) and no facial piercings
	
	
	
	
	
	

	Smile!
	
	
	
	
	
	

	Cash

	Cash drawers set up; adequate change available
	
	
	
	
	
	

	Change safe stocked adequately
	
	
	
	
	
	

	Both registers set up 
	
	
	
	
	
	

	Gift Cards available
	
	
	
	
	
	

	Goals

	Creation goals set
	
	
	
	
	
	

	Love It™/Gotta Have It™ goals set
	
	
	
	
	
	

	Waffle & Dipped Waffle goals set
	
	
	
	
	
	

	Cake goals set
	
	
	
	
	
	

	Shakes/Smoothies goals set
	
	
	
	
	
	

	Individual crew goals set
	
	
	
	
	
	

	Store goals posted
	
	
	
	
	
	


	What looked great?  
	What needs immediate attention?  
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