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Keep it Monitored!

supprLiers  Let’s talk about it!

Mark an A next to food items you would accept.
Mark an R next to food items you would reject.

1. Raw chicken received at an internal temperature of 39°F (3.8°C)
2. Received damp boxes of rice

3. Received a package of fresh tuna that's slimy and has a slight odor ____
4. Received a carton of eggs 2 days past its expiration date

5. Received a can of tomatoes that has a dent in the lid

Do you know the answers to these questions about deliveries
in your operation? Fill in the blanks with your operation’s
procedures. If you're not sure, talk to your manager.

Do you have a dedicated door for deliveries? Where is it?

Where are your order lists to cross check delivery?

Do you have thermometers specifcally for receiving deliveries?
How often are they calibrated? Who calibrates them?

What is your procedure if a delivery does not meet your
operation’s specifcations?
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