Foodservice Equipment Inventory

For Food Safety Plan

	Directions:  Use this form to list the equipment items and number of items at the food service site.  Complete a separate inventory for each serving site.  Keep completed form with the site’s food safety plan.




Type
Quantity

Mixer
___ 

Food Processor
___ 

Walk-In Freezer
___ 

Reach-In Refrigerators
___ 

Walk-In Cooler
___ 

Convection Ovens
___ 

Combination Ovens
___ 

Microwave
___ 

Steamer
___ 

Steam Jacketed Kettle
___ 

Milk Coolers
___

Heated Holding Cabinets 
___ 

Can Opener
___ 

Carts (metal)
___ 

Carts (plastic)
___ 

Heated Serving Units
___ 

Tilting Braising Skillet
___ 

Slicer
___ 

VCM 
___ 

Dishmachine
___ 

Handwashing Sinks
___ 

Clothes Washer
___

Clothes Dryer
___

Other:  List below:

____________________________
____

____________________________
____

____________________________
____

____________________________
____
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