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Room, Equipment and Utensils List

Room A: Production Room 

Walls, Floors, Overheads, Doors
Refrigeration Units
Lights   
Sink 
Knife Sanitizer 

Equipment List: 
1. Splitting Saw 
2. Table 1
3. Table 2 
4. Table 3

Utensil List:
8 knives
4 Scabbards / Knife Rack
2 Shovels
3 White Buckets


Room B - Sausage Room 
Walls, Floors, Overheads, Doors
Refrigeration Units
Lights   
Sink 
Knife Sanitizer 

Equipment List: 
2. Weiler Meat Grinder- small
3. Vemag Continuous Stuffer x's 2

Utensil List:
4 Racks
25 Sticks


Room C - Freezer
Refrigeration Units
Floors                             
Doors                                                             
Lights   

Equipment List: 
8 Shelves

Room D - Shipping/Receiving
Floors/Drains                                                 
Walls/Doors                                                   
Lights          
Hand Wash Facilities (water, soap, towel)  
• Lift truck


• 2 Hand carts



WELFARE AREAS
Floors/Drains                                                 
Walls/Doors                                                   
Lights   
Hand Wash Facilities  
DRY STORAGE / SPICE ROOM
Tables 
Floors/Drains                                                 
Walls/Doors                                                   
Lights   

Equipment List:
Scale

Utensil List:
Scoops
Buckets



[image: ]Disclaimer: This template is for general use only and must be customized to meet your business’s regulatory requirements.

image1.png




