BABENBERG STUDIES

HUMAN BUSINESS INTELLIGENCE ANALYTIC SYSTEM FRAMEWORK

Restaurant Checklist (LIMITED)

Date:
Time:
Checker ID:

1. LOCAL & SPACE

1. [EEHRNIEEZTCEEINTVWEIN?
2. RICHENYPIIEHDFEEAN?

00

2. EQUIPMENT

1. BERELHERBIEIEULLEEINTWEIN?
2. MERISERBICEMELTWEIM?

00

3. CLEANLINESS

1. 7= PRFIEIBERICRICNTOWEIN?
2. M LIRS NTVWEIN?

00

4. STOCK & MATERIALS

1. EEREESNTVWERIN?
2. BRHMOHRYINIEEH D ZEAMN?

00

5. STAFF FORMATION

1. A Y7 IR EBABTEHWNTWEITN?
2. A v T DFESRBETI M ?

00O




6. STAFF HYGIENE

1. A9 V7 IBEBLBEREETCWETHN? [j
2. FEWDHEEEYICIThRTWETH? D
7. SAFETY & SECURITY

1. BEABOZENEIESTVWEIN? [j
2. HAD OPEERKIETIY 7 TIN? C]

COMMENTS:




