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Patient Tray Audit Checklist

Location and Meal

UnitfArea Select

Texture

Delivery Speed

Time Meal Assembled

Time Meal was delivered to Unit

Total time (Corrective action required if = 20 Minutes)

CAMCEL

Delivery Speeds

Temperatures

Corrective Action

Corrective Action

Quality score

And more




T#UCH | Lunch on March 14, 2022

o Moodle Seup

Tatal Recips Serv. Size

1.98L 180 ml

Additional for use in

10 x 180 ml

@ Ares

Cook
Temp |
Temp 2

Tamp 3

Praduction MADK AL COMPLETE

P.Chicken Noodle Saup

Tevtal

360 ml

Additional for uke an

Portion Sizes

1x 180 mi

Total x Dining Area

Roclpa S T

180 ml

MASE AL

COMPLETE

SUPPORT LOG OUT

maln rshu

ALLOCATION SUMBMARY

HT/MO3 G-F LS Chicken Broth Vegetable Pizza

Total Recipe Sery. Size Racipa Sard. S

1.98L 180 ml 1Slice

AiddRtional for use in itianal for use in

Portion Sizes

29 % 15lice  1x25li

Total = Dining Area

Temp i RECORD

ot -

MARK AS COMPLETE
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Ready to make your team
compliance champions?
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