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PUBLIC 6&
INSTRUCTION



Food Transport Sheet 

                       (Prototype)

      Serving Site:  __________________________________________
Date:  ________________

Meals are for:  (  Breakfast    ( Lunch   (  After School Snack
	Number of Meals ordered:


Student Meals
 _______

            Adult/Second Meals
 _______

            Extra Milk
 _______

 
	Number of Meals Served:

Grades (            ) ________

Grades (            ) ________

Adults                  ________

Seconds              ________

             Total       ________




	Production Kitchen
	Serving Site

	Menu Item
	Portion Size
	Number Portions/Quantity
Sent
	Time Carts are Loaded
	Temp.*

When Carts are

Loaded
	Temp. on

Arrival
	Temp. at meal service
	Leftover

Amounts

**W/C/F/R

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


*Monitor temperatures of potentially hazardous foods.
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INSTRUCTION



** W=Waste   C= Properly Cooled following SOP   F=Returned to Freezer    R=Returned to Refrigeration
Special Instructions/Comments:
�








           The completed forms/copies of completed forms for each day of meal service will be kept on file at:

                          (  Central Kitchen         (  Serving Location          (  Both
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