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Suitability of shawarma area ( Dust-proof and well B g il (055 Cam ) Rade Laygliid] (i p0 g yuinsi Ailaie
ventilated so that the employee can work comfortably) (e IS Laad Jasd) (e Oplalall Sy 9 ilSsll g 3 5391 Jgas pialy
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Action: sgllall o) oYl
Considering the work load, Shawarma area is ouslell Jasdl @z s e Lapgliad) (o pe g puiami dalate yags
suitable for the operation Al daastl s
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Suitable and sufficient space in the kitchen to carry Lgiass (pag clilanll 20180 judall 2 Aiculing 3518 Anlive 353
out all preparation activities including shawarma preparation Losgladl juamidilee
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Meat preparation table (1.2 M long with a preparation Oy Jslall Builly yie ), Y clulias 0985 0 o ) pgmlll yuinss gl
area not less than 90CM and a sink of suitable size) (Jeeait! @P)M‘M'Oﬁs:'(b'ﬁ(‘w“\’ %ﬂ@yﬁ)ﬂ‘ﬁ
e b (e dlie Alglall,
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Salad Preparation table and double sink for . 5y g Uglls Cyentig sllaliadl yonmildalie yags
cleaning and disinfection of vegetables a0 0es | © No SLasdl @any Juidd 793 30 Gga g il
Action: gl ol ¥l
Chiller of sufficient space for : 38 351y Aalivs =il 3 3a M5 oy
: o Y 6 & -
storing raw meat o O Yes | © No L) agaelll oy 5
Action: sogllatl ) oYl
Chiller for storing salads, mayonnaise . Shalially juiglls sllalidl g il 2305 g3
etc in the shawarma area @ O Yes | ¥ o No Layglaal jonmiaataie® aglatl slslly
Action: sgllall ) ol
Area for storage of slicing equipment @ O Yes | Y o No dadill ol aae (35 Aualin Aalaie jags
Action: sogllatl ol po ¥l
Accessible handwash sink @ O Yes | ¥ o No Gl Sl (gt Jpaoos) Aggus
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Facility to disinfect equipment and 10, ) (@bl )deg lanll @uaait dahis yass
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Drip prevention facility in the ' 6 D e_;.ng{)U 3 yaladl Loygliadl cgld daile ol van yog3
shawarma skewer p O Yes | 0 NO L ol 2 Bl 2 gl 55y Lo
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