
(Completed before the launch of Simplified Breakfast)

Restaurant Name

Store No. Date

Complete the following equipment  tune-up. Use your equipment manuals  and Quality 
Reference Guide (QRG) to verify settings and correct as needed.

QR code that you can use for the Ecolab Cleaning and Sanitation Resource Portal. This portal is 
available to the restaurants to access ALL the cleaning procedures not only for this document but all 
Kay Cards. *Note- when looking for 2 drawer refrigerator drawer cleaning procedures – search under 
Equipment Side Refrigerator. 

Foundational Tune-up: Equipment

Bottom Front Bottom Middle Bottom Rear Upper Middle
Grill Platen No. 1
Grill Platen No. 2
Grill Platen No. 3
Grill Platen No. 4

Grill Platen No. 5

Grill Platen No. 6

Notes : 

Grill certification completed within the last 12 months

Grill No. 1

Date  

Grill No. 2

Date  

Completed by  Completed by  

Yes No Comment

Are the grill surfaces clean and free of carbon?  
(Remove upper release sheet and verify)
Are the Teflon/release sheets in a good condition?
Are the Teflon/release sheets correctly installed with no gaps and bubbles?
Has Grill Recovery been completed recently (if so, when)? Ensure ‘Start Cook  
Times’ are utilized afterwards. Utilize the following LINK or QR code above
to review deep cleaning recovery procedures  
Has the exhaust hood been cleaned in the last 6months?

Grills

Verify Grills temperatures are calibrated using surface probe.
Note: Turret Grills are no longer approved
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https://ecolab.widen.net/view/pdf/qfuh9djiw0/50656-Deep-Clean-Grill-Recovery-McD-US-Kay-Card-ENG?t.download=true&x.share=true&x.portal_shortcode_generated=vxaejexe&x.app=portals


Toasters and Qing ovens
Yes No Comment

All toasters are dialed in for target toast color? 
Toast English muffin- are you able to achieve target toast?  
Are temperature settings, correct? Refer to  page 4 for toaster settings 
Are Qing ovens calibrated?
Current Qing Station guide is posted on Qing oven 
Current Muffin Toast Guide posted 
Complete daily toaster cleaning tasks

UHC
Yes No Comment

Are all UHCs working as designed; including timers?
Are all UHC temperature settings, correct? Check breakfast and lunch 
settings
Are UHC trays being sanitized at least every 4 hours?
Is the Shift/Area Manager observingrestaurant conditions and using this 
information to provide feedback and guidance for effective cabinet management 
of the UHC?

Yes No Comment
Is there a system in place to replace spatula blades every 7-10 days?
Verify the gaps using the Go/No Go tool    
* Reminder when checking gaps grill must have mushroom setting .425 
programmed 
Proper amt of grill clips used
Garland:
• Two Platen Legacy (4/per Platen)
• Three Platen Legacy (5/per platen)
• Next Gen grills: 2 or 3 Platen (3/per Platen)
Taylor
• Two Platen Legacy (6/per Platen)
• Three Platen Legacy (5/Platen)
• Next Gen Grille: 2 or 3 Platen (5/per Platen)

Walk-in Fridge and Drawer 
Yes No Comment

Is the restaurant’s pyrometer calibrated?
Is the digital temperature readout on the outside of the walk-in fridge working
and  between 34°F and 40°F?

Is the air temperature inside the walk-in cooler between 34F to 40°F?
Is the digital temperature readout on the outside of the walk-in freezer
working  and between 0 and -10°F?
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Yes No Comment

Are the grill side freezers temperature between 0 and -10°F ?
Are the insides of the freezers clean (free of ice build-up) and in good repair?
Does the freezer door  properly open and close?
Is there a schedule for daily, weekly and  quarterly cleaning of refrigerated 
drawers?
Is the refrigerated drawer set up correctly for breakfast

Yes No Comment

Is the air temperature inside the walk-in freezer between 0 to -10°F ?

Are the walk-in evaporators clean and in good repair?
Are the door curtains present and in good condition at the entry doors and 
external delivery doors of the walk-in refrigerator and freezer. Exception allowed 
for freezer cooler entry doors that are within a walk-in refrigerator.
Does the walk-in  refrigerator have secondary temperature gauge hanging  
inside and in good working condition ?
Does the secondary temperature gauge in the walk-in  refrigerator match 
the digital reading on the outside to the door?
Are the gaskets on the walk-in refrigeration and freezer doors clean 
and in good  repair?
Does the auto door closure mechanisms function properly on the walk-in  
refrigerator and freezer?
Are the shelving units clean and organized?
Are all products on the shelves (not directly on the floor)?
Is there a thawing rack in the walk-in?
Check the air temp of grill side refrigerator - are the grill side refrigerator 
drawer’s temperature between 34°to 40°F?
Are the refrigeration drawers clean and in good repair?

Misc
Yes No Comment

Review pgs. 5-7: Does the restaurant have all smallwares needed for 
breakfast   – Before ordering check with your operator
Is the blue bristle brush in good condition?

Is the GTO set up correctly? Refer to Be Well Served layouts

Is the manual egg scrambler being used?

Is the 3.5 oz green handle spoodle being used for manual egg scrambler?

Does the restaurant have and using large Cambro for baked McGriddles?

Are the amber burrito pans and lids in good condition?

Is the false bottom being used when Qing burritos?

Are squeegees available and in good condition? 

Folded Eggs
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Muffin Toaster
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Foundational Breakfast Smallwares
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Foundational Breakfast Smallwares
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Foundational Breakfast Smallwares
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