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there a special resistance to fire blankets
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there oil boiler thermostat to prevent the fire of
oils
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all the gas links good and there was no gas
leaking
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constantly cleaning the floor to prevent slipping
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all electrical connections safe and secure
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the Kkitchen area clean
885k i olaa 22 g8 7
there drinking water available
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all the floor tiles are clean and intact
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kitchen tools clean
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there suitable waste containers are emptied
regularly
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the storage of hazardous materials and
chemicals properly
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