
RELAZIONE TECNICA
RELAZIONE TECNICA per stand gastronomico in occasione della manifestazione denominata: _____________________________________________________________
che si svolgerà in via/piazza/loc. ____________________________________________________________

del Comune di Villa San Pietro per i giorni _____________________________________

Legale Rappresentante ___________________________________________________________________

Ambiente dove è ubicata la sagra ___________________________________________________________
DEPOSITO DERRATE ALIMENTARI

Struttura fissa        Struttura mobile 
Superficie mq _____________________________________ h in m _________________________________________

Pareti ___________________________________________________________________________________________

Pavimenti _______________________________________________________________________________________

Finestre: si             no 
Note: ___________________________________________________________________________________________

CUCINA

Struttura fissa        Struttura mobile 
Superficie mq _____________________________________ h in m _________________________________________

Pareti ___________________________________________________________________________________________

Pavimenti _______________________________________________________________________________________

Finestre: si             no 
Caratteristiche dei sistemi di protezione contro gli insetti __________________________________________________

Lavelli: n. ________________ materiale a contatto con gli alimenti _________________________________________

Lavamani con erogatore non manuale di acqua, distributore di sapone e salviette a perdere n. _____________________

Piani di lavoro n. __________________________________________________________________________________

Recapito cappa aspirante ___________________________________________________________________________

Altre attrezzature presenti ___________________________________________________________________________ ________________________________________________________________________________________________________________________________________________________________________________________________ Note: ___________________________________________________________________________________________

SALA CONSUMAZIONE INTERNA

Superficie mq _____________________________________ h in m _________________________________________

Pareti ___________________________________________________________________________________________

Pavimenti _______________________________________________________________________________________

Finestre: si             no 
Numero posti a tavola ______________________________________________________________________________

Note: ___________________________________________________________________________________________

________________________________________________________________________________________________

AREA CONSUMAZIONE ALL’ESTERNO

Superficie mq ____________________________________________________________________________________

Numero posti a tavola ______________________________________________________________________________

Strutture utilizzate per la protezione contro gli agenti atmosferici ____________________________________________ ________________________________________________________________________________________________

Note: ___________________________________________________________________________________________

SERVIZI IGIENICI PER IL PERSONALE

N. ___________________________ h in m ____________________________________________________________

Lavamani con erogatore non manuale di acqua, distributore di sapone e salviette a perdere n. _____________________

Pareti ___________________________________________________________________________________________

Pavimenti _______________________________________________________________________________________

Tipo di aerazione _________________________________________________________________________________

Ubicazione ______________________________________________________________________________________

SPOGLIATOIO PER IL PERSONALE

N. ___________________________ h in m ____________________________________________________________

Pareti ___________________________________________________________________________________________

Pavimenti _______________________________________________________________________________________

Tipo di aerazione _________________________________________________________________________________

N. armadietti _____________________________________________________________________________________

Ubicazione ______________________________________________________________________________________

SERVIZI IGIENICI PER IL PUBBLICO

N. ___________________________ h in m ____________________________________________________________

Pareti ___________________________________________________________________________________________

Pavimenti _______________________________________________________________________________________

Tipo di aerazione _________________________________________________________________________________

Lavamani n. _____________________________________________________________________________________

Ubicazione ______________________________________________________________________________________

Note ___________________________________________________________________________________________

SISTEMA DI APPROVVIGIONAMENTO MATERIE PRIME

Elenco delle ditte fornitrici materie prime: (carni, uova, latticini, insaccati, pasta fresca, maionese, ecc.)

Matrice aliment. _______________ Ditta __________________ Indirizzo _____________________________________

Matrice aliment. _______________ Ditta __________________ Indirizzo _____________________________________

Matrice aliment. _______________ Ditta __________________ Indirizzo _____________________________________

Matrice aliment. _______________ Ditta __________________ Indirizzo _____________________________________

Matrice aliment. _______________ Ditta __________________ Indirizzo _____________________________________

Matrice aliment. _______________ Ditta __________________ Indirizzo _____________________________________

Matrice aliment. _______________ Ditta __________________ Indirizzo _____________________________________

MENÙ PROPOSTI IN MODO DETTAGLIATO: ________________________________________________________

_________________________________________________________________________________________________

_________________________________________________________________________________________________

_________________________________________________________________________________________________

_________________________________________________________________________________________________

_________________________________________________________________________________________________

_________________________________________________________________________________________________

_________________________________________________________________________________________________

N.ro pasti presumibili preparati: mattina ________________ giorno __________________ sera ____________________

ATTREZZATURE PER LA CONSERVAZIONE DEGLI ALIMENTI

Frigo per carni                             si      no      N. _______ Ubicazione _____________________________________

Frigo per verdure                         si      no      N. _______ Ubicazione _____________________________________

Frigo per latticini e salumi           si      no     N. _______ Ubicazione _____________________________________

Frigo per impasti materie prime   si      no     N. _______ Ubicazione _____________________________________

Modalità di conservazione alimenti pronti per essere consumati _____________________________________________ ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________Sistemi di rilevazione della temperatura di conservazione alimenti __________________________________________ ________________________________________________________________________________________________Descrizione dettagliata sulle modalità di lavorazione per la preparazione degli alimenti (da compilare a cura del Legale Rappresentante): __________________________________________________________________________________ ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

