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ABSTRAK

	Kondisi di Restoran yang buruk dapat disebabkan karena kurangnya higiene dan sanitasinya. Kebersihan Penjamah dan lingkungan dapur merupakan hal penting yang perlu di perhatikan karena berhubungan dengan aspek kesehatan. Untuk mengetahui keadaan higiene dan sanitasi Restoran Grand Mutiara Hotel Berastagi, jenis penelitian yang digunakan penelitian ini adalah penelitian deskriptif, data diperoleh melalui observasi langsung.
	Sesuai dengan Keputusan Menteri Kesehatan RI No 1098/MENKES/ SK/VII/2003. Apa bila hasil penilaian ≥ 70% maka restoran dikategorikan baik, apabila hasil penilaian ≤ 70% maka dikategorikan tidak baik. Sehingga berdasarkan hasil penelitian yang dilakukan didapatkan hasil penelitian berbentuk ceklist 77.27% dikategorikan baik dan memenuhi syarat, 
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ABSTRACT

Poor conditions in restaurants can be caused by lack of hygiene and sanitation. Cleanliness of the handler and the kitchen environment are important things that need attention because it is related to the health aspect. To determine the state of hygiene and sanitation at the Grand Mutiara Hotel Berastagi Restaurant, the type of research used is descriptive research, data obtained through direct observation.
In accordance with the Decree of the Minister of Health of the Republic of Indonesia No. 1098 / MENKES / SK / VII / 2003. What if the assessment results ≥ 70% then the restaurant is categorized as good, if the assessment results ≤ 70% then categorized as not good. So based on the results of the research conducted obtained research results in the form of checklist 77.27% categorized as good and meet the requirements.
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