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Food-Safety Deviation & Closure Record
Follow a food-safety deviation from discovery through containment, corrective action, evidence and verified closure.
HOW TO USE
Confirm your local requirements and property limits first. Complete the record at the time of the check or deviation. Keep supporting evidence with the completed form and have the responsible manager review exceptions.
	Deviation / failed check
	[Complete here]

	Date / time
	[Complete here]

	Location / process
	[Complete here]

	Risk / affected food
	[Complete here]

	Immediate containment
	[Complete here]

	Owner
	[Complete here]

	Corrective action
	[Complete here]

	Due date
	[Complete here]

	Evidence attached / location
	[Complete here]

	Follow-up result
	[Complete here]

	Verified by
	[Complete here]

	Closure decision / date
	[Complete here]


IMPORTANT
Requirements and acceptable control limits vary by jurisdiction and process. Verify the current rules and your approved food-safety/HACCP plan before use.
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