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Kitchen Food-Safety Starter Pack
A practical setup checklist for the core records a hospitality kitchen should consider before service begins.
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.
	Food-safety responsibility and escalation route
	[Complete here]

	Approved supplier / receiving controls
	[Complete here]

	Cold and hot temperature monitoring
	[Complete here]

	Cleaning and sanitation schedule
	[Complete here]

	Probe / thermometer checks
	[Complete here]

	Food-handler credential register where required
	[Complete here]

	Pest-management records
	[Complete here]

	Allergen / special-diet process
	[Complete here]

	Corrective-action record
	[Complete here]

	Illness / exclusion reporting route
	[Complete here]

	Waste and storage controls
	[Complete here]

	Manager verification rhythm
	[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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