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Weekly HACCP Review Sheet
A manager review that focuses on missing checks, repeated deviations, corrective actions and evidence quality.
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.
	Were all scheduled monitoring records completed?
	[Complete here]

	Were any critical limits / property limits exceeded?
	[Complete here]

	Did each deviation have a documented action?
	[Complete here]

	Was affected food disposition recorded where relevant?
	[Complete here]

	Are repeated failures appearing in the same unit or process?
	[Complete here]

	Were probes / monitoring devices available and suitable?
	[Complete here]

	Are signatures / names and times clear?
	[Complete here]

	Are open corrective actions assigned and dated?
	[Complete here]

	What needs escalation this week?
	[Complete here]

	Manager review and 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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