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  WEEK 45                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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  WEEK 45                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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  WEEK 46                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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  WEEK 46                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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RENEWAL REMINDER
Your NSW Food Authority Retail Diary expires in six weeks

Replacement Retail Diaries are available for a fee.

To order please contact:

NSW Food Authority Helpline
Phone: 1300 552 406
Fax: 02 9741 4888

Email: contact@foodauthority.nsw.gov.au

(Please allow two weeks for delivery and processing of invoice)

  

  WEEK 47                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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  WEEK 48                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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  WEEK 49                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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  WEEK 49                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 

 



WEEK 49                                  RECEIVAL AND DISPATCH TEMPERATURE MONITORING 
Date Receival 

or 
Dispatch 

 Carrier/ 
Supplier 

Product 
Description 

Visual 
Check 

(Yes/No) 

Temp 
( C) 

Accept/
Reject 

Corrective action / 
Notes 

Initials 

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  
 

WEEK 49                                  STORAGE TEMPERATURE MONITORING FORM 
Area Temperature (°C) Corrective action / Notes Initials 

M T W T F S S 

Coolroom                   
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Freezer (food hard frozen)                   

Display case/cabinet                   

Hot display case (> 60°C)                   
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or 
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Product 
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Visual 
Check 
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( C) 
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Reject 
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WEEK 49                                  STORAGE TEMPERATURE MONITORING FORM 
Area Temperature (°C) Corrective action / Notes Initials 

M T W T F S S 

Coolroom                   

Coolroom                   

Freezer (food hard frozen)                   

Display case/cabinet                   

Hot display case (> 60°C)                   
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  WEEK 50                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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WEEK 50                                  STORAGE TEMPERATURE MONITORING FORM 
Area Temperature (°C) Corrective action / Notes Initials 

M T W T F S S 

Coolroom                   

Coolroom                   

Freezer (food hard frozen)                   

Display case/cabinet                   

Hot display case (> 60°C)                   

                    

                    

                  



  WEEK 50                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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WEEK 50                                  STORAGE TEMPERATURE MONITORING FORM 
Area Temperature (°C) Corrective action / Notes Initials 

M T W T F S S 

Coolroom                   

Coolroom                   

Freezer (food hard frozen)                   

Display case/cabinet                   

Hot display case (> 60°C)                   
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  WEEK 51                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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  WEEK 51                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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  WEEK 52                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 

 

WEEK 52                                  RECEIVAL AND DISPATCH TEMPERATURE MONITORING 
Date Receival 

or 
Dispatch 

 Carrier/ 
Supplier 

Product 
Description 

Visual 
Check 

(Yes/No) 

Temp 
( C) 

Accept/
Reject 

Corrective action / 
Notes 

Initials 

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  

                  
 

WEEK 52                                  STORAGE TEMPERATURE MONITORING FORM 
Area Temperature (°C) Corrective action / Notes Initials 
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Coolroom                   

Coolroom                   

Freezer (food hard frozen)                   

Display case/cabinet                   

Hot display case (> 60°C)                   

                    

                    

                  



  WEEK 52                                     PRE-OPERATIONAL HYGIENE CHECKLIST 

Complete at the start of each shift/day                                                                                         Week starting ………/………/…….. 

Satisfactory ( ) Unsatisfactory ( ) and complete corrective action/notes column           Checklist completed by ……………. 

Item M T W T F S S Corrective action/ Notes 

1. Hand basins clean; accessible with warm running 
water, hand drying facilities and soap available    

2. All wash basins; plugs clean     
3. Bench tops, counters, chopping boards, display 

units etc. clean     

4. Knives, steels, chains, gloves, pouches and 
aprons/clothing clean     

5. Thermometer in working order     
6. Equipment including band-saws, slicers, fillers, 

mincers etc. clean     

7. Premises including preparation/display/ storage 
areas clean     

8. Coolrooms clean including racks, hooks, door 
handles/seals; trays, containers, bins and all meat 
and cartons off the floor   

  

9. Freezers/Ice rooms clean; freezer capacity adequate     
10. Drainage system with grates fitted and in working 

order     
11. Amenities, loading and storage areas clean and in 

good repair     
12. Ingredients and products stored to prevent 

contamination     
13. Inedible materials stored in proper identified 

containers     
14. Mops, brooms and other cleaning equipment clean 

and stored to prevent contamination     
15. Raw and ready-to-eat products stored to prevent 

cross-contamination     
16. Packaging clean and stored to prevent 

contamination     

17. Food delivery vehicle(s) clean and in good repair    

18. No pest activity sighted    

19. Building, fixtures and equipment in good repair     
Corrective action: 
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________ 
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CUSTOMER COMPLAINT 
 

Customer details 

Record the details from whom the complaint was received: 

Name: 

Address: 

 

Phone:         Mobile:                                                 A/H: 

Fax: 

 
Complaint details 

Describe the nature of the complaint: 

 

 
 
 
 
 
Product details 

Product name and description: 

Batch code:                                                                Date produced/processed: 

Product size: 

Quantity of batch produced/processed 

Product distribution: 

 
 
Action taken 

Describe how the customer complaint was handled and the changes, if any, that were made as a 
result: 
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CUSTOMER COMPLAINT 
 

Customer details 

Record the details from whom the complaint was received: 

Name: 

Address: 

 

Phone:         Mobile:                                                 A/H: 

Fax: 

 
Complaint details 

Describe the nature of the complaint: 

 

 
 
 
 
 
Product details 

Product name and description: 

Batch code:                                                                Date produced/processed: 

Product size: 

Quantity of batch produced/processed 

Product distribution: 

 
 
Action taken 

Describe how the customer complaint was handled and the changes, if any, that were made as a 
result: 
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