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Opening & closing checks
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Cooking / hot-holding equipment ready
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Staff fit for work; clean work clothing
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Prep surfaces / equipment clean and disinfected
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No signs of pests
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Handwash supplies, hot water and probe ready
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Allergen information and food dates checked

CLOSING CHECKS
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Unsafe / expired food removed and dealt with
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Food covered, labelled and stored safely
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Waste removed; bins clos
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Records complete; problems handed over
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Closing initials
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Problems and corrective actions
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Problem, action, recheck and initials Day / time

:(Reviewed by) [/ 'djro‘/’lq

goodfoodhygiene.co.uk

Good Food Hygiene / 2026// /56,415 5 - Opening & closing checks


https://goodfoodhygiene.co.uk/ur/

