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Opening & closing checks
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Free kitchen resources

Good Food Hygiene / 2026 ;<=> (?#@ / ADE%F /GH E EK' \ (º *+
[#Q  ·  ‎Opening & closing checks

___________________________ :(Week beginning) *E% *#IKٓ %#L - M NO(0 *1+P#
Q _____________________________________________ :(Business) ER <#S'E%#L

�! def#g/7۔
ñ#
n
 ßö /z 8#v ، - NÏø1V1G

�  ER <#S'E%#L ½¾ <#
|

 6YD ß <#v 7۔/def#g ADE%F /GH E Y% /z ٔd�K'EE%#L E'K ! ٔ#
$%Ä#r �- NÏ 8ÐP

Ñ *1Ò� 7۔  /U [ù *#ð �#�³Ö N/A ،\�zٔ�#r X ، Cß *9
<
#
p

 ½úÄ (#Å OK :7 /U ٔ#$%ò#ó 6Y% CÄ *#Å j8#
� � /z 8#v ;[ ¿

 );m R&�;
Sun

 k Rl 0¡
u&v

Sat
 k§¨ 8&©

Fri
 RO;�ª¨

8&©

Thu
 «=8&9

Wed
 ¬­ 0®&�

Tue
 J#� ¯&°

Mon
 F #> B&z

Check

 �S #> B&z /¢ � � £¤0
¥¦�¦~¦&
�

OPENING CHECKS
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Chillers / freezers working; readings recorded
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Cooking / hot-holding equipment ready

 É% <z#3 *w%#m %#L �%#L ؛!<#$% (#i 45 �%#L \��#�

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
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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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Cleaning completed; cloths dealt with
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Waste removed; bins closed; floors clean
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Records complete; problems handed over
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Opening initials
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Problems and corrective actions
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