
Food Handler Hygiene Checklist (US)
Food Safety | US

DATE

____ / ____ / ________

LOCATION CHECKED BY SHIFT

HYGIENE STANDARDS

OK NOT OK

Hands washed correctly on start

No bare-hand contact with RTE food
FDA Food Code 3-301.11

Clean uniform / apron worn

OK NOT OK

Hair restraint worn

No jewellery (except plain band)

Nails short, clean, no artificial nails

BIG 5 ILLNESS SCREENING

OK EXCLUDED

No vomiting / diarrhea in last 24 hrs
FDA Food Code 2-201.11 — Big 5 exclusion

No jaundice within last 7 days

No diagnosed Big 5 illness

SIGN-OFF

Non-compliance details

Checked by (signature)

Notes

Oct 13, 2026

Go digital with Miratag
Skip the paper — fill checklists faster on the Miratag mobile app. Add photos, videos, notes and signatures. Track compliance in real time. Start free at miratag.com

This template is a general-purpose resource, not tailored to any specific jurisdiction. Each organisation must validate compliance with local regulations.

Scan to view

Cuts / wounds bandaged and gloved  OK  Not OK  N/A

No tobacco use before food handling  OK  Not OK

No open / infected skin conditions  OK  Restricted

All staff compliant  Yes  No — action taken


