
Health Department Inspection Preparation Checklist
Food Safety

DATE

____ / ____ / ________

BUSINESS REVIEWED BY

TEMPERATURE & FOOD HANDLING

OK NOT OK

All fridges 1–5°C

All freezers ? ?18°C

OK NOT OK

Probe thermometer available and calibrated

Temperature logs current

No expired products in use

HYGIENE & STAFF

OK NOT OK

Handwash sinks accessible and stocked

Staff in clean uniform, hair restrained

No ill staff handling food

OK NOT OK

Cross-contamination controls in place

Allergen info available

Training records on file

STORAGE & CLEANING

OK NOT OK

Raw below cooked in storage

All items labelled and dated

Chemicals stored separate from food

OK NOT OK

Cleaning schedule documented

Pest control records available

No pest evidence

STRUCTURE & DOCUMENTATION

OK NOT OK

Walls, floors, ceilings — clean and intact

Equipment clean and in good repair

Ventilation adequate

OK NOT OK

HACCP / food safety plan accessible

Licence / registration displayed

Waste area clean and managed

SIGN-OFF

Issues / actions

Reviewed by (signature)
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Hot hold ? 63°C  OK  Not OK  N/A

Inspection-ready  Yes  No — actions needed



Notes
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