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RESTAURANT DATE

____ / ____ / ________

SHIFT

ITEM 1 ITEM 2 ITEM 3 ITEM 4 ITEM 5 ITEM 6 ITEM 7 ITEM 8 ITEM 9 ITEM 10 ITEM 11 ITEM 12

Food item

Time checked

Core temp °C

Target temp

Pass / Fail

Corrective action

Cook initials

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


