
Restaurant Food Quality Inspection Checklist
Quality Control

DATE

____ / ____ / ________

RESTAURANT SERVICE PERIOD AUDITOR

PLATING & PRESENTATION

5 4 3 2 1

Plates match recipe photo
standard

Plate rims clean — no drips or
smears

Garnish fresh and consistent

5 4 3 2 1

Colour balance appealing

Correct plate or bowl used

Consistent plating between same
dishes

PORTION & SPECIFICATION

5 4 3 2 1

Protein portion matches spec
weight

Side portions consistent

All components on plate per
recipe

5 4 3 2 1

No substitutions without approval

Menu description matches
delivery

TASTE & TEMPERATURE

5 4 3 2 1

Seasoning balanced — not bland or over-salted

Sauce flavour and consistency correct

Protein cooked to correct doneness

Hot food served hot

Cold food served cold and crisp

Textures as expected — not soggy or dry

INGREDIENT FRESHNESS

OK ISSUE

Salad greens fresh — no wilting

Bread fresh — served warm where expected

AUDIT SUMMARY

Dishes sampled

Strengths
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Fryer oil quality — not dark or off-smell  OK  Change needed

Dairy products within use-by  OK  Issue

Pre-prepped items within holding time  OK  Overdue



Issues to address

Auditor signature

Head chef acknowledgement

Notes
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