
Restaurant Health Department Inspection Prep Checklist
Quality Control

DATE

____ / ____ / ________

SELF-INSPECTED BY RESTAURANT

TEMPERATURE CONTROL

Walk-in cooler temperature °C 0-5°C

Walk-in freezer temperature °C ? -18°C

Hot holding food (probe check) °C ? 63°C

Cold display food (probe check) °C 0-5°C

EMPLOYEE HYGIENE

OK NOT OK

Staff washing hands correctly

Handwash sinks stocked (soap, towels)

Gloves changed between tasks

OK NOT OK

Hair restraints worn

No eating / drinking in prep areas

Illness exclusion policy followed

FOOD STORAGE & LABELLING

OK NOT OK

Raw below cooked in cooler

All containers covered and labelled

Date labels on all prep items

OK NOT OK

No expired products

Dry goods off floor and sealed

FIFO rotation followed

CROSS-CONTAMINATION

OK NOT OK

Colour-coded cutting boards used

Separate utensils for raw and cooked

OK NOT OK

Allergen controls in place

Wiping cloths in sanitiser solution

CLEANING & PEST CONTROL

OK NOT OK

Kitchen surfaces clean and sanitised

Floors clean (under equipment too)

No pest evidence (droppings, gnaw marks)

OK NOT OK

Pest control contract current

Bins covered and emptied regularly

Chemicals stored away from food

EQUIPMENT & FACILITIES

OK NOT OK

Dishwasher reaching sanitising temp

Equipment in good repair

OK NOT OK

Restrooms clean and stocked

Adequate lighting in all areas
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Probe thermometer calibrated



DOCUMENTATION

OK NOT OK

Food safety licence displayed

Temperature logs current

OK NOT OK

Cleaning schedule on display

Staff food safety training records

ACTION PLAN

Issues to fix before inspection

Manager signature

Notes
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