
Restaurant Kitchen Closing Checklist
Daily Operations | US

DATE

____ / ____ / ________

LOCATION / BRANCH CLOSED BY SERVICE

FOOD STORAGE & WRAP-UP

OK NOT OK N/A

All food covered, labeled, dated

Hot food cooled properly
FDA two-stage: 135 °F to 70 °F within 2 hrs, then to 41 °F within 4
hrs

Raw stored below ready-to-eat

Expired / spoiled items discarded

OK NOT OK N/A

Prep containers consolidated
FIFO — oldest stock to the front

Walk-in organized and tidy

Dry stores secured

Other

EQUIPMENT SHUTDOWN

OK NOT OK N/A

Ovens off and cooling

Grills off, grates removed

Fryers off, oil filtered / changed
Filter if reusing; cover when cool

Flat-top off, scraped and oiled

OK NOT OK N/A

Steam table drained and wiped

Salamander / heat lamps off

Dishwasher emptied and cleaned
Drain, wipe interior, leave door ajar

Hood ventilation off

Other

CLEANING — SURFACES & EQUIPMENT

DONE
NOT

DONE
N/A

Grill grates scrubbed

Fryer exterior degreased

Oven interiors wiped

Hood filters degreased
Soak or run through dishwasher per schedule

DONE
NOT

DONE
N/A

Prep tables sanitized

Cutting boards sanitized, stored

Smallwares washed and put away

Other

CLEANING — KITCHEN AREA

DONE
NOT

DONE
N/A

Counters and shelves wiped

Sinks scrubbed and rinsed

Floors swept

Floors mopped

DONE
NOT

DONE
N/A

Floor drains flushed

Trash cans emptied and relined

Handwash station restocked

Other
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COLD STORAGE FINAL CHECK

OK NOT OK N/A

Walk-in cooler within range

Walk-in freezer within range

OK NOT OK N/A

Prep fridge within range

Temps recorded on log

SECURITY & LOCKUP

Gas valves turned off

Pilot lights checked or off

Back door locked

Walk-in door sealed

Kitchen lights off

Fire suppression system armed

Other

SIGN-OFF

Issues found during closing

Tasks left for morning crew

Kitchen closed by

Time completed

Notes
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