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Restaurant Self-Inspection Audit Checklist (US)
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DATE AUDITOR RESTAURANT PREVIOUS SCORE

TCS FOOD TEMPERATURE

OK NOT OK OK NOT OK
Walk-in cooler 34-41°F Cold holding ? 41°F

Walk-in freezer ? 0°F Thermometer calibrated (32°F ice water)

00O
O
00O
O

Hot holding ? 135°F Temp logs current

EMPLOYEE HYGIENE

NOT OK NOT OK

Handwashing observed (20 sec, soap) Hair restraints worn

OOz
OO

Handwash sinks accessible and stocked Big 5 illness exclusion followed

OO0z
O

No bare-hand contact with RTE food

STORAGE & CROSS-CONTAMINATION

OK NOT OK OK NOT OK
Raw below RTE in cooler O O Color-coded cutting boards O O
7-day date marks on TCS prep O O Chemicals away from food (labeled) O O

FIFO rotation followed O O

EQUIPMENT

NOT OK NOT OK

Equipment clean and working Hood system and filters clean

Dish machine sanitize temp verified No improvised repairs

OO ¢
OO
OO s
OO

CLEANING & PEST CONTROL

OK NOT OK NOT OK

Kitchen surfaces clean Pest service current

OOz
OX@)

Floors clean (under equipment) Dumpster area clean

No pest evidence

00O
O

PERMITS & DOCUMENTATION

OK NOT OK OK NOT OK
Health permit posted and current O O Food handler cards on file O O
PIC on duty O O SDS binder accessible O O

AUDIT SUMMARY

Key findings
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Actions and deadlines

Auditor signature

Notes
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