
Restaurant Weekly Inventory Checklist (US)
Quality Control | US

DATE

____ / ____ / ________

RESTAURANT / LOCATION COMPLETED BY

WALK-IN COOLER

OK NOT OK

Temperature 34–41°F

Stock rotated — FIFO

All items labeled and dated

OK NOT OK

No expired items

Raw below ready-to-eat

Shelves clean and organized

FREEZER

OK NOT OK

Temperature 0°F or below

No freezer burn / poor wrapping

Items labeled and dated

OK NOT OK

No expired items

Stock rotated

Door gasket intact

DRY STORAGE

OK NOT OK

Shelves organized and clean

Items 6" off floor, 2" from walls

No expired or damaged packaging

OK NOT OK

No pest evidence

Chemicals stored separately

BAR & BEVERAGES

OK REORDER

Liquor par levels met

Wine stock checked

OK REORDER

Beer / keg stock adequate

Soft drinks / mixers stocked

OK NOT OK

Bar cooler temp ? 41°F

Garnishes fresh and stocked

WASTE & SIGN-OFF

Waste this week — estimated value

Main waste causes

Manager signature

Notes
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Stock levels adequate for next week  OK  Reorder needed

Order guide prepared  Yes  N/A
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