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Vessel Galley Food Safety Checklist

Food Safety

DATE VESSEL NAME CHIEF COOK

TEMPERATURE CHECKS

NO. OF CREW

Aug 09, 2026

Galley fridge temp

°C 1-5°C

Meat / fish fridge temp

°C ?1to4°C

Vegetable cool room temp

°C 1-8°C

Freezer temp

Dry store — cool and ventilated [ ] OK [_] Not OK

PERSONAL HYGIENE

°C ?18°C or below

Galley staff hands washed on entry
Clean galley clothing / aprons worn

Hair covered

Cuts / wounds covered with blue plaster [ | OK [] NotOK [ ] N/A

No ill persons handling food

Handwash sink stocked (soap, towels)

FOOD HANDLING & STORAGE

OK

ONON®)

OK

OO

NOT OK

ONON®)

NOT OK

O

OK NOT OK
Raw and cooked stored separately O No expired items in stores

All items labelled and dated O Separate boards / utensils for raw

ONONO.

FIFO rotation followed O Food covered during preparation

COOKING & SERVICE

OK NOT OK

00O
00O

Core cooking temp

°C ?75°C

Hot holding temp

°C ?63°C

Reheated food reached ? 75°C |:| OK |:| Not OK D N/A
Serving utensils clean  [_] OK [_] Not OK

Leftovers cooled rapidly and stored [ | OK [] NotOK [] N/A
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GALLEY CLEANING

Aug 09, 2026

Work surfaces cleaned after each use
Equipment cleaned after use

Deck / floor cleaned and dry

SIGN-OFF

OK

ONONO,

NOT OK

O
O
O

Grease trap emptied and clean
Galley waste removed promptly

No pest evidence

OK

OO0
OO0

NOT OK

Issues / corrective actions

Chief cook signature

Chief officer / master verification

Notes

Go digital with Miratag

Skip the paper — fill checklists faster on the Miratag mobile app. Add photos, videos, notes and signatures. Track compliance in real time. Start free at miratag.com

Scan to view



