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Closing checklist

Business: Period/date:

Adapt to your site procedures and food-safety management system. Record exceptions and the action taken.

Check / record OK / issue / N/A By

Food stored, covered and labelled appropriately

Use-by stock checked and dealt with

Cleaning schedule completed or exceptions logged

Waste removed and bins prepared

Utensils and cleaning equipment dealt with

Floors and preparation areas left clean

Equipment secured under site shutdown procedure

Doors/windows secured under site procedure

Exceptions / corrective action / recheck or follow-up:

Manager/reviewer: Date: Further action:
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