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Opening 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

Refrigeration and essential equipment checked

Team fit for work and suitably dressed

Preparation surfaces ready for food handling

Handwash facilities and supplies available

No visible pest signs; issues escalated

Probe and cleaning supplies available

Current ingredient and allergen details accessible

Business-specific check:

Exceptions / corrective action / recheck or follow-up:

Manager/reviewer: Date: Further action:
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