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Question

Kitchen staff dress
and cleanliness

Comments

Personal hand
hygiene

Comments &
Images

Comments

Food Preparation
surfaces washed
downed and rinsed
before each use

Comments &
Images

Food Preparation - Personal Hygiene

Answer

Good

All well presented in all areas of the kitchen. Checklist complete

Good - viewed frequently

Absolutely fine, great procedures and appropriate prompts in
place

Every time
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Question

Gloves or safe
handling utensils
used and clean

Comments &
Images

Colour coded cloths
used correctly /
disposable cloths
used correctly (dry
hands etc)

Comments &
Images

Question

Separate coloured
coded chopping
boards for different
foods

Cooked food stored
in separate fridges

Food covered
properly in fridges

Answer

Pass

Pass

Comments:
No big problems - update some information on blue cloth usage

Food Storage and contamination process

Answer

Pass

Pass

Pass
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Question Answer

Comments &
Images

Comments:
All stored correctly and in good order

Frozen and chilled foods
Question Answer

Frozen foods stored
at correct Pass
temperature

Chilled foods stored

at correct
; Pass
temperatures in
fridges
Stored foods
correctly recorded Fail

and in date / no out
of date food

Comments &
Images

Comments:
Fail on one product found

Hot food serving
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Question Answer

Held and served
correct Pass
temperature

Correct disposal no
cold storage

Comments &

Images  comments:
A good health and safety inspection. This catering business is in
good shape. Only one item found to be OOD otherwise all good. It
was great to complete this audit, inspection and checklist on this
mobile form app. The offline survey app did its job, what with the
connection being quite bad within the building

Inspector details
Question Answer
Inspector Name  Bill Bailey

Date of inspection 03/01/2024 15:26

i — - /ﬁ
Please sign \ {L N7
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