WEEKLY RECORDED SUPERVISORY CHECK FOR SINGLE OPERATIONS
	The following ongoing checks should be carried out by the Manager or Proprietor during each working week and should be carried out by the business based upon the Food Safety Management system in place.


	WEEK COMMENCING:
	 




	Personal Hygiene - Have the Personal Hygiene Rules been followed?
	Yes
	No
	N/A

	Personal Hygiene / Hand Washing Facilities

Protective Clothing being worn

Illness/Exclusion – Minimum 48 hours 
Cuts / sores covered with blue plaster
Jewellery policy – Wedding bands / sleepers only
	

	
.
	


	Cleaning - Has the Cleaning Schedule been followed?
	Yes
	No
	N/A

	All task identified
Frequency of tasks carried out correctly / Premises clean
 

Correct method / chemical & dilutions being followed 
	

	

	


	Contamination Control - Have Contamination Rules been followed?
	Yes
	No
	N/A

	Storage (raw & ready to eat stored separately)?


Protection of food (food covered/ sealed containers)?
E.coli requirements (separate sanitiser sprays, cloths, wrappings, gloves etc.)?


Structure / Equipment (in good repair / any contamination risks)?

Fruit / salad washing (cleaned in sterilant /cold water)?

Waste Control (lidded containers used / removed regularly)?

Water supply (if private supply, emergency plan in place)?

Pest Control (check for signs of pests)?

Physical contamination (no sources of physical contamination)?

Chemical Contamination (all chemicals stored separately)?

Allergy Awareness (are staff aware of foodstuffs which are allergenic)?

Materials and articles in contact with food (food grade/no contamination risk)?
	
	
	


	Stock Control – Have the Stock Control Rules been followed?
	Yes
	No
	N/A

	• Incoming foods (bought in stock checked / date and packaging)?


• Stock Rotation (Use-by / BBE dates checked / dates on food prepared on premises)?
	
	
	


	Temperature Controls

	DAY
	Food Type
	Goods in
Chilled
(max + 7°c)
(per delivery)
	Frozen goods in

(min -12°c)
(per delivery)
	Cook
(min 75°c)
(per day)
	Reheat

(min 82°c)
(per day)
	Hot hold

(min-63°c)
(per day)

	Monday
	
	
	
	
	
	

	Tuesday
	
	
	
	
	
	

	Wednesday
	
	
	
	
	
	

	Thursday
	
	
	
	
	
	

	Friday
	
	
	
	
	
	

	Saturday
	
	
	
	
	
	

	Sunday
	
	
	
	
	
	


	UNIT No
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	1
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	2
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	3
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	4
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	5
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Critical Limit: Fridges 0°C to 5°C (Tolerance +2)  Freezers -18 °C or colder


	Corrective Actions – Comment on remedial actions taken

	


	
	
	COOLING – within 90 minutes

	Date 
	Food Type
	Time
Started
Cooling
	Time
Finished
Cooling

	      
	
	
	

	
	
	
	

	
	
	
	


	Training - 
Have you received training commensurate with activities carried out?
	YES
	NO
	N/A 


	Probe check
Month………………
	Agitate Probe in ice and water

(-1ºC to + 1ºC acceptable)

Record Temperature…………..
	Agitate Probe in Boiling Water

(99ºC to 101ºC acceptable)

Record Temperature……………
	Corrective Action  

(Replace or Repair)


	Monthly check
Acrylamide Check   


Manager / Food Business Operator          Signature………………………………….Date…………………….









