FOOD HYGIENE
CHECKLISTS




Risk Assessment on Food Handling and Good Housekeeping for Employees

It is important for employees to understand the retail standard requirements for food handling and good
housekeeping to ensure that the business’s food hygiene rating is maintained throughout every shift
pattern and to expect the unexpected in terms of environmental health visits. It is recommended that
employees that handle open and chilled food should hold a food hygiene certificate. The following is a
checklist for all employees to self assess their standards against the retail standard on a daily basis.

Name of Employee Date of Assessment

FUNCTION

RETAIL STANDARD REQUIREMENT

SELF
ASSESSMENT
-DOI
UNDERSTAND
REQUIREMENT?

TRAINING
REQUIRED

SELF
ASSESSMENT

FUNCTION RETAIL STANDARD REQUIREMENT Y ;’;gmg‘g
UNDERSTAND

REQUIREMENT?

Personal hygiene Customer and staff relationships.
Business image.

Food Hygiene Rating.

Good housekeeping

Correct use of chemicals to clean
appliances, shelves, and products.

Correct use of cleaning equipment and
cleaning areas.

Understanding routine of shop cleaning
duties to maintain health and hygiene
standards.

Reporting pest control.

Food Hygiene Rating.

Handling money and Disposable gloves required for open food
handling open food handling.

Food Hygiene Rating.

Ensuring raw, chilled To ensure there is no cross contamination
and cleaning products within products.
are packed separately

into customer bags Food Hygiene Rating.

Waste disposal

Recycle waste.
Food waste.

Secure waste.
Cooking oil.
Cleaning chemicals.

Food hygiene rating.

Storage of products

Cross contamination.

Food hygiene rating.

Storage of deliveries To ensure the temperature meets

regulation patterns.

Food Hygiene Rating.

Checking and Rotation To ensure products are not being sold that
of dated food products | are out of date.

For business profitability.

Food Hygiene Rating.

Additional Retailer
requirements not
covered

Understanding Bacteria control.
temperature controls
for hot, cold, chilled,

fridge appliances

Understanding how to read thermometer.

Ensure thermometer is cleansed
continually for bacteria control.

Understanding temperature requirements.
Food Hygiene Rating.
Please see section on use of a

Thermometer within Essential Checklists
Retail Insight Module.

Signed by Supervisor

Signature of Member of Staff

Date

Date

Action required




Temperature Record Keeping for Chilled/Fridged/Frozen Products
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into chilled/fridge/ frozen storage
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Chilled and Frozen Food Delivery Records from Suppliers

'9sn Yydea J3)je PasI}IUBS S|}l 81nsua 0S|y '} Buisn alojaq Alp S| J9}auwowday} 8y} ainsua aseald - gN

S9)NUIW Z JO WNWIUIW B 10} ), 0/

S9NUIW (| JO WNWIUIW B 40} )G9

S9}NUIW G¥ JO WNWIUIW B 140} J,09

1 SMO0]10} Se awl} jo poluad paljoads e 1oy paulejuiew S| ainjesadwa) 8102 ay) 1ey) papiaodd a)gerdadde ale sainjesadwa) Buiyood JamoT

"pakoJisap si el1a}deq JnjWJeY ey} 8INSU |)IM BAOQR 10 J,G/ S| Jnjeladwa) 8102 ay) J13un pooy jo uoljededald

(12942 pug) (123y> pug) (1P9Y2151) 319ISNOdS3Y | (IUNLVHIAWEL | @3LITIWOI
a)qisuodsau awn awn awn eaJe aje)d ¥3gwan oG IHLOL SYM a3y¥vdaud
Jaquiaw yeys awn pue pooy jo pue pooy Jo pue pooy jo 104 ay) ojul 44V1s 40 @3X00J N339 | NOILLY¥VdINd | 9NI3d d004
joaumeubis | paysiuypooq | aumessdwa) | aumesadwa) | aunjesadwa) pooy jo awi JUNLYNOIS @004 SVH @004 IWIL 40 AWVN

Open Food Daily Record (Hot)
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Transporting Chilled & Frozen Deliveries from Cash and Carry
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Food Supplier Out of Date Record

The Out of Date Food checklist is a list of out of date stock that:

. the supplier agrees to accept on a SOR (Sale or Return) basis
. highlights slow selling stock for management buying purposes
Day Date e Number of Code Initials of

items removed | reason checker

Reason codes: 00D = Qut of date  UBD = Use by date Q = Quality

Management Checked and signature




NFRN Connect: 0800-121-6376

NFRN

Federation of Independent Retailers

We do so much more - visit our
portfolio at: www.nfrnonline.com

Ref: 0817



