Template: Build Your Own Food Safety Checklist

(Disclaimer: This may not be a complete list based on your specific operational requirements or
needs)

Personal Hygiene

e Hands
o Washed properly with soap and water before starting food prep.
o Washed after handling raw meat/poultry/seafood/eggs.
o Washed after using the restroom.
o Washed after coughing, sneezing, or blowing your nose.
o Washed after touching hair, face, or body.
o Washed after handling garbage.
o Washed after any activity that might contaminate hands.

e Attire
o Clean clothing/apron worn.
o Long hair tied back or covered (hairnet/hat).
o Jewelry (except plain band ring) removed from hands/wrists.

e Health
o Report to management if experiencing vomiting, diarrhea, jaundice, or fever/sore

throat.

o Cuts/sores on hands covered with a clean, waterproof bandage and glove.

Preventing Cross-Contamination
e Separation
o Separate cutting boards used for raw meats vs. ready-to-eat foods.
o Separate utensils used for raw vs. cooked foods.
o Raw meats/poultry/seafood stored on bottom shelves of refrigerator.
o Separate plates/utensils used for raw and cooked foods during grilling/serving.
e C(Clean & Sanitize
o All food contact surfaces (countertops, boards, utensils) washed and sanitized
before/after each use, especially after raw meat contact.
o Approved sanitizer used at correct concentration.
o Dishcloths and sponges washed/replaced frequently.




Cooking Temperatures (Use a Food Thermometer - should be NSF®)
e Minimum Internal Cooking Temps

o Poultry (whole or ground): Cook to 165°F (74-C)
o Ground Meats (beef, pork, lamb): Cook to 160°F (71°C)
o Beef, Pork, Veal, Lamb (steaks, roasts, chops): Cook to 145<F (63°C) with 3-minute
rest.
o Fish: Cook to 145¢<F (63°C) or until opaque/flakes easily.
o Leftovers & Casseroles: Reheat to 165-F (74-C).
Thermometer Use
o Cleaned and sanitized in between uses and between checking different foods.
o Properly calibrated.
o Inserted into thickest part of food, avoiding bone.

Controlling Temperature/Time

Refrigeration
o Perishable foods refrigerated within 2 hours (1 hour if over 90°F/32-C).
o Refrigerator temperature at or below 41¢F (4<C).
o Freezer temperature at or below O<F (-18°C).
Cooling Hot Foods
o From 135°F (57-C) to 70°F (21-C) within 2 hours.
o From 70°F (21°C) to 40°F (4-C) within an additional 4 hours.
Approved Methods for Cooling Hot Foods
o Shallow containers
o Dividing large portions
o Ice bath
o Shallow metal pans
o Ice as an indredient
Thawing Food Safely
o Thawed in refrigerator.
o Thawed under cold running water.
o Thawed in microwave (cooked immediately after).
o Thawed as part of cooking process.
E tor helf Lif
o FIFO (First-In, First-Out) practiced.
o Food items properly labeled.
o Expired food items discarded.
o Food stored in proper containers.
o Food stored on proper shelves



General Cleanliness & Sanitation
e Create Master Cleanin hedul
o Non-Food Contact Surfaces (walls, floors, etc.)
o Countertops, sinks
o Inside all refrigerators and freezers

Pest Control
o Food storage areas clean and crumb-free.
o Cracks/holes sealed to prevent pest entry.
e Garbage
o Garbage cans emptied regularly.

o Garbage cans kept covered.
o Dumpsters and outside trash/recyling containers are closed with tight-fitting lids.

Tips for Printing:

e Use standard letter-size paper (8.5 x 11 inches).

e Print in portrait orientation.
e Consider laminating it if it will be used frequently in a kitchen to protect it from splashes.
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