Safer Food Better Business 

Diary Sheet
Period____________to__________ Year___________

	Date
	Opening

checks
	Closing checks
	
	Fridge
	Fridge
	Freezer
	Food temp
	Food temp
	Numbers
	Food type
	
	ACTIONS

 (PTO)

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	

	Periodic  Review
	
	
	
	
	
	
	
	
	

	Did you have any serious problems OR 

did the same thing go wrong 3 times or more?
	Yes
	No
	If YES what went wrong?

....................................................................

AND what did you do about it?

....................................................................

	
	
	
	

	Any new staff?

	Yes
	No
	If YES have all new staff been trained in the Safe Methods? 

.......................................................................

	
	
	
	

	Any new suppliers?


	Yes
	No
	If YES have you reviewed your safe methods (specify which) ?
.......................................................................

	
	
	
	

	Menu changes OR new ingredients?


	Yes
	No
	If YES have you reviewed your safe methods (specify which)?

.......................................................................................
	
	


Sign to confirm that safe methods were followed this period __   ______     Date ____      ____         
	DATE
	CORRECTIVE ACTION OR COMMENTS
	SIGNED

	
	
	


 TARGET TEMPERATURES


FRIDGES 


FREEZERS    


COOKED FOOD 


HOT HOLDING    
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