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Cleaning and cross-contact checklist
Tick it every day at close (Chapter 8). A blank box is a question for the manager, not a pass.

Week beginning Kitchen lead

Check Mon Tue Wed Thu Fri Sat Sun

Boards, knives and utensils washed before allergen-free prep

Separate, labelled equipment used where we have it

Surfaces cleaned before allergen-free prep

Hands washed between dishes

Ingredients in closed, labelled containers

Allergen ingredients stored apart, below others

Scoops kept in their own container

Fryer oil use as per our recipe cards (shared or separate)

Toaster and grill: allergen-free items kept apart

Cloths changed

Garnishes and toppings covered and labelled

Spills cleaned, exposed food binned

Allergen matrix on display is the current version

Weekly hotspot walk done (Figure 8.1)

Problems found and what we did

Checked by (manager) Date


