RESTAURANT INSPECTION CHECKLIST

CHECKLIST COMPLETED BY: [SPECIFY NAME]
TIME: [SPECIFY TIME]
SPECIFY DATE]

DATE:

MOTE: THE ITEMS THAT ARE BOLDED ARE CRITICAL WIOLATIONS THAT REQUIRE IMMEDIATE
CORRECTION.

Legend:

5 = SATISFACTORY
N = NEEDS IMPROVEMENT
C = NEEDS IMMEDIATE CORRECTION

FOOD RECEIVING AND STORAGE TACTICS ----
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2. Cold foods are stored or displayed at [SPECIFY
TEMPERATURE] or below.

[T ICH N I I
[r————— I TS ) R




