
NORTH WILTSHIRE DISTRICT COUNCIL

FOOD SAFETY INSPECTION SHEET (A – B) (RATED PREMISES)

Date: …………………………………………… Officer: ……………………………………………………

Name and Address of Premises: …………………………………………………………………………………………………..

………………………………………………………………………………………………………………………………………….

Post Code: ……………………………………. Tel No: ……………………………………………………

Nature of Business: ………………………………………………………………………………………………………………….

Type of Foods (eg low/high risk, open, packaged): ……………………………………………………………………………...

………………………………………………………………………………………………………………………………………….

Name of Person(s) Interviewed: …………………………………………………………………………………………………...

Position in Company: ………………………………………………………………………………………………………………..

FOOD SAFETY CHECKLIST

STAFF

• Number of Foodhandlers:

Employees Full-Time Part-Time

Male

Female

• Number Trained: ………………………………………………………………………………………………………………..

• Details of Training/Instruction/Supervision (Documented?): ……………………………………………………………….

………………………………………………………………………………………………………………………………………….

• Personal Hygiene: (Standards, Workwear, Jewellery, Hand-Washing): ………………………………………………….

………………………………………………………………………………………………………………………………………….

• Changing Facilities: …………………………………………………………………………………………………………….

• Sickness Arrangements (Reporting Procedure): ……………………………………………………………………………

STRUCTURE AND EQUIPMENT

• Structure Suitability: (Permits Cleaning/Disinfection, Appropriate): ………………………………………………………

………………………………………………………………………………………………………………………………………….

• Structure Maintenance (clean, good repair & condition, hygiene) ………………………………………………………...

………………………………………………………………………………………………………………………………………….

• Size/Design/Layout (production flow, avoidance cross-contamination – diagram): ……………………………………..

………………………………………………………………………………………………………………………………………….

• Equipment Suitability/Maintenance (condition, cleaning/disinfection, appropriate): …………………………………….

………………………………………………………………………………………………………………………………………….

• Lighting (adequate): ………………………………………………………………………………….…………………………

• Ventilation (Suitable & Sufficient, Airflow, access for cleaning): …………………………………………………………..

………………………………………………………………………………………………………………………………………….

• Drainage (effectiveness, maintenance, grease traps): ……………………………………………………………………..

………………………………………………………………………………………………………………………………………….

• Water Supply (adequate, potable): ……………………………………………………………………………………………

• Washing/Disinfection Facilities Hand …………………………………………………………………………………..

Equipment ……………………………………………………………………………

Food …………………………………………………………………………………..

Appendix 1



• Temperature Control (details): - Refrigeration …………………………………………………………………………

………………………………………………………………………………………………………………………………………….

Hot Holding …………………………………………………………………………..

Workroom …………………………………………………………………………….

• Sanitary Accommodation (adequacy, ventilation, WHB, hand-drying): ………………………………………...………...

• Waste Disposal: …………………………………………………………….…………………………………………………..

• Transport: ……………………………………………………………………………………………………………………….

PROCEDURES

• Cleaning/Disinfection (schedule?/chemicals) ……………………………………………………………………………….

• Contamination (foreign body/cross-contamination): ………………………………………………………………………..

• Pest Control: ………………………………………………………………………………………….…………………………

• Monitoring: ……………………………………………………………………………………………………………………….

• Records: …………………………………………………………………………………………………………………………

• Stock Control/Date Coding: ……………………………………………………………………………………………………

• Traceability/Product Withdrawal: ……………………………………………………………………………………………...

• Sampling: ………………………………………………………………………………………………………………………..

HAZARD ANALYSIS

Documented System:   Yes/No   Hazard Identification:   Yes/No   CCP’s Identified:   Yes/No

Step: Purchase/Receipt
Hazards Identified Controls Implementation of

Procedures
Assessment

Step: Storage
Hazards Identified Controls Implementation of

Procedures
Assessment



Step: Preparation
Hazards Identified Controls Implementation of

Procedures
Assessment

Step: Cooking
Hazards Identified Controls Implementation of

Procedures
Assessment

Step: Cooling
Hazards Identified Controls Implementation of

Procedures
Assessment

Step: Display/Sale/Hot/Cold
Hazards Identified Controls Implementation of

Procedures
Assessment



Step: Distribution/Delivery
Hazards Identified Controls Implementation of

Procedures
Assessment

Comments/Action/Recommendations

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

……………………………………………………………………………………………………………

Hazard Ratings

Potential Hazard 5 10 30 40

Method of Processing 0 20

Consumers at Risk 0 5 10 15

Vulnerable Groups (option to add) 0 22

Compliance (handling procedures, temps) 0 5 10 15 20 25

Compliance (structural) 0 5 10 15 20 25

Confidence (in management) 0 5 10 20 30

Significance of Risk 0 20

Change of Category Authorised Date

22 July 2005








