
Restaurant HACCP Daily Monitoring Checklist
Food Safety

RESTAURANT DATE

____ / ____ / ________

SHIFT MONITORED BY

CCP 1 — RECEIVING

PASS
FAIL —

REJECTED

Chilled deliveries at 5°C or below on arrival

Frozen deliveries solid, no thaw signs

Packaging intact, no damage or pest signs

Use-by dates acceptable

CCP 2 — COLD STORAGE

Walk-in cooler temperature °C 1–5°C

Walk-in freezer temperature °C ?18°C or below

PASS
FAIL —

CORRECTED

FIFO rotation followed

Raw and cooked foods separated

All items covered, labelled, dated

CCP 3 — COOKING

PASS
FAIL —

CONTINUED
COOKING

Poultry cooked to 75°C core

Minced meat / sausages to 75°C core

Whole cuts of meat to 63°C minimum

CCP 4 — HOT & COLD HOLDING

CCP 5 — COOLING & REHEATING
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Delivery vehicle clean and at temperature  Pass  Fail — noted

Probe thermometer calibrated  Yes  No — calibrated now

Hot held food at 63°C or above  Pass  Fail — reheated or discarded

Cold displayed food at 5°C or below  Pass  Fail — returned to fridge

Display times within limit  Pass  Fail — discarded

Cooked food cooled to 5°C within safe time  Pass  Fail — discarded  N/A

Reheated food reached 75°C core  Pass  Fail — continued heating  N/A



PERSONAL HYGIENE & CROSS-CONTAMINATION

PASS
FAIL —

CORRECTED

Colour-coded chopping boards used

Allergen procedures followed

CORRECTIVE ACTIONS SUMMARY

Details of any corrective actions taken

Verified by (supervisor)

Notes

Aug 15, 2026

Go digital with Miratag
Skip the paper — fill checklists faster on the Miratag mobile app. Add photos, videos, notes and signatures. Track compliance in real time. Start free at miratag.com

This template is a general-purpose resource, not tailored to any specific jurisdiction. Each organisation must validate compliance with local regulations.

Scan to view

Staff handwashing observed  Pass  Fail — retrained

Clean uniforms worn  Pass  Fail — changed

No ill staff handling food  Pass  Fail — sent home

Sanitiser solution at correct strength  Pass  Fail — remade


