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Food Safety Checklist 

	Planning
	Yes
	No
	N/A
	Notes

	Have you chosen the food and/or recipes that you are planning to use?
	☐	☐	☐	

	Have you created an activity plan detailing what you are going to do with food during the event?
	☐	☐	☐	

	Have you considered how and where you are going to store the ingredients/food?
	☐	☐	☐	

	Have you considered how and where you are going to prepare the food?
	☐	☐	☐	

	Have you considered how and where you are going to present the food?
	☐	☐	☐	

	Have you considered what facilities may be needed for hand washing, drying, hand sanitiser and toilet facilities?
	☐	☐	☐	

	Have you considered what equipment will be used, and what level of supervision will be required for the members (e.g. use of knives or hot surfaces)?
	☐	☐	☐	

	Have you kept a record of when and where you bought the food/ingredients?
	☐	☐	☐	

	Have you communicated your plans to parents/carers?
	☐	☐	☐	

	






	
	
	
	

	
	
	
	
	

	Allergies and other dietary requirements consultation
	Yes
	No
	N/A
	Notes

	Do you have information about any known allergies or other dietary requirements?
	☐	☐	☐	

	Have you discussed concerns and precautions with all leaders and volunteers?
	☐	☐	☐	

	Have you discussed concerns and precautions with members and their parents/carers?
	☐	☐	☐	

	Have you discussed concerns and precautions with your venue?
	☐	☐	☐	

	
	
	
	
	

	Opening checks
	Yes
	No
	N/A
	Notes

	All fridges, chilled equipment and freezers are working properly
	☐	☐	☐	

	All other equipment (e.g. oven) is working properly
	☐	☐	☐	

	Volunteers are fit for work
	☐	☐	☐	

	Volunteers are wearing clean work clothes
	☐	☐	☐	

	Food preparation areas are clean (work surfaces, equipment, utensils, etc.)
	☐	☐	☐	

	There are plenty of handwashing and cleaning materials available (soap, paper towels, cloths, etc.)
	☐	☐	☐	

	
	
	
	
	

	Closing checks
	Yes
	No
	N/A
	Notes

	No food has been left out
	☐	☐	☐	

	Food past its ‘use by’ date has been thrown away
	☐	☐	☐	

	Food preparation areas are clean (work surfaces, equipment, utensils, etc.)
	☐	☐	☐	

	Floors are clean and clear of debris
	☐	☐	☐	

	Dirty cloths have been removed for cleaning and replaced with clean ones
	☐	☐	☐	

	Waste has been removed, and new bin bags have been put into the bins
	☐	☐	☐	

	Equipment has been turned off and/or stored correctly
	☐	☐	☐	

	
	
	
	
	

	Any other considerations
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