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	[bookmark: _Hlk230078807]Date: ______________

	Monitor Name / Initials: _______________
	Conducted during inventory count?  Yes  /  No




	1.  Physical Storage Requirements
	Yes
	No
	Comments / Corrective Action Taken

	All products stored off the floor (minimum 15 cm / 6").
	□
	□
	

	All products stored away from walls (minimum 30 cm / 12") to allow pest monitoring and cleaning.
	□
	□
	

	Products stored on clean pallets or shelving with adequate airflow between items.
	□
	□
	

	No overloading of shelving or storage units that would restrict airflow.
	□
	□
	

	No unused equipment, empty containers, or discontinued ingredients stored in coolers or freezers.
	□
	□
	

	2.  Product Separation and Cross-Contamination Prevention
	Yes
	No
	Comments / Corrective Action Taken

	Raw meat stored separately from cooked and ready-to-eat products*.
	□
	□
	

	Inspected meat physically separated from uninspected meat. Uninspected meat is clearly identified*.
	□
	□
	

	Allergen-controlled products stored in designated, labelled areas on lower shelving*.
	□
	□
	

	Chemicals stored in designated areas, away from food, packaging materials, and food contact surfaces*.
	□
	□
	

	Packaging materials stored in designated covered area, off the floor, away from processing rooms.
	□
	□
	

	3.  Labelling, Covering, and FIFO
	Yes
	No
	Comments / Corrective Action Taken

	All opened bulk packages transferred to sealed, approved containers labelled with product name and date opened.
	□
	□
	

	All exposed or opened product susceptible to contamination or drying out is covered.
	□
	□
	

	FIFO rotation applied — oldest product is accessible and positioned to be used first.
	□
	□
	

	All products have visible date codes (Date Received, Packaged On, Sell By, as applicable).
	□
	□
	

	No expired product remaining in active stock*.
	□
	□
	

	No unlabelled product or containers in any storage area*.
	□
	□
	

	4.  Carcass Storage
	Yes
	No
	Comments / Corrective Action Taken

	Carcasses suspended with adequate spacing to allow air circulation.
	□
	□
	

	Carcasses not contacting walls, racks, floors, or other surfaces.
	□
	□
	

	No boxed or packaged product stored directly below hanging carcasses*.
	□
	□
	

	5.  Cooler and Freezer Condition
	Yes
	No
	Comments / Corrective Action Taken

	Coolers free of excessive dust, ice buildup, and off-odours.
	□
	□
	

	Freezers free of excessive ice buildup and off-odours.
	□
	□
	

	No signs of product spoilage, mould, sliminess, or unusual odours*.
	□
	□
	

	Storage temperatures confirmed within acceptable range (refer to Storage Temperature Record)*.
	□
	□
	

	6.  Chemical Storage
	Yes
	No
	Comments / Corrective Action Taken

	All chemicals stored in designated areas with correct, legible labels.
	□
	□
	

	Diluted or decanted chemicals labelled with chemical name, concentration, and date prepared.
	□
	□
	

	Acids and bases stored separately to prevent accidental mixing.
	□
	□
	

	Pesticides/restricted chemicals stored in locked area with restricted access.
	□
	□
	

	Verifier initials and date:                                                Verifier comments:        



This record needs to be completed every month. For each item, mark Yes (conforming), No (non-conforming), or record N/A (in comments) where the item does not apply. All items with an asterisk symbol (*) are important for food safety and are required to be strictly followed. 

In case of a deviation, notify the operator or designated supervisor immediately. Document in Comments/Corrective Action Taken column in case of any non-conformances. If more space is needed, use back of record.   

Record verification is required for each record.
On-site verification is required to be completed once a quarter, i.e. once every 3 months.


Date of on-site verification & initials: ________________ Result:      acceptable        unacceptable-requires follow-up

Comments:	
2Classification: Public


Classification: Public
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