Restaurant Closing Checklist





Date _____________________
Dining Room/Bar

 
All doors and windows closed and locked




Y
N

All dirty serviceware removed to kitchen




Y
N

All dirty linen and trash removed





Y
N

Floors clean – swept, vacuumed, etc.





Y
N

All food products/condiments covered and put away



Y
N

Ice scoops removed from ice






Y
N
Kitchen


Serving utensils removed from food





Y
N
All food products wrapped, labeled, and put away



Y
N
All food items stored properly (6” off floor and in proper order)


Y
N
All food contact surfaces cleaned





Y
N
Floors clean – swept and mopped (including under equipment)


Y
N
All trash removed from kitchen and in proper receptacles



Y
N

All dirty linen removed from kitchen





Y
N

No standing water, mop buckets empty, mops hanging up to dry


Y
N

All doors and windows closed and locked




Y
N
Dish/Pot Washing Areas


All sinks and tables clean






Y
N

Strainers in sinks and dishmachines removed and cleaned


Y
N

Minimal amount of soiled utensils and serviceware left for next day

Y
N

Chemicals put away properly






Y
N

All clean plates, pots, etc. stored properly (6” off floor, upside down, etc.)
Y
N
Trash/Recycling Areas


All trash containers covered






Y
N

No trash on ground or out of containers





Y
N

Recyclables cleaned and in containers 6” off floor



Y
N
Security System and Lights Set






Y
N
Completed by ___________________

Checked by _____________________

Comments:
Form Courtesy of: Wheelwright Consultants – (413) 774-2786


