
Front-of-House Weekly Check (Light)
Code: FOH_WEEKLY_LIGHT  ·  Foh Weekly  ·    ·  FSMS — HACCP / FSSAI compliance record

LOGO
(affix / print here)

Outlet / Kitchen: Date: Shift / Meal:

Recorded by: Verified by / Supervisor: Date: ___ / ___ / ______
FOH_WEEKLY_LIGHT  •  FSMS – Culinect  •  Blank master for manual logging Page 1
Retain 1 year or the food's shelf-life, whichever is longer (FSSAI Schedule 4, cl. 8.2). Any 'Out' / 'Fail' → corrective action + supervisor review.

WHY / PURPOSE 10-15 minute weekly sweep for the FOH/service manager. Catches till shrinkage, guest-experience drift, and BOH→FOH service-line hand-off issues
(hot pass temp, cold plate, allergen requests, table hygiene). Not a substitute for the monthly accounts audit.

REQUIRED BY FSSAI Schedule 4, cl. 8.2 (records retention)


