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Fit-tO'WOrk DECIaration (affix / print here)

Thie-c-akeh givor

Code: TAF?_HEALTH_OOl - Hygiene - Daily -+ FSMS — HACCP / FSSAI compliance record

Date: Shift / Meal:

Outlet / Kitchen:

Per-shift, per-person declaration of fitness to handle food. Required under FSSAI Schedule 4, cl. 10.1.1 (iliness reporting) — companion to the annual
WHY / PURPOSE . ; e

medical-fitness certificate (cl. 10.1.2).

B fthe # & 92T I8 "ivor &l FSSAI Schedule 4, cl. 10.1.1 (AR et :ftiRef) |
REQUIRED BY FSSAI Schedule 4, cl. 10.1.1 / 10.1.2 (iliness reporting + annual medical)
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Standard: any 'Fever - Vomiting - Diarrhoea - Jaundice - Open wound' - NOT fit for duty. Send home and log a CA.

Mon Tue Wed Thu Fri Sat Sun
Staff name Role / Dept
1 1 I I 1 1 I
Checked by (init.)
Write each unit once, then record a reading per column. AM = opening, PM = closing. Ring / mark any out-of-range value and log its CA# below.
Corrective Action Log — record any out-of-range / fail here and write its CA# beside the reading in the grid.
CA# Date Item / Area Problem found Corrective action taken By

Verified by / Supervisor: Date: _ /__ /__

Recorded by:

STAFF_HEALTH_001 < FSMS - Culinect * Blank master for manual logging
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.
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