BASIC FOOD SAFETY
DOCUMENT TEMPLATES
TOOLKIT

Complete Package Includes:

POLICIES
PROCEDURES
FORMS
CHECKLISTS
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VIEW THE COMPLETE LIST BELOW




Basic Food Safety System based on Regulations R638

DOC NO DOCUMENT NAME DOC TYPE PAGES

PART 1: FOOD SAFETY MANAGEMENT SYSTEM

1.1. Leadership

R638-001 Food Safety Policy Policy 5
R638-002 Organisation Structure Form

R638-003 Training Procedure Procedure

R638-004 Food Handler Training Assessment Form

R638-005 Incoming Materials Inspection Report Form

R638-006 Identification and Traceability Procedure Procedure 4

1 4. Hazard Identification

Hazard Identification Procedure Procedure

PART 2: GOOD MANUFACTURING PRACTICES

R638-007

R638-008 Good Manufacturing Practices Checklist

2.1. Personal Hygiene
R638-009 Personnel Hygiene Procedure Procedure 6
R638-010 Personal Hygiene Checklist Form 2
R638-011 lliness Register Form 2
R638-012 Annual Health Check Form 1
R638-013 Visitors Reglster Form

2.2. Facility Environment

R638-014 Preventative Maintenance Form
R638-015 Maintenance Job Card Form 2
R638-042 Pre-start-up Checklist Form 2

Page 2 of 4




DOC NO DOCUMENT NAME

DOC TYPE PAGES

2.3. Cleaning and Sanitising

2.4. Pest Control

R638-016 Cleaning and Sanitation Procedure Procedure 5
R638-017 Cleaning and Sanitation Report Form 1
R638-018 Daily Sanitation Audit Report Form 2
R368-019 Housekeeping Records Form 2
R638-020 Master Chemical List Form 1
R638-021 Monthly Inspection - Sanitising Form 6
R638-022 Visual Inspection Report Form 1

2.5. Utilities

R638-023 Pest Control Procedure Procedure 3
R638-024 Pest Sighting Log Form 1
R638-025 Pest Activity Checklist Form 3

R638-026

R638-027

Utilities Procedure

2.6. Staff Facilities

Staff Facilities Procedure

2.7. Waste Management

Procedure

Procedure

R638-028

Waste Management Procedure

Procedure

R638-029

Daily Waste Control Checklist

2.8. Storage and Transport

Form

R638-030 Storage and Temperature Control Procedure Procedure 3
R638-031 Temperature Inspection Form Form 1
R638-032 Temperature Records Form 2
R638-033 Daily Thermometer Verification Check Form 1
R638-034 Stock Rotation and Stock Control Form 1
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R638-035 Product Dispatch and Loading Inspection Procedure Procedure 3
R638-036 Product Dispatch and Loading Inspection Form Form 1
R638-037 Unloading Vehicle Checking Report Form 1

R638-038

R638-039

2.9. Supplier Approval and Monitoring

Supplier Approval and Monitoring

2.10. Production Control

Production Control Form

2.11. Product Recall

Procedure

Form

R638-040

Product Recall Procedure

Procedure

R638-041

Product Recall Form

Form

OTHER USEFUL INFORMATION

Toolkit page

Visit our toolkit page here

Toolkit demonstration

Join our free webinar for a toolkit demonstration here

Training

Book your Basic Food Safety training here

Next R638-043
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https://ascconsultants.co.za/fsms-templates/basic-food-safety-document-templates-toolkit/
https://calendly.com/aluzar/free-1-hour-webinar-document-template-toolkits
https://ascconsultants.co.za/training/food-safety/#fssc

