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MASTER TOOLKIT INDEX
FSSC 22000 Version 7 - Category E (Catering / Food Service) Toolkit
This Master Index is the authoritative inventory of every controlled document in the FSSC 22000 Catering Toolkit. Documents are organised by Part: Part 1 (ISO 22000:2018 FSMS), Part 2 (ISO 22002-100:2025 + ISO 22002-2:2025 PRPs) and Part 3 (FSSC 22000 V7 Additional Requirements for Category E).
1. Toolkit Identity
	FIELD 
	VALUE

	Toolkit Name
	FSSC 22000 V7 - Catering Toolkit

	FSSC Category
	Category E - Catering / Food Service

	Authored By
	ASC Food Safety Consultants

	Effective Date
	01 May 2026

	Revision
	00

	Total Parts
	3 (Part 1 + Part 2 + Part 3)

	Total Documents
	214


2. Inventory Summary by Part
	PART
	STANDARD
	DOCUMENTS (docx)
	RISK ASSESSMENTS (xlsx)
	TOTAL

	Part 1
	ISO 22000:2018
	65
	5
	70

	Part 2
	ISO 22002-100:2025 + ISO 22002-2:2025
	86
	17
	103

	Part 3
	FSSC 22000 V7 Additional Requirements
	36
	5
	41

	TOTAL
	
	187
	27
	214


3. PART 1 - ISO 22000:2018 (FSMS Framework)
Management-system clauses §4-10 for catering / food service. Covers context, leadership, planning, support, operation, performance evaluation and improvement.
     
	#
	DOC NO
	TITLE
	TYPE
	FOLDER
	REV
	DATE

	001
	CF 10.1.1
	CAPA Form
	Form / Record
	C10 - Improvement
	00
	01 May 2026

	002
	CF 10.2.1
	Continual Improvement Register
	Form / Record
	C10 - Improvement
	00
	01 May 2026

	003
	PRO 10.1
	Nonconformity and Corrective Action
	Procedure
	C10 - Improvement
	00
	01 May 2026

	004
	PRO 10.2
	Continual Improvement
	Procedure
	C10 - Improvement
	00
	01 May 2026

	005
	PRO 10.3
	FSMS Update
	Procedure
	C10 - Improvement
	00
	01 May 2026

	006
	CF 4.1.1
	SWOT Analysis Form
	Form / Record
	C4 - Context of the Organization
	00
	01 May 2026

	007
	CF 4.1.2
	PESTLE Analysis Form
	Form / Record
	C4 - Context of the Organization
	00
	01 May 2026

	008
	CF 4.2.1
	Interested Parties Register
	Form / Record
	C4 - Context of the Organization
	00
	01 May 2026

	009
	CF 4.3.1
	FSMS Scope Statement
	Form / Record
	C4 - Context of the Organization
	00
	01 May 2026

	010
	CF 4.4
	Site Security Checklist
	Form / Record
	C4 - Context of the Organization
	00
	01 May 2026

	011
	PRO 4.1
	Understanding the Organization and its Context
	Procedure
	C4 - Context of the Organization
	00
	01 May 2026

	012
	PRO 4.2
	Understanding Interested Parties
	Procedure
	C4 - Context of the Organization
	00
	01 May 2026

	013
	PRO 4.3
	FSMS Scope and Establishment
	Procedure
	C4 - Context of the Organization
	00
	01 May 2026

	014
	RA 4.1
	Context Risk Assessment
	RA (Excel)
	C4 - Context of the Organization
	00
	01 May 2026

	015
	RA 4.2
	Interested Parties Risk Assessment
	RA (Excel)
	C4 - Context of the Organization
	00
	01 May 2026

	016
	CF 5.3.1
	Roles Responsibilities and Authorities Matrix
	Form / Record
	C5 - Leadership
	00
	01 May 2026

	017
	CF 5.3.2
	Food Safety Team Appointment
	Form / Record
	C5 - Leadership
	00
	01 May 2026

	018
	POL 01
	Food Safety Policy
	Policy
	C5 - Leadership
	00
	01 May 2026

	019
	PRO 5.1
	Leadership and Commitment
	Procedure
	C5 - Leadership
	00
	01 May 2026

	020
	PRO 5.2
	Food Safety Policy
	Procedure
	C5 - Leadership
	00
	01 May 2026

	021
	PRO 5.3
	Organizational Roles Responsibilities and Authorities
	Procedure
	C5 - Leadership
	00
	01 May 2026

	022
	CF 6.1.1
	Risk and Opportunity Register
	Form / Record
	C6 - Planning
	00
	01 May 2026

	023
	CF 6.2.1
	FSMS Objectives Tracking
	Form / Record
	C6 - Planning
	00
	01 May 2026

	024
	CF 6.3.1
	Change Management Form
	Form / Record
	C6 - Planning
	00
	01 May 2026

	025
	PRO 6.1
	Actions to Address Risks and Opportunities
	Procedure
	C6 - Planning
	00
	01 May 2026

	026
	PRO 6.2
	FSMS Objectives and Planning
	Procedure
	C6 - Planning
	00
	01 May 2026

	027
	PRO 6.3
	Planning of Changes
	Procedure
	C6 - Planning
	00
	01 May 2026

	028
	RA 6.1
	Strategic Risks and Opportunities Risk Assessment
	RA (Excel)
	C6 - Planning
	00
	01 May 2026

	029
	CF 7.2.1
	Training Needs Analysis
	Form / Record
	C7 - Support
	00
	01 May 2026

	030
	CF 7.2.2
	Training Record
	Form / Record
	C7 - Support
	00
	01 May 2026

	031
	CF 7.2.3
	Competency Assessment
	Form / Record
	C7 - Support
	00
	01 May 2026

	032
	CF 7.2.4
	Annual Training Plan
	Form / Record
	C7 - Support
	00
	01 May 2026

	033
	CF 7.2.5
	Induction Checklist
	Form / Record
	C7 - Support
	00
	01 May 2026

	034
	CF 7.4.1
	Communication Matrix
	Form / Record
	C7 - Support
	00
	01 May 2026

	035
	CF 7.4.2
	External Communication Log
	Form / Record
	C7 - Support
	00
	01 May 2026

	036
	CF 7.5.1
	Master Document Register
	Form / Record
	C7 - Support
	00
	01 May 2026

	037
	CF 7.5.2
	Document Change Request
	Form / Record
	C7 - Support
	00
	01 May 2026

	038
	CF 7.5.3
	External Document Register
	Form / Record
	C7 - Support
	00
	01 May 2026

	039
	PRO 7.1
	Resources
	Procedure
	C7 - Support
	00
	01 May 2026

	040
	PRO 7.2
	Competence and Training
	Procedure
	C7 - Support
	00
	01 May 2026

	041
	PRO 7.4
	Communication
	Procedure
	C7 - Support
	00
	01 May 2026

	042
	PRO 7.5
	Document and Record Control
	Procedure
	C7 - Support
	00
	01 May 2026

	043
	CF 8.3.1
	Traceability Test Form
	Form / Record
	C8 - Operation
	00
	01 May 2026

	044
	CF 8.4.1
	Emergency Contact List
	Form / Record
	C8 - Operation
	00
	01 May 2026

	045
	CF 8.4.2
	Emergency Drill Record
	Form / Record
	C8 - Operation
	00
	01 May 2026

	046
	CF 8.5.1
	HACCP Hazard Analysis Worksheet
	Form / Record
	C8 - Operation
	00
	01 May 2026

	047
	CF 8.5.2
	CCP OPRP Monitoring Log
	Form / Record
	C8 - Operation
	00
	01 May 2026

	048
	CF 8.7.1
	Calibration Register
	Form / Record
	C8 - Operation
	00
	01 May 2026

	049
	CF 8.7.2
	Daily Probe Verification Log
	Form / Record
	C8 - Operation
	00
	01 May 2026

	050
	CF 8.8.1
	Verification Schedule
	Form / Record
	C8 - Operation
	00
	01 May 2026

	051
	CF 8.9.1
	Nonconformity Report
	Form / Record
	C8 - Operation
	00
	01 May 2026

	052
	CF 8.9.2
	Withdrawal Recall Form
	Form / Record
	C8 - Operation
	00
	01 May 2026

	053
	PRO 8.1
	Operational Planning and Control
	Procedure
	C8 - Operation
	00
	01 May 2026

	054
	PRO 8.3
	Traceability System
	Procedure
	C8 - Operation
	00
	01 May 2026

	055
	PRO 8.4
	Emergency Preparedness and Response
	Procedure
	C8 - Operation
	00
	01 May 2026

	056
	PRO 8.5
	Hazard Control HACCP OPRP Plan
	Procedure
	C8 - Operation
	00
	01 May 2026

	057
	PRO 8.7
	Control of Monitoring and Measuring
	Procedure
	C8 - Operation
	00
	01 May 2026

	058
	PRO 8.8
	Verification
	Procedure
	C8 - Operation
	00
	01 May 2026

	059
	PRO 8.9
	Control of Nonconformities Withdrawal Recall
	Procedure
	C8 - Operation
	00
	01 May 2026

	060
	RA 8.4
	Emergency Preparedness Risk Assessment
	RA (Excel)
	C8 - Operation
	00
	01 May 2026

	061
	RA 8.5
	HACCP Hazard Analysis Risk Assessment
	RA (Excel)
	C8 - Operation
	00
	01 May 2026

	062
	CF 9.1.1
	FSMS KPI Dashboard
	Form / Record
	C9 - Performance Evaluation
	00
	01 May 2026

	063
	CF 9.2.1
	Internal Audit Plan and Schedule
	Form / Record
	C9 - Performance Evaluation
	00
	01 May 2026

	064
	CF 9.2.2
	Internal Audit Report
	Form / Record
	C9 - Performance Evaluation
	00
	01 May 2026

	065
	CF 9.2.3
	Internal Auditor Competency Register
	Form / Record
	C9 - Performance Evaluation
	00
	01 May 2026

	066
	CF 9.3.1
	Management Review Template
	Form / Record
	C9 - Performance Evaluation
	00
	01 May 2026

	067
	CF 9.3.2
	Management Review Minutes
	Form / Record
	C9 - Performance Evaluation
	00
	01 May 2026

	068
	PRO 9.1
	Monitoring Measurement Analysis and Evaluation
	Procedure
	C9 - Performance Evaluation
	00
	01 May 2026

	069
	PRO 9.2
	Internal Audit
	Procedure
	C9 - Performance Evaluation
	00
	01 May 2026

	070
	PRO 9.3
	Management Review
	Procedure
	C9 - Performance Evaluation
	00
	01 May 2026


4. PART 2 - ISO 22002-100:2025 + ISO 22002-2:2025 (Catering PRPs)
Prerequisite Programmes for catering / food service - construction, layout, utilities, equipment, purchased materials, cross-contamination prevention (including allergen), cleaning, pest control, hygiene, rework, withdrawal, storage, menu and allergen information, food defence and the critical catering operations (cooking, cooling, hot/cold hold, reheating CCPs).
 
	#
	DOC NO
	TITLE
	TYPE
	FOLDER
	REV
	DATE

	071
	CF 10.1
	Master Cleaning Schedule
	Form / Record
	CLAUSE 10 - Cleaning and Sanitising
	00
	01 May 2026

	072
	CF 10.2
	Approved Cleaning Chemicals List
	Form / Record
	CLAUSE 10 - Cleaning and Sanitising
	00
	01 May 2026

	073
	CF 10.3
	Cleaning Chemical Issue Record
	Form / Record
	CLAUSE 10 - Cleaning and Sanitising
	00
	01 May 2026

	074
	CF 10.4
	Cleaning Verification Log
	Form / Record
	CLAUSE 10 - Cleaning and Sanitising
	00
	01 May 2026

	075
	CF 10.5
	Daily Sanitation Audit
	Form / Record
	CLAUSE 10 - Cleaning and Sanitising
	00
	01 May 2026

	076
	CF 10.6
	Dishwasher Final Rinse Temperature Log
	Form / Record
	CLAUSE 10 - Cleaning and Sanitising
	00
	01 May 2026

	077
	PRO 10
	Cleaning and Sanitising
	Procedure
	CLAUSE 10 - Cleaning and Sanitising
	00
	01 May 2026

	078
	RA 10
	Cleaning and Sanitising Risk Assessment
	RA (Excel)
	CLAUSE 10 - Cleaning and Sanitising
	00
	01 May 2026

	079
	CF 11.1
	Pest Contractor Approval
	Form / Record
	CLAUSE 11 - Pest Control
	00
	01 May 2026

	080
	CF 11.2
	Site Pest Control Plan
	Form / Record
	CLAUSE 11 - Pest Control
	00
	01 May 2026

	081
	CF 11.3
	Pest Sightings Log
	Form / Record
	CLAUSE 11 - Pest Control
	00
	01 May 2026

	082
	CF 11.4
	Internal Pest Verification Audit
	Form / Record
	CLAUSE 11 - Pest Control
	00
	01 May 2026

	083
	CF 11.5
	Pesticide Use Record
	Form / Record
	CLAUSE 11 - Pest Control
	00
	01 May 2026

	084
	CF 11.6
	Quarterly Pest Trend Analysis
	Form / Record
	CLAUSE 11 - Pest Control
	00
	01 May 2026

	085
	PRO 11
	Pest Control
	Procedure
	CLAUSE 11 - Pest Control
	00
	01 May 2026

	086
	RA 11
	Pest Control Risk Assessment
	RA (Excel)
	CLAUSE 11 - Pest Control
	00
	01 May 2026

	087
	CF 12.1
	Personnel Hygiene Checklist
	Form / Record
	CLAUSE 12 - Personnel Hygiene
	00
	01 May 2026

	088
	CF 12.2
	Workwear Issue Record
	Form / Record
	CLAUSE 12 - Personnel Hygiene
	00
	01 May 2026

	089
	CF 12.3
	Pre-Start Health Declaration
	Form / Record
	CLAUSE 12 - Personnel Hygiene
	00
	01 May 2026

	090
	CF 12.4
	Hand Wash and Hygiene Compliance Audit
	Form / Record
	CLAUSE 12 - Personnel Hygiene
	00
	01 May 2026

	091
	CF 12.5
	Toilet and Amenity Cleaning Record
	Form / Record
	CLAUSE 12 - Personnel Hygiene
	00
	01 May 2026

	092
	CF 12.6
	Return to Work Clearance
	Form / Record
	CLAUSE 12 - Personnel Hygiene
	00
	01 May 2026

	093
	CF 12.7
	Visitor Register and Induction
	Form / Record
	CLAUSE 12 - Personnel Hygiene
	00
	01 May 2026

	094
	CF 12.8
	Contractor Register and Induction
	Form / Record
	CLAUSE 12 - Personnel Hygiene
	00
	01 May 2026

	095
	PRO 12
	Personnel Hygiene
	Procedure
	CLAUSE 12 - Personnel Hygiene
	00
	01 May 2026

	096
	RA 12
	Personnel Hygiene Risk Assessment
	RA (Excel)
	CLAUSE 12 - Personnel Hygiene
	00
	01 May 2026

	097
	CF 13.1
	Food Reuse Decision Record
	Form / Record
	CLAUSE 13 - Rework and Reuse
	00
	01 May 2026

	098
	CF 13.2
	Stock Rotation Record
	Form / Record
	CLAUSE 13 - Rework and Reuse
	00
	01 May 2026

	099
	PRO 13
	Rework and Reuse
	Procedure
	CLAUSE 13 - Rework and Reuse
	00
	01 May 2026

	100
	RA 13
	Rework and Reuse Risk Assessment
	RA (Excel)
	CLAUSE 13 - Rework and Reuse
	00
	01 May 2026

	101
	PRO 14
	Withdrawal Procedures
	Procedure
	CLAUSE 14 - Withdrawal Procedures
	00
	01 May 2026

	102
	CF 15.1
	Stock and FIFO Audit
	Form / Record
	CLAUSE 15 - Warehousing and Food Storage
	00
	01 May 2026

	103
	CF 15.2
	Vehicle Inspection
	Form / Record
	CLAUSE 15 - Warehousing and Food Storage
	00
	01 May 2026

	104
	CF 15.3
	Dispatch Record
	Form / Record
	CLAUSE 15 - Warehousing and Food Storage
	00
	01 May 2026

	105
	CF 15.4
	Chiller Freezer Temperature Log
	Form / Record
	CLAUSE 15 - Warehousing and Food Storage
	00
	01 May 2026

	106
	CF 15.5
	Decant Label
	Form / Record
	CLAUSE 15 - Warehousing and Food Storage
	00
	01 May 2026

	107
	PRO 15
	Warehousing and Food Storage
	Procedure
	CLAUSE 15 - Warehousing and Food Storage
	00
	01 May 2026

	108
	RA 15
	Warehousing and Storage Risk Assessment
	RA (Excel)
	CLAUSE 15 - Warehousing and Food Storage
	00
	01 May 2026

	109
	CF 16.1
	Menu Allergen Matrix
	Form / Record
	CLAUSE 16 - Menu and Allergen Information
	00
	01 May 2026

	110
	CF 16.2
	PPDS Label Template
	Form / Record
	CLAUSE 16 - Menu and Allergen Information
	00
	01 May 2026

	111
	CF 16.3
	Allergen Enquiry Log
	Form / Record
	CLAUSE 16 - Menu and Allergen Information
	00
	01 May 2026

	112
	CF 16.4
	Menu Approval Record
	Form / Record
	CLAUSE 16 - Menu and Allergen Information
	00
	01 May 2026

	113
	CF 16.5
	Consumer Awareness Materials
	Form / Record
	CLAUSE 16 - Menu and Allergen Information
	00
	01 May 2026

	114
	PRO 16
	Menu and Allergen Information
	Procedure
	CLAUSE 16 - Menu and Allergen Information
	00
	01 May 2026

	115
	RA 16
	Menu and Allergen Information Risk Assessment
	RA (Excel)
	CLAUSE 16 - Menu and Allergen Information
	00
	01 May 2026

	116
	CF 17.1
	TACCP Worksheet
	Form / Record
	CLAUSE 17 - Food Defence and Product Protection
	00
	01 May 2026

	117
	CF 17.2
	Food Defence Mitigation Plan
	Form / Record
	CLAUSE 17 - Food Defence and Product Protection
	00
	01 May 2026

	118
	CF 17.3
	Security Incident Log
	Form / Record
	CLAUSE 17 - Food Defence and Product Protection
	00
	01 May 2026

	119
	PRO 17
	Food Defence and Product Protection
	Procedure
	CLAUSE 17 - Food Defence and Product Protection
	00
	01 May 2026

	120
	RA 17
	Food Defence TACCP Risk Assessment
	RA (Excel)
	CLAUSE 17 - Food Defence and Product Protection
	00
	01 May 2026

	121
	CF 18.1
	Cooking Temperature Log
	Form / Record
	CLAUSE 18 - Catering Operations
	00
	01 May 2026

	122
	CF 18.2
	Cooling Log
	Form / Record
	CLAUSE 18 - Catering Operations
	00
	01 May 2026

	123
	CF 18.3
	Hot Hold Log
	Form / Record
	CLAUSE 18 - Catering Operations
	00
	01 May 2026

	124
	CF 18.4
	Cold Hold Log
	Form / Record
	CLAUSE 18 - Catering Operations
	00
	01 May 2026

	125
	CF 18.5
	Reheating Log
	Form / Record
	CLAUSE 18 - Catering Operations
	00
	01 May 2026

	126
	CF 18.6
	Sous Vide Log
	Form / Record
	CLAUSE 18 - Catering Operations
	00
	01 May 2026

	127
	CF 18.7
	Thawing Log
	Form / Record
	CLAUSE 18 - Catering Operations
	00
	01 May 2026

	128
	CF 18.8
	Service Period Log
	Form / Record
	CLAUSE 18 - Catering Operations
	00
	01 May 2026

	129
	PRO 18
	Catering Operations
	Procedure
	CLAUSE 18 - Catering Operations
	00
	01 May 2026

	130
	RA 18
	Catering Operations Risk Assessment
	RA (Excel)
	CLAUSE 18 - Catering Operations
	00
	01 May 2026

	131
	CF 4.1
	Site Boundary and External Area Inspection
	Form / Record
	CLAUSE 4 - Construction and Layout of Buildings
	00
	01 May 2026

	132
	CF 4.2
	Drainage Inspection
	Form / Record
	CLAUSE 4 - Construction and Layout of Buildings
	00
	01 May 2026

	133
	CF 4.3
	Annual Building Fabric Audit
	Form / Record
	CLAUSE 4 - Construction and Layout of Buildings
	00
	01 May 2026

	134
	PRO 4
	Construction and Layout of Buildings
	Procedure
	CLAUSE 4 - Construction and Layout of Buildings
	00
	01 May 2026

	135
	RA 4
	Site and Building Risk Assessment
	RA (Excel)
	CLAUSE 4 - Construction and Layout of Buildings
	00
	01 May 2026

	136
	CF 5.5
	Layout and Zoning Inspection
	Form / Record
	CLAUSE 5 - Layout of Premises and Workspace
	00
	01 May 2026

	137
	PRO 5
	Layout of Premises and Workspace
	Procedure
	CLAUSE 5 - Layout of Premises and Workspace
	00
	01 May 2026

	138
	RA 5
	Layout and Zoning Risk Assessment
	RA (Excel)
	CLAUSE 5 - Layout of Premises and Workspace
	00
	01 May 2026

	139
	CF 6.1
	Water Sampling Plan
	Form / Record
	CLAUSE 6 - Utilities
	00
	01 May 2026

	140
	CF 6.2
	Water Quality Monitoring Log
	Form / Record
	CLAUSE 6 - Utilities
	00
	01 May 2026

	141
	CF 6.3
	Water Tank and Ice Machine Cleaning
	Form / Record
	CLAUSE 6 - Utilities
	00
	01 May 2026

	142
	CF 6.4
	Hood and Filter Cleaning Log
	Form / Record
	CLAUSE 6 - Utilities
	00
	01 May 2026

	143
	CF 6.5
	Lighting Inspection Log
	Form / Record
	CLAUSE 6 - Utilities
	00
	01 May 2026

	144
	PRO 6
	Utilities
	Procedure
	CLAUSE 6 - Utilities
	00
	01 May 2026

	145
	RA 6
	Utilities Risk Assessment
	RA (Excel)
	CLAUSE 6 - Utilities
	00
	01 May 2026

	146
	CF 7.1
	Equipment Commissioning Checklist
	Form / Record
	CLAUSE 7 - Equipment Suitability and Maintenance
	00
	01 May 2026

	147
	CF 7.2
	Preventive Maintenance Schedule
	Form / Record
	CLAUSE 7 - Equipment Suitability and Maintenance
	00
	01 May 2026

	148
	CF 7.3
	Post-Maintenance Hygiene Clearance
	Form / Record
	CLAUSE 7 - Equipment Suitability and Maintenance
	00
	01 May 2026

	149
	CF 7.4
	Lubricant Register
	Form / Record
	CLAUSE 7 - Equipment Suitability and Maintenance
	00
	01 May 2026

	150
	CF 7.5
	Hot Work Permit
	Form / Record
	CLAUSE 7 - Equipment Suitability and Maintenance
	00
	01 May 2026

	151
	CF 7.6
	Maintenance Work Order
	Form / Record
	CLAUSE 7 - Equipment Suitability and Maintenance
	00
	01 May 2026

	152
	PRO 7
	Equipment Suitability and Maintenance
	Procedure
	CLAUSE 7 - Equipment Suitability and Maintenance
	00
	01 May 2026

	153
	RA 7
	Equipment and Maintenance Risk Assessment
	RA (Excel)
	CLAUSE 7 - Equipment Suitability and Maintenance
	00
	01 May 2026

	154
	CF 8.1
	Initial Supplier Assessment
	Form / Record
	CLAUSE 8 - Management of Purchased Materials
	00
	01 May 2026

	155
	CF 8.2
	Annual Supplier Review
	Form / Record
	CLAUSE 8 - Management of Purchased Materials
	00
	01 May 2026

	156
	CF 8.3
	Approved Supplier Register
	Form / Record
	CLAUSE 8 - Management of Purchased Materials
	00
	01 May 2026

	157
	CF 8.4
	Service Provider Approval
	Form / Record
	CLAUSE 8 - Management of Purchased Materials
	00
	01 May 2026

	158
	CF 8.5
	Ingredient Specification Register
	Form / Record
	CLAUSE 8 - Management of Purchased Materials
	00
	01 May 2026

	159
	CF 8.6
	Goods-In Inspection Record
	Form / Record
	CLAUSE 8 - Management of Purchased Materials
	00
	01 May 2026

	160
	CF 8.7
	Supplier Non-Conformance Report
	Form / Record
	CLAUSE 8 - Management of Purchased Materials
	00
	01 May 2026

	161
	PRO 8
	Management of Purchased Materials
	Procedure
	CLAUSE 8 - Management of Purchased Materials
	00
	01 May 2026

	162
	RA 8
	Supplier and Raw Material Risk Assessment
	RA (Excel)
	CLAUSE 8 - Management of Purchased Materials
	00
	01 May 2026

	163
	CF 9.1
	Allergen Matrix
	Form / Record
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026

	164
	CF 9.2
	Cleaning Verification Between Production
	Form / Record
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026

	165
	CF 9.3
	Colour-Coded Equipment Register
	Form / Record
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026

	166
	CF 9.4
	Glass and Brittle Plastic Register
	Form / Record
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026

	167
	CF 9.5
	Breakage Incident Record
	Form / Record
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026

	168
	CF 9.6
	Foreign Body Detection Log
	Form / Record
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026

	169
	PRO 9
	Prevention of Cross-Contamination
	Procedure
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026

	170
	RA 9.2
	Microbiological Risk Assessment
	RA (Excel)
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026

	171
	RA 9.3
	Allergen Cross-Contact Risk Assessment
	RA (Excel)
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026

	172
	RA 9.4
	Physical Contamination Risk Assessment
	RA (Excel)
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026

	173
	RA 9.5
	Chemical Contamination Risk Assessment
	RA (Excel)
	CLAUSE 9 - Prevention of Cross-Contamination
	00
	01 May 2026



5. PART 3 - FSSC 22000 V7 Additional Requirements (Category E)
FSSC 22000 V7 scheme Additional Requirements for Category E - §2.5.1 through §2.5.18.  
	#
	DOC NO
	TITLE
	TYPE
	FOLDER
	REV
	DATE

	174
	CF 2.5.1.1
	Service Provider Master Register
	Form / Record
	2.5.1 Management of Services and Purchased Materials
	00
	01 May 2026

	175
	PRO 2.5.1
	Management of Services and Purchased Materials
	Procedure
	2.5.1 Management of Services and Purchased Materials
	00
	01 May 2026

	176
	CF 2.5.10.1
	Transport Provider Approval
	Form / Record
	2.5.10 Transport Storage and Warehousing
	00
	01 May 2026

	177
	PRO 2.5.10
	Transport Storage and Warehousing
	Procedure
	2.5.10 Transport Storage and Warehousing
	00
	01 May 2026

	178
	CF 2.5.11.1
	Foreign Body Detection and Removal Programme
	Form / Record
	2.5.11 Hazard Control
	00
	01 May 2026

	179
	PRO 2.5.11
	Hazard Control
	Procedure
	2.5.11 Hazard Control
	00
	01 May 2026

	180
	CF 2.5.12.1
	PRP Verification Audit Schedule
	Form / Record
	2.5.12 PRP Verification
	00
	01 May 2026

	181
	PRO 2.5.12
	PRP Verification
	Procedure
	2.5.12 PRP Verification
	00
	01 May 2026

	182
	CF 2.5.13.1
	New Menu Item Proposal
	Form / Record
	2.5.13 Menu Design and Development
	00
	01 May 2026

	183
	PRO 2.5.13
	Menu Design and Development
	Procedure
	2.5.13 Menu Design and Development
	00
	01 May 2026

	184
	CF 2.5.15.1
	New Equipment Specification
	Form / Record
	2.5.15 Equipment Management
	00
	01 May 2026

	185
	PRO 2.5.15
	Equipment Management
	Procedure
	2.5.15 Equipment Management
	00
	01 May 2026

	186
	CF 2.5.16.1
	Food Loss and Waste Plan
	Form / Record
	2.5.16 Food Loss and Waste
	00
	01 May 2026

	187
	PRO 2.5.16
	Food Loss and Waste
	Procedure
	2.5.16 Food Loss and Waste
	00
	01 May 2026

	188
	CF 2.5.17.1
	Statutory and Customer Communication Matrix
	Form / Record
	2.5.17 Communication Requirements
	00
	01 May 2026

	189
	PRO 2.5.17
	Communication Requirements
	Procedure
	2.5.17 Communication Requirements
	00
	01 May 2026

	190
	PRO 2.5.18
	Multisite Requirements
	Procedure
	2.5.18 Multisite Requirements
	00
	01 May 2026

	191
	CF 2.5.2.1
	Menu and PPDS Label Approval Workflow
	Form / Record
	2.5.2 Product Labelling and Menu Information
	00
	01 May 2026

	192
	PRO 2.5.2
	Product Labelling and Menu Information
	Procedure
	2.5.2 Product Labelling and Menu Information
	00
	01 May 2026

	193
	CF 2.5.3.1
	Food Defence Threat Assessment and Mitigation Plan
	Form / Record
	2.5.3 Food Defence
	00
	01 May 2026

	194
	PRO 2.5.3
	Food Defence
	Procedure
	2.5.3 Food Defence
	00
	01 May 2026

	195
	RA 2.5.3
	Food Defence TACCP Risk Assessment
	RA (Excel)
	2.5.3 Food Defence
	00
	01 May 2026

	196
	CF 2.5.4.1
	Food Fraud Vulnerability Assessment
	Form / Record
	2.5.4 Food Fraud Mitigation
	00
	01 May 2026

	197
	PRO 2.5.4
	Food Fraud Mitigation
	Procedure
	2.5.4 Food Fraud Mitigation
	00
	01 May 2026

	198
	RA 2.5.4
	Food Fraud VACCP Risk Assessment
	RA (Excel)
	2.5.4 Food Fraud Mitigation
	00
	01 May 2026

	199
	CF 2.5.5.1
	FSSC Logo Use Approval Form
	Form / Record
	2.5.5 Logo Use
	00
	01 May 2026

	200
	PRO 2.5.5
	Logo Use
	Procedure
	2.5.5 Logo Use
	00
	01 May 2026

	201
	CF 2.5.6.1
	Allergen Programme Plan
	Form / Record
	2.5.6 Management of Allergens
	00
	01 May 2026

	202
	CF 2.5.6.2
	Allergen Incident Report
	Form / Record
	2.5.6 Management of Allergens
	00
	01 May 2026

	203
	PRO 2.5.6
	Management of Allergens
	Procedure
	2.5.6 Management of Allergens
	00
	01 May 2026

	204
	RA 2.5.6
	Allergen Management Risk Assessment
	RA (Excel)
	2.5.6 Management of Allergens
	00
	01 May 2026

	205
	CF 2.5.7.1
	Environmental Monitoring Plan
	Form / Record
	2.5.7 Environmental Monitoring
	00
	01 May 2026

	206
	CF 2.5.7.2
	EM Sampling Records
	Form / Record
	2.5.7 Environmental Monitoring
	00
	01 May 2026

	207
	PRO 2.5.7
	Environmental Monitoring
	Procedure
	2.5.7 Environmental Monitoring
	00
	01 May 2026

	208
	RA 2.5.7
	Environmental Monitoring Risk Assessment
	RA (Excel)
	2.5.7 Environmental Monitoring
	00
	01 May 2026

	209
	CF 2.5.8.1
	Food Safety Culture Plan
	Form / Record
	2.5.8 Food Safety and Quality Culture
	00
	01 May 2026

	210
	CF 2.5.8.2
	Annual Culture Survey Template
	Form / Record
	2.5.8 Food Safety and Quality Culture
	00
	01 May 2026

	211
	PRO 2.5.8
	Food Safety and Quality Culture
	Procedure
	2.5.8 Food Safety and Quality Culture
	00
	01 May 2026

	212
	RA 2.5.8
	Food Safety and Quality Culture Risk Assessment
	RA (Excel)
	2.5.8 Food Safety and Quality Culture
	00
	01 May 2026

	213
	CF 2.5.9.1
	Quality Plan
	Form / Record
	2.5.9 Quality Control
	00
	01 May 2026

	214
	PRO 2.5.9
	Quality Control
	Procedure
	2.5.9 Quality Control
	00
	01 May 2026




6. Document Naming Convention
	PREFIX
	TYPE
	EXAMPLE

	POL
	Policy
	POL 01 Food Safety Policy

	PRO
	Procedure
	PRO 18 Catering Operations

	CF
	Control Form / Record / Register
	CF 18.1 Cooking Temperature Log

	RA
	Risk Assessment (Excel only)
	RA 2.5.6 Allergen Management Risk Assessment

	DR
	Drawing / Diagram
	DR 4.4.1 FSMS Process Map

	CL
	Clause Mapping
	CL ISO Standards Mapping

	IDX
	Master Index
	IDX 01 Master Toolkit Index


7. Risk Assessment Approach
Every Risk Assessment is an Excel workbook (.xlsx) with four sheets: Cover & Legend (5×5 severity / likelihood matrix, banding rules); Hazard Register (pre-populated catering hazards with dropdowns for Severity / Likelihood / Owner; auto-calculated score and risk band; conditional colour formatting); Action Tracker (workflow tracking); and a hidden Reference Lists sheet supplying the dropdowns.
8. Catering-Specific Highlights
1. ALLERGEN management is treated with particular rigour - every menu item is mapped against the EU 14 regulated allergens; CF 16.1 Allergen Matrix is the central operational document; Part 3 PRO 2.5.6 defines the five-pillar allergen programme; RA 2.5.6 contains 20 allergen-specific risk scenarios.
1. CCPs are codified in Part 2 PRO 18 and the CF 18.1-18.8 logs: cooking (≥75°C core), cooling (90 min to chilled), hot hold (≥63°C), cold hold (≤5°C / 8°C), reheating (≥75°C once only), sous-vide validated pasteurisation, and thawing.
1. Zoning is catering-specific: Zone 1 = high-risk RTE / service pass; Zone 2 = cooking / hot process; Zone 3 = raw preparation; Zone 4 = support areas.
1. PPDS (Pre-Packaged for Direct Sale) labelling - CF 16.2 template implements Natasha's Law / EU 1169/2011 / local equivalent.
9. Authoring
This toolkit was prepared by ASC Food Safety Consultants for a catering / food-service organisation pursuing or maintaining FSSC 22000 Version 7 Category E certification. The [Company Name] placeholder throughout is to be replaced with the implementing organisation's legal name on adoption.
10. Revision History
	REV
	DATE
	DESCRIPTION OF CHANGE
	COMPILED BY
	APPROVED BY

	00
	01 May 2026
	Initial issue aligned to ISO 22002-100:2025 and ISO 22002-1:2025
	ASC Food Safety Consultants
	Factory Manager


11. Approval
	ROLE
	NAME
	SIGNATURE
	DATE

	Prepared by - ASC Food Safety Consultants
	
	
	

	Reviewed by - HACCP Team Leader
	
	
	

	Approved by - Factory Manager
	
	
	

	Authorised by - Managing Director
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