HOSPITALITY GROUP FOOD WASTE MANAGEMENT AUDIT CHECKLIST 2026

Created by ChecklistGuro (https://checklistguro.com)


--- PRE-AUDIT PREPARATION & DOCUMENTATION ---
[ ] Audit Date
[ ] Facility/Property Name
[ ] Waste Management Policy Document
[ ] Audit Auditor Name (Internal Auditor, Third-Party Inspector, Compliance Officer)
[ ] Required Documents Verified (Staff Training Logs, Waste Disposal Permits, Supplier Delivery Invoices, Previous Audit Reports)
[ ] Audit Scope & Objectives
[ ] Auditor Verification Signature

--- PROCUREMENT & INVENTORY MANAGEMENT ---
[ ] Audit Inspection Date
[ ] Supplier Delivery Compliance Status (Compliant, Non-Compliant, Partial Compliance)
[ ] Percentage of Delivered Goods with Packaging Damage
[ ] Observations on Inventory Overstocking Issues
[ ] Observed Inventory Errors (Expired Items Found, Incorrect Quantity Received, Temperature Deviation in Delivery, Broken Packaging)
[ ] Upload Delivery Note/Invoice Scan
[ ] Auditor Verification Signature

--- PREPARATION & PRODUCTION WASTE TRACKING ---
[ ] Date of Inspection
[ ] Kitchen/Prep Station Area
[ ] Estimated Weight of Organic Waste (kg)
[ ] Types of Prep Waste Identified (Vegetable/Fruit Trimmings, Meat/Protein Scraps, Dairy/Egg Spoilage, Bread/Grains, Other)
[ ] Root Cause Analysis of Waste
[ ] Compliance Status (Compliant, Non-Compliant, Action Required)
[ ] Kitchen Supervisor Sign-off

--- SERVICE & BUFFET MANAGEMENT ---
[ ] Buffet Waste Level (Low, Moderate, High)
[ ] Estimated Weight of Buffet Food Waste (kg)
[ ] Primary Source of Buffet Waste (Overproduction, Improper Holding Temperatures, Unappealing Presentation, Leftover Plate Scraps)
[ ] Corrective Actions Taken
[ ] Audit Date
[ ] Auditor Signature

--- STORAGE & TEMPERATURE CONTROL ---
[ ] Inspection Date
[ ] Storage Area/Unit ID
[ ] Recorded Refrigerator Temperature (°C)
[ ] Storage Temperature Compliance (Compliant, Non-Compliant, N/A)
[ ] Temperature Deviation Notes
[ ] Temperature Log Photo/Screenshot
[ ] Auditor Verification

--- WASTE SEGREGATION & DISPOSAL PROCEDURES ---
[ ] Bin Labeling Status (All bins are clearly labeled and visible, Some bins are missing labels, Labels are illegible or incorrect)
[ ] Waste Types Identified in Area (Organic/Food Waste, Recyclables (Plastic/Paper/Glass), Cardboard, General Non-Recyclable Waste, Hazardous/Chemical Waste)
[ ] Estimated Weight of Organic Waste Collected (kg)
[ ] Observations on Segregation Failures
[ ] Photo Evidence of Waste Station
[ ] Auditor Verification

--- STAFF TRAINING & COMPLIANCE ---
[ ] Last Training Session Date
[ ] Training Modules Completed (Food Waste Identification, Proper Segregation Techniques, Composting Protocols, Inventory Management & FIFO, Regulatory Compliance Standards)
[ ] Number of Staff Members Trained
[ ] Training Gaps or Identified Needs
[ ] Auditor Acknowledgment

--- WASTE DATA RECORDING & REPORTING ---
[ ] Audit Date
[ ] Total Weight of Organic Waste Collected (kg)
[ ] Total Weight of Recyclable Waste Collected (kg)
[ ] Waste Reduction Target Met? (Yes, No, Partially)
[ ] Discrepancy Notes & Observations
[ ] Upload Waste Log Photos/Scans
[ ] Auditor Signature

--- EQUIPMENT MAINTENANCE & HYGIENE ---
[ ] Compost Bin Sanitization Status (Clean and Sanitized, Requires Cleaning, Critical Issue - Immediate Action Needed)
[ ] Last Cleaning Date (Days Ago)
[ ] Equipment Defect Notes
[ ] Maintenance Log Photo/Proof
[ ] Auditor Verification

--- END OF TEMPLATE ---
Transform this text into a digital, automated, and trackable mobile app!
Visit: https://checklistguro.com/templates/waste-management/hospitality-group-food-waste-management-audit-checklist-2026
(Click "Install Template" to launch your digital inspection tool immediately)
