RESTAURANT FOOD COST CONTROL & WASTE MANAGEMENT AUDIT 2026

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


--- INVENTORY PROCUREMENT & RECEIVING AUDIT ---
[ ] Delivery Date
[ ] Vendor Name
[ ] Invoice Number
[ ] Items Received Condition (Damaged Packaging, Temperature Within Range, Correct Quantity, Weight Discrepancy)
[ ] Upload Delivery Note/Invoice Photo
[ ] Receiving Officer Signature

--- STORAGE & TEMPERATURE MANAGEMENT ---
[ ] Inspection Date
[ ] Storage Area/Unit ID
[ ] Walk-in Cooler Temperature (°C/°F)
[ ] Walk-in Freezer Temperature (°C/°F)
[ ] FIFO Compliance Status (Compliant, Non-Compliant, Action Required)
[ ] Observed Storage Issues (Improper Labeling, Expired Items Found, Uncovered Food, Overcrowded Shelving, Cross-Contamination Risk)
[ ] Corrective Actions Taken
[ ] Supervisor Verification

--- PRODUCTION & PORTION CONTROL VERIFICATION ---
[ ] Audit Date
[ ] Standardized Recipe Compliance Status (Full Compliance, Partial Compliance, Non-Compliant)
[ ] Portion Weight Variance (%)
[ ] Observed Portioning Errors (Over-portioning, Under-portioning, Incorrect Ingredient Ratio, Inconsistent Presentation)
[ ] Corrective Actions Taken
[ ] Kitchen Manager Approval

--- FOOD WASTE TRACKING & DISPOSAL LOG ---
[ ] Date of Waste Recording
[ ] Waste Category (Spoilage/Expired, Preparation Error, Plate Waste (Customer Return), Over-production, Damaged Goods)
[ ] Item Description
[ ] Quantity Wasted (kg/units)
[ ] Estimated Cost Loss ($)
[ ] Root Cause Analysis
[ ] Kitchen Supervisor Verification

--- HIGH-VALUE INGREDIENT TRACKING ---
[ ] Audit Date
[ ] Ingredient Name
[ ] Expected Stock Level (Units)
[ ] Actual Stock Level (Units)
[ ] Variance Amount
[ ] Discrepancy Reason (Spillage/Damage, Theft/Shrinkage, Incorrect Portioning, Unrecorded Waste, None/Match)
[ ] Supporting Invoice or Photo Evidence
[ ] Auditor Signature

--- MENU ENGINEERING & YIELD ANALYSIS ---
[ ] Audit Date
[ ] Menu Item Category (Appetizers, Main Course, Desserts, Beverages)
[ ] Theoretical Food Cost Percentage (%)
[ ] Actual Food Cost Percentage (%)
[ ] Yield Variance Analysis
[ ] Identified Profitability Issues (Over-portioning, Unrecorded Waste, Inaccurate Recipe Usage, Supplier Price Fluctuations)
[ ] Auditor Signature

--- STAFF TRAINING & COMPLIANCE REVIEW ---
[ ] Training Completion Date
[ ] Training Modules Completed (Portion Control Standards, FIFO & Stock Rotation, Waste Log Documentation, Food Safety & Hygiene, Recipe Adherence)
[ ] Staff Competency Level (Beginner, Intermediate, Advanced/Certified)
[ ] Trainer Observations & Identified Gaps
[ ] Trainer Signature

--- EQUIPMENT MAINTENANCE & OPERATIONAL EFFICIENCY ---
[ ] Inspection Date
[ ] Kitchen Station or Unit Location
[ ] Refrigerator/Freezer Temperature Check (Within Safe Range, Warning: Temperature Fluctuating, Critical: Temperature Out of Range)
[ ] Equipment Inspected (Walk-in Cooler, Walk-in Freezer, Prep Tables & Surfaces, Dishwasher & Sanitation Station, Cooking Ranges & Ovens, Scales & Portioning Tools)
[ ] Maintenance Issues Identified
[ ] Photo Evidence of Defective Equipment
[ ] Kitchen Manager Signature

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