 Weekly Quality Assurance Report
[image: image1.png]BCA

Berknire are Association

Mwdttta

Raising standards




QA – Catering                  
To be completed by the Catering Team each Monday morning for the previous week and submitted to the Registered Manager.
	For week ending Sunday  
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	

	Hygiene
	Yes
	No
	If no please explain why

	Cleaning rotas completed and attached
	
	
	

	Cleaning completed as per rota
	
	
	

	Areas of concern regarding cleaning
	
	
	Look around the kitchen?

	If Yes please explain

	

	

	Food
	Yes
	No
	If no please explain why

	All deliveries received as planned
	
	
	

	Daily menus displayed as appropriate
	
	
	

	All clients given choice of daily menu options
	
	
	

	All meals delivered as per menu plan
	
	
	

	Agency/Part Time Chef work completed OK
	
	
	

	Any Complains/Concerns regarding food
	
	
	

	If Yes please explain

	

	

	Health and Safety
	Yes
	No
	If no please explain why

	All paperwork completed and filed accordingly
	
	
	

	Fridge temperatures (inc milk fridge)
	
	
	

	Freezer temperatures
	
	
	

	Probing of hot and cold meats
	
	
	

	Deliveries condition and temperature
	
	
	

	Food given daily
	
	
	

	All food in fridge/freezer labelled clearly & in date
	
	
	

	All equipment safe and working
	
	
	

	COSHH cupboard locked and lock working
	
	
	

	Hot water urn de-scaled
	
	
	

	All invoices checked and sent to office
	
	
	

	First Aid box correctly stocked
	
	
	

	Areas of concern regarding Health and Safety
	
	
	

	If Yes please explain

	

	

	Equipment required

	Are chopping boards in good condition?

	

	Failure to achieve the above may put clients and staff at risk

	Completed by
	Signed
	Date
	Initialled by manager


Please continue overleaf if you have any further comments/maintenance work needed
