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PURPOSE AND SCOPE
This procedure will describe how to complete the Storage Inspection Form.

FREQUENCY
Minimum weekly(specific as per the requirements of the facility)

PERSONS RESPONSIBLE
Trained Designee (s)

PROCEDURE
The person responsible will visually evaluate the Dry Storage Area, Spice Room, and the Spice Area where ingredients and packaging materials are stored for the following:

· Product rotation – FIFO-first in, first out (is not applicable to packaging materials).
· Labelling – All the products are labelled properly , with the allergen label 
· Spices/Marinades/Breading – any allergen containing products are stored properly. Ie. Like allergens may be stored above one another, away from the non-allergen containing products.  For spice units containing multiple allergens, the spice unit containing the most allergens would be stored underneath (i.e.. soy/wheat/dairy is stored below soy/wheat).
· Incoming Materials (i.e.. Labels, Packaging) – are they stored in closed boxes or tightly closed bags.
· Storage of open ingredients – for any open product, they must be covered with a liner and labeled (preferably with a WIP sticker or a comparable means of identification).  
· Packaging Materials – products are clean, intact and stored in a manner that prevents damage and/or contamination.

If the evaluation is deemed acceptable the monitor will record an ‘A’ or ‘√’ or ‘N/A’ if not applicable.  If the evaluation is deemed unacceptable, the monitor will record an ‘O’ or an ‘X’.  The deviation and corrective actions will be documented in the comments/corrective actions section of the form.  The monitor will perform a food safety assessment to determine if food safety has been compromised (as per the Food Safety Assessment SOP).  The monitor will sign and date the form as a record of the monitoring activities being performed.


RECORDS

Storage Inspection Form

Disclaimer: This template is for general use only and must be customized to meet your business’s regulatory requirements
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