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To be completed: 
· Monthly by Unit Manager
· Termly by Operations Manager
FS.F.085.01

	QUESTION
	Y
	N
	ACTION REQUIRED

	SUPPLY
	
	
	

	1) Are all Halal foods supplied from a Compass approved supplier (IMS Smithfield or IHP)?
	
	
	

	2) Are all Halal meat products correctly labelled as Halal?
	
	
	

	3) Are Halal ingredients being segregated at point of delivery?
	
	
	

	STORAGE
	
	
	

	1) Are Halal ingredients stored in Yellow colour coded storage containers?
	
	
	

	2) Are all Halal ingredients segregated from non Halal ingredients ?
	
	
	

	3) If stored within the same fridge or freezer is Halal meat products stored above non Halal meat?
	
	
	

	PREPARATION
	
	
	

	1) Large Site – is a separate area identified and used for the preparation of Halal foods?
	
	
	

	2) Small Site – is clear segregation achieved between the preparation of Halal and non-halal foods?
	
	
	

	3) Are separate and Yellow colour coded food equipment and utensils used for the perpetration of halal foods?
	
	
	

	COOKING
	
	
	

	1) Large site – is a separate oven being used for Halal?
	
	
	

	2) Small site – is the oven only used for Halal or non – Halal at one time?
	
	
	

	3) Are all cooking utensils colour coded or labelled and stored in a designated area?
	
	
	

	SERVICE
	
	
	

	1) Large site – is a separate service counter used for the service of Halal only meals?
	
	
	

	2) Small site – is clear segregation achieved between the service of Halal and non-halal meals and operated by
separate colleagues?
	
	
	

	3) Are all serving utensils colour coded or labelled and stored in a designated area?
	
	
	

	4) Are Halal dishes clearly labelled as Halal Friendly menu items?
	
	
	

	CLEANLINESS & HYGIENE
	
	
	

	1) Are good cleanliness and personal hygiene standards observed within the kitchen?
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