Daily Sanitation Checklist and Label Log – Direct Market Land Based Facilities
Firm Name:
Address:






Monitor Name:


	Sanitation Condition
	Date/Time
	Date/Time
	Date/Time

	1. Safety of Water:

a. Water from an approved source. Non-municipal water tested for Coliforms at start up and every 30 days while processing

b. Cross connection/backflow  prevention
c. Ice clean & made with chlorinated water

d. Chlorine residual in processing water (ppm)
	PPM
	PPM
	PPM

	Corrective Actions:
	
	
	

	2. Condition & cleanliness of food contact surfaces:

a. & b. Cleaned/sanitized/good condition

 (equipment, utensils, gloves & gear)

· Check & record ppm of sanitizer:
· Chlorine Bleach: 50- 200ppm
· Other: per manufacturers instructions
c. Employees wear clean gloves and waterproof garments
	PPM

	PPM


	PPM



	Corrective Actions:
	
	
	

	3. Prevention of cross-contamination:

a. Hands, gloves, equipment & utensils washed & sanitized before processing
b. Check & record ppm of boot dips: 

· Chlorine Bleach: 100-200ppm

· Other: per manufacturers instructions

c. Fish waste is removed

d. Floor drains are draining adequately
	PPM
	PPM
	PPM

	Corrective Actions:
	
	
	

	4. Maintenance of hand-washing & toilet facilities:

a. Toilet facilities have toilet paper, and are clean and working
b. Handwashing facilities provided in processing areas. Hot/cold water, soap, and paper towels are provided.
Hand sanitizer may not be used in place of hand washing.
	
	
	

	Corrective Actions:    
	
	
	

	5. Protection of food, food packaging & food contact surfaces from chemical, physical and biological hazards:

a. Food grade hoses used for processing water, food contact
b. Cleaning chemicals are safe for use with food
c. Packaging and food contact surfaces protected 

d. Equipment is in good repair
e. Personal items not stored with gloves/processing garments
	
	
	

	Corrective Actions:
	
	
	


The information in this document is intended to serve as an example of a common daily monitoring record for Direct Market Landbased Facilities. This example contains no proprietary, business-confidential and/or privileged materials and should 

only be used as a template for your specific operations flow.
	6. Proper labeling, storage & use of toxic compounds:  

a. Toxic compounds are labeled and stored away from processing area

· Secondary containers are labeled with their contents

b. Food grade and non-food grade chemicals not stored together

c. Sanitizer solutions are mixed to the proper concentration for the intended use, per manufacturers instructions
	
	
	

	Corrective Actions:
	
	
	

	7. Control of employee health conditions:

a. Employees show no signs of illness, open wounds, etc.
b. Hygiene adequate
	
	
	

	 Corrective Actions:      
	
	
	

	8. Exclusion of pest from the food plant:

a. Adequate protection of processing area 
b. No dogs or other animals
c. Pest control devices working and clean
	
	
	

	Corrective Actions:      
	
	
	

	

	Corrective Actions/Comments

	Item corrected:

Correction made:

Time & date of correction:

Person correcting:



	Item corrected:

Correction made:

Time & date of correction:

Person correcting:



	Item corrected:

Correction made:

Time & date of correction:

Person correcting:




Daily Label Review
	Critical Control Point
	Critical Limit
	Date
	Date
	Date

	Undeclared Allergens
	Common market name of fish 

is present on label


	
	
	

	Corrective Actions:

	
	
	

	Clostridium Botulinum (ROP or vacuum packaged product only)


	Keep frozen holding statement 

is present on the label
	
	
	

	Corrective Actions:

	
	
	


Reviewed by_____________________________________________        

Date:________​​​​​​​​​​​​​​​​______________________________________________

Reviews must be completed no later than 7 days from record creation.

