From Paperwork Panic to
Compliance Confidence

Why Digital Checklists are Transforming Food Safety Culture
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The daily struggle with paper records is real.

j e Lost or damaged paperwork
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Jeen« o lllegible handwriting

CL) e Checks completed retrospectively ("back—filling")

e
e NO clear evidence of corrective action
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This isn’t just an inconvenience;
it’'s a compliance failure.

A common finding during inspections:

“The checks were done,
but not recorded properly.”

Paper systems make it difficult to provide the strong due diligence
evidence required by UK food law and HACCP principles.
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There is a more reliable,
accurate, and transparent way.

Digital food safety systems are now recognised by EHOs as
best practice for demonstrating control and consistency.
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Digital checklists create irrefutable,
time-stamped proof.

Real-Time Completion
 Must be completed at the time of the check. No back-filling.
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Secure & Unalterable
e Records cannot be altered retrospectively once saved.

Automatic Data Capture
e Every entry automatically records the exact date and time.
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Accountability is built
directly into the process.

e Clearly records which named staff
member completed each check.

* Assigns responsibility for tasks and
follow-ups.

* Provides clear data for supervision
and performance monitoring.

This encourages staff to take
ownership, which is essential for
a good food safety culture.
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From reactive discovery to
immediate action.

Digital systems actively monitor for
issues and prompt action:

* Flag missed checks automatically.

* Highlight out-of-range temperatures
instantly.

* Prompt the user to log corrective
actions on the spot.

Issues are dealt with in real-time,
not found days later in a folder.
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Always be ready for an inspection.

Instant Access

All records are stored securely in the cloud
and can be accessed instantly.

Professional Reports

Export clear, organised PDF records on
demand.

Demonstrate Consistency

The same digital process and standards are
applied across all shifts, proving consistent
control over time.
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Better tools lead to a stronger food safety culture.

> Showing management’s :— Making expectations
commitment to high 4 N\ clear, visible, and
standards. O O consistent.
[ = |

() Encouraging honesty () Reducing shortcuts
and transparency. and ‘tick-box’
behaviour.

When staff know checks are reviewed and valued,
standards improve naturally.

&1 NotebookLM



The Solution in Practice:
food-safety.app

food-safety.app”

i creckiist
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II|I. @ Temperatyre Checks

‘food-safety.app replaces
every food safety log in your
kKitchen with one simple app.

" 9 Cleaning Scheduls

| @ Delivery Inspectipn

X No folders to manage.
X No sheets to chase.

X No panic when an EHO arrives.
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One App to Manage All Your Compliance Needs.

F B E

Temperature Checks Opening & Cleaning Goods-In
(Cooking, Cooling, Closing Checklists Schedules & Delivery Checks
Storage) Records
R S
Allergen Corrective Actions Staff Training Pest Control

Management & Defects Records Reqister
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Built for busy kitchens, by a chef.

Works Offline: Use the app anywhere, even
with no signal.

No Logins, No Cloud Worries: Simple and
immediate access for all staff.

Fast & Intuitive: Checks are quick to complete
and fit around service. No tech skills needed.

Saves Time: You save around 30 minutes
every shift.’
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What other chefs are saying.

35

“This transformed our Kitchen's
record-keeping. Efficient, reliable,
and effortless every day.”

James Morgan
Head Chef



The Result: Confidence
When It Matters Most.

When inspectors ask for records, everything is there.

@ - Clear.
® - Accurate.
@ - Professional.

This is what confidence in management looks like.
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Get Your Food Safety Paperwork, Sorted.

) Strengthen your opening and closing checklists.
() Improve accuracy, accountability, and compliance.

) Support inspections and prove due diligence.

Start your 14-day Free Trial

food-safety.app
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