
Complete Guide to

Restaurant Food Safety 
and HACCP
Learn restaurant food safety with this practical HACCP guide. 
Discover compliance requirements and best practices for 
safer operations.
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Restaurant Food Safety and HACCP Introduction

Restaurant Food Safety Guide: HACCP 
Made Simple

A practical playbook for first-time owners, investors, and operators moving 
from concept to grand opening.

Why This Guide Exists

Every restaurant consultant has a version of the same story. A first-time 
owner spends eighteen months on the concept, the menu, the branding, the 
build-out, the social media teaser campaign, and almost no time on the one 
system that can shut the whole thing down in a single afternoon: food safety.

This restaurant food safety guide is built to close that gap. It's written the 
way we'd walk a client through it over coffee before their first health 
inspection, not the way a textbook would. You'll find HACCP for restaurants 
broken into plain language, the regulations you actually need to plan around, 
and the kitchen, staffing, and vendor decisions that determine whether your 
food safety systems hold up under real volume on a Saturday night.

If you're opening your first restaurant, taking over a franchise location, or 
advising investors who are putting money into a hospitality concept, this is 
the part of the business plan that doesn't get a press release, but it's the part 
that keeps the doors open.
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Restaurant Food Safety and HACCP Chapter 1

Why Food Safety Is a Business Strategy, Not Just a 
Compliance Task

New owners tend to think about food safety the way they think about fire 
extinguishers: a box to check so an inspector doesn't write you up. That framing 
causes more failures than almost any other mindset mistake we see in year one.

Restaurant food safety is not a side task bolted onto operations. It is an operation. 
Every prep list, every receiving log, every line cook's habits around raw chicken and 
a cutting board, these are the actual mechanics of running a kitchen. A restaurant 
that handles food safety well also tends to run a tighter kitchen overall, because 
the discipline required for one carries over to the other.

Here's the business case, in numbers a first-time owner can actually use:

The cost of getting it wrong. A single confirmed foodborne illness complaint 
can trigger a health department investigation, a temporary closure, legal fees, 
and this is the part owners underestimate: a drop in foot traffic that can last 
months after the doors reopen. We've watched a 70-seat full-service 
restaurant lose roughly 30% of its weekday lunch business for nearly a quarter 
after a local news story about a closure, even though the underlying issue was 
resolved within 48 hours. The financial damage from reputation almost always 
outlasts the financial damage from the fine.

The cost of getting it right. A working restaurant HACCP plan, properly trained 
staff, and a few hundred dollars a month in monitoring tools is genuinely 
inexpensive compared to the downside. Most independent restaurants spend 
less on food safety systems in a year than they spend on dining room light 
fixtures during build-out. That ratio is backwards, and it's one of the first 
things we flag when we review a new client's budget.

The cost of doing nothing visible, but feeling safer. This is the sneaky one. 
Plenty of operators believe they're handling food safety in restaurants just fine 
because nothing has gone wrong yet. Nothing going wrong is not the same as 
having a system. It usually means you haven't had a bad week yet, a sick line 
cook who came in anyway, a walk-in compressor that failed overnight, a new 
hire who didn't know the rule about glove changes. Systems are what catch 
those moments. Luck is what you're running on without them.

If you take one idea from this chapter, take this: a restaurant food safety guide 
is not a regulatory document. It's a risk management plan for the most fragile 
part of your business, the part where a single mistake by a nineteen-year-old 
line cook on a busy Friday can undo a year of marketing.
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Restaurant Food Safety and HACCP Chapter 2

HACCP for Restaurants, Explained Without the Jargon

HACCP stands for Hazard Analysis and Critical Control Points. It sounds like 
something built for a food manufacturing plant, and originally, it was NASA and 
Pillsbury that developed it in the 1960s to make sure astronaut food wouldn't make 
anyone sick in a place where you really, really don't want a stomach bug. The 
restaurant industry adapted it because the underlying logic works just as well in a 
1,200-square-foot kitchen as it does in a factory.

Strip away the acronym, and HACCP for restaurants comes down to seven 
habits, applied to your specific menu:

1. Find the hazards:

Walk through every dish on your menu and ask where it could go wrong: raw 
poultry cross-contaminating a salad station, a sauce held at room temperature 
too long, shellfish from a supplier you haven't vetted.

Identify your critical control points:

These are the exact moments where a hazard can be controlled or eliminated: 
the cook step, the cooling step, the hot-holding step. Not every step in food 
prep is a critical control point. The skill is narrowing down to the ones that 
actually matter.

3. Set critical limits:

This is where the numbers come in internal cooking temperatures, holding 
temperatures, time windows. A critical limit isn't a guideline; it's the line 
between safe and not safe.

4. Monitor:

Someone has to actually check the temperature, not assume it. This is where 
most restaurant HACCP plans fall apart in real life not in the writing, but in the 
daily habit of checking and logging.

5. Build corrective actions:

When a check fails, the soup is at 120°F instead of 135°F. What happens next 
has to be decided in advance, not improvised in the moment by a stressed line 
cook.
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Restaurant Food Safety and HACCP

6. Verify the system works:

Periodically check that your monitoring is actually catching problems, calibrate 
thermometers, review logs, and spot-check.

7. Keep records:

If it isn't written down, it didn't happen, as far as a health inspector or a lawyer 
is concerned.

That's the whole framework. Once you've seen it applied to a few menu items, 
it stops feeling like federal paperwork and starts feeling like common sense 
with documentation attached.

Here are the temperature numbers most owners actually need memorized, 
because your staff will ask, and "I'll check the chart" isn't a great answer 
during a rush:

Stage Target

Cold holding 41°F or below

Hot holding 135°F or above

Poultry, internal cook temp 165°F

Ground meats, internal cook temp 155°F

Whole cuts of beef, pork, fish 145°F

Cooling (hot food to safe storage)
135°F to 70°F within 2 hours, 
then to 41°F within 4 more hours

Reheating for hot holding Back up to 165°F within 2 hours

Print that table and tape it inside a cabinet door near the line. It will get used 
more than almost anything else in your opening binder.
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Restaurant Food Safety and HACCP Chapter 3

Building Your Restaurant HACCP Plan, Step by Step

A restaurant HACCP plan doesn't need to be a 40-page document modeled on a 
meat-processing facility. For an independent restaurant or small group, it needs to 
be specific, usable, and built around your actual menu, not a generic template 
downloaded and never customized, which is unfortunately the most common 
version we encounter when reviewing a new client's binder.

Here's the practical build sequence we walk clients through:

Step 1:

Map your menu by process, not by dish:

Most restaurants only have four or five real process flows, even with forty menu 
items that are cooked and served immediately, items that are cooked, cooled, and 
reheated, items served raw or cold, and items assembled from multiple pre-cooked 
components. Build your plan around the processes, then slot each dish into the 
right one.

Step 2:

Identify the real critical control points for each process:

For a grilled chicken sandwich, the critical control points are typically receiving (was 
it delivered at the right temperature?), cooking (did it hit 165°F?), and holding (is it 
staying above 135°F if it sits before being served?). Storage and prep matter too, 
but the control points are where a measurable check happens.

Step 3:

Write critical limits next to each control point:

Using the temperatures from Chapter 2 as your starting reference, adjusted for 
anything your local health code specifies differently.

Step 4:

Decide who monitors what, and how often:

Be specific about “the line cook checks internal temp on every batch of chicken 
with a calibrated probe thermometer," not "staff monitors cooking temperatures."
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Restaurant Food Safety and HACCP

Step 5:

Write the corrective action before you need it:

"If chicken doesn't reach 165°F, continue cooking and recheck" is a real corrective 
action. "Throw it out" is sometimes right, sometimes wasteful; decide the threshold 
in advance.

Step 6:

Build your verification rhythm:

A manager spot-checks logs daily, calibrates thermometers weekly, and reviews 
the whole plan against actual menu changes quarterly.

Step 7:

Set your recordkeeping format:

Make it something your team will actually fill out. Paper logs clipped near the line 
work fine for many independent restaurants; digital logging tools work better for 
multi-unit operators who need visibility across locations without driving to each 
one.

A simplified template looks like this:

Process 
Step

Hazard Critical Limit Monitoring
Corrective 
Action

Record

Receiving 
poultry

Bacterial 
growth

Below 41°F on 
delivery

Check the 
temperature at 
every delivery

Reject delivery 
if above 41°F Receiving log

Cooking 
poultry

Survival of 
pathogens 165°F internal

Probe 
thermometer, 
every batch

Continue cooking 
until 165°F

Cook temp 
log

Hot 
holding

Bacterial 
growth 135°F or above Check every 2 

hours
Reheat to 165°F 
or discard Hot hold log

Cooling 
soup

Bacterial 
growth

135°F to 70°F in 
2 hrs, to 41°F in 
4 more

Check at 
intervals during 
cooling

Discard if limits 
are missed Cooling log

That table, customized to your actual menu, is the core of a working restaurant 
HACCP plan. Everything else in this guide supports the systems that make those 
five columns true every single day, not just on the day the health inspector visits.
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Restaurant Food Safety and HACCP Chapter 4

Food Safety Regulations for Restaurants: Permits, 
Inspections, and the Fine Print

Here's the part that frustrates almost every first-time owner: there is no single 
national rulebook. The FDA publishes a Food Code that most states use as a model, 
but each state and often each county or city adopts its own version, with its own 
variations. Food safety regulations for restaurants are genuinely local, and the 
guide you read online from a friend's restaurant in another state may not match 
your jurisdiction's exact requirements.

That said, the permits and inspection touchpoints are similar enough almost 
everywhere that we can give you a planning checklist that will get you 90% of the 
way there.

Permits you'll typically need before you can legally serve food:

A business license from your city or county

A food service permit or health permit from your local health department

A certificate of occupancy, confirming your space is approved for restaurant use

Plan review approval if you're building out a new kitchen or significantly 
renovating one

A certified food protection manager certification for at least one person on staff 
(commonly a ServSafe-style certification, though some states accept 
equivalents)

Individual food handler permits for line-level staff are required in many states and 
some cities, even if your state doesn't mandate it
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Restaurant Food Safety and HACCP

Timeline reality check:

Plan review and permit approval routinely take 4 to 12 weeks, and that's before 
you've scheduled your pre-opening inspection. We've seen first-time owners 
build their entire opening timeline around construction finishing on a Friday and 
opening the following Monday, without accounting for the health department's 
own schedule. If your local department is backed up, that gap alone can push 
your opening by a month. Build the buffer in from day one.

What inspectors are actually checking:

Most jurisdictions use a scoring or violation-category system that separates 
critical violations (the ones tied directly to illness risk: temperature control, 
handwashing, cross-contamination) from non-critical ones (signage, minor 
maintenance items). A restaurant can fail an inspection on critical violations 
alone, even with a tidy dining room and a clean front-of-house. Inspectors are 
evaluating your kitchen's actual practices, not your decor.

A regulation most new owners miss entirely:

Most food codes require a written policy on when sick employees must stay 
home, tied specifically to symptoms like vomiting, diarrhea, and jaundice, and to 
diagnosed illnesses from a defined list of pathogens. This sounds minor until 
you remember that sick staff coming to work anyway is one of the most 
common root causes of restaurant foodborne illness outbreaks nationally. Write 
the policy, post it, and actually enforce it, including the uncomfortable 
conversation with a server who really wants their shift.

If there's one habit we'd recommend adopting immediately, call your local 
health department before you've signed a lease or finalized kitchen plans, and 
ask directly what they require for plan review in your specific jurisdiction. Food 
safety regulations for restaurants change enough between cities that a five-
minute phone call early can save you weeks of rework later.
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Restaurant Food Safety and HACCP Chapter 5

Kitchen Design Decisions That Make or Break Your Food 
Safety in Restaurants

This is where food safety in restaurants gets decided long before a single customer 
walks in at the design and lease-negotiation stage, not the operating stage. Get the 
bones right here, and daily compliance becomes far easier. Get them wrong, and 
you'll be fighting your own kitchen layout every shift.

Before you sign the lease, confirm the space can actually support what your 
health department requires: adequate grease trap capacity, hood ventilation 
sized correctly for your equipment, floor drains with proper slope, and plumbing 
that can support a three-compartment sink or commercial dish machine plus a 
dedicated handwashing sink. We've seen owners sign a lease on a "restaurant-
ready" space, only to discover during plan review that the existing grease 
interceptor was undersized for their concept, triggering a $15,000 retrofit that 
wasn't in the budget. Negotiate landlord contributions toward these systems 
before signing, not after.

Handwashing sink placement is one of the most commonly cited violations in 
new restaurant inspections, simply because owners design the line first and 
squeeze in handwashing stations wherever space allows. Most codes require a 
handwashing sink within a defined distance of food prep areas, often around 25 
feet of travel distance, though this varies by jurisdiction, and prohibit using a 
prep sink or three-compartment sink as a substitute for actual handwashing. Plan 
the handwash stations into your kitchen layout from the first sketch, not as an 
afterthought wedged in during build-out.

Equipment selection matters more than it looks. NSF-certified equipment isn't a 
nice-to-have; many health departments require it for anything that touches food, 
and inspectors will check. Buying a used cooler or prep table without that 
certification to save a few hundred dollars is a common first-time mistake that 
turns into a failed plan review and a forced replacement after the equipment is 
already installed.

Separate prep zones reduce cross-contamination risk structurally, instead of 
relying purely on staff discipline. A kitchen designed with distinct zones for raw 
protein, produce, and ready-to-eat assembly even in a small footprint makes 
color-coded cutting boards and station rules far easier to maintain under 
pressure. In tight kitchens, time-separation (cleaning and sanitizing a single 
station between raw and ready-to-eat use) can substitute for physical 
separation, but it requires more staff discipline to execute consistently.
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Pest control is a design issue, not just a pest control company's job. Door 
sweeps, sealed gaps around pipe penetrations, and dry storage shelving kept off 
the floor all reduce pest pressure before you ever need to call an exterminator. 
Inspectors notice evidence of pest activity quickly, and it's one of the harder 
violations to talk your way out of.

If you're working with an architect or contractor who hasn't built a restaurant 
kitchen before, loop in someone who has a restaurant equipment dealer, a 
kitchen designer, or a consultant before finalizing drawings. The cost of a 
second set of experienced eyes is small compared to the cost of redoing 
plumbing after the concrete is poured.
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Restaurant Food Safety and HACCP Chapter 6

Vendors, Inventory, and the Supply Chain Side of Restaurant 
Food Safety

Restaurant food safety doesn't start at your back door. It starts at your supplier's 
facility, and most first-time owners give vendor vetting almost no attention beyond 
price and delivery schedule.

Build an approved supplier list, and actually check it:

Ask any new vendor for proof of their food safety certifications, their last 
health inspection if applicable, and their recall notification process. A 
surprising number of independent restaurants have never asked a single 
supplier for this information. It takes one phone call and a follow-up email, and 
it gives you a paper trail if something ever goes wrong with a product you 
didn't prepare yourself.

Check temperatures at every delivery, not occasionally:

This is the easiest critical control point to skip when a delivery driver is in a 
hurry, and your kitchen is mid-prep for lunch. Train whoever receives 
deliveries to check temps on refrigerated and frozen items every time, log it, 
and reject anything outside the safe range politely, but without exception. A 
driver's schedule is not a reason to accept a load of chicken that arrived at 
48°F.

FIFO isn't optional, and it isn't automatic:

First in, first out sounds obvious until you're three months into operations and 
staff are grabbing whatever's closest instead of whatever's oldest. Label 
everything with received dates, train new hires on FIFO specifically during 
onboarding, and spot-check your walk-in weekly. Good FIFO discipline also 
helps your food costing, less spoilage, less waste, better margins, which 
means restaurant food safety and restaurant economics are pulling in the 
same direction here, not competing for resources.
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Restaurant Food Safety and HACCP

Traceability matters more than most new owners realize:

If a product gets recalled, can you tell which dishes it went into and which 
dates you served it? Keeping invoices organized by date and product, and 
noting lot numbers for higher-risk items like raw shellfish or ground beef, 
turns a potential crisis into a manageable, documented response instead of a 
guessing game with a health department investigator standing in your 
kitchen.

Build relationships with a small number of vetted vendors rather than 
chasing the lowest price from a rotating cast of suppliers:

Price matters, but a vendor you've vetted, who knows your standards, and 
who notifies you proactively about issues, is worth more over a year than the 
marginal savings from constantly switching suppliers. This is a place where 
many first-time owners optimize the wrong variable.
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Restaurant Food Safety and HACCP Chapter 7

Staffing and Training The Real Cost of a Safe Kitchen

Labor is where food safety in restaurants either becomes a living system or a 
binder nobody reads. You can have a flawless restaurant HACCP plan on paper and 
still fail in practice if your staff doesn't understand it, doesn't believe it matters, or 
turns over too fast to ever build the habit.

Budget for training as a real line item, not an afterthought:

A certified food protection manager course typically runs somewhere in the 
$100–$200 range per person, plus an exam fee. Individual food handler training 
is far cheaper per person, often $10–$15, but multiply that across a staff of 
twenty-five with seasonal turnover, and it adds up to a real number you should 
plan for annually, not just at opening.

Time is the hidden cost:

A genuinely thorough food safety onboarding for a new line cook takes a few 
hours, not ten minutes during a rushed first shift. We've seen operators 
underestimate labor costs by 8–12% in their first year specifically because 
training time for food safety and everything else gets treated as unpaid 
overhead instead of a budgeted cost of doing business. Pay people for training 
time, schedule it deliberately, and build it into your labor model from day one.

Turnover is a food safety risk, not just an HR headache:

Every time an experienced line cook leaves and gets replaced by someone new, 
your kitchen's collective food safety knowledge drops, at least temporarily. 
High-turnover concepts need a faster, more repeatable training system than 
low-turnover ones: laminated station cards, short video walkthroughs, a buddy 
system for the first week because you can't rely on long tenure to carry the 
institutional knowledge the way a stable team can.

Make a manager directly accountable, by name, not by department:

"The kitchen handles food safety" isn't accountability. "Maria reviews the 
temperature logs every closing shift and flags anything out of range to me by 
text" is accountability. Restaurants with one clearly responsible person for food 
safety oversight catch problems faster than restaurants where everyone is 
theoretically responsible and no one specifically is.
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Train for the moment, not just the manual:

The hardest part of food safety training isn't teaching the temperature numbers; 
most people can memorize those in a shift. It's teaching a nineteen-year-old line 
cook that it's genuinely okay, even expected, to throw out a $40 batch of 
protein that didn't hit temp, instead of quietly serving it because they're 
embarrassed or worried about waste numbers. That's a culture decision made 
by ownership, reinforced constantly, not a one-time training module.
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Restaurant Food Safety and HACCP Chapter 8

Technology That Makes HACCP Manageable Instead of 
Miserable

Paper logs work. Plenty of well-run independent restaurants still use a clipboard 
near the walk-in and a binder in the office, and that's a legitimate system if it's 
actually filled out consistently. But for many operators, especially multi-unit groups 
or anyone who wants visibility without being physically present, the right 
technology turns HACCP for restaurants from a compliance chore into something 
closer to a dashboard.

Digital temperature monitoring: Wireless sensors in your walk-ins, reach-ins, 
and hot-holding units can alert a manager's phone the moment something 
drifts out of range at 2 a.m. on a Sunday, not at 9 a.m. Monday when the 
spoiled inventory has already cost you a few thousand dollars in product. 
Setup costs typically range from a few hundred to a couple thousand dollars 
depending on how many units you're covering, plus a modest monthly 
subscription. For a restaurant with a walk-in full of high-cost proteins, this 
often pays for itself the first time it prevents a single overnight compressor 
failure from becoming a total loss.

Digital checklist and logging apps: Replace the paper clipboard with a tablet 
or phone-based log, time-stamped and impossible to backfill after the fact 
the way a paper log sometimes quietly gets filled in retroactively at the end 
of a shift. For multi-unit operators, this also gives ownership or a regional 
manager visibility across locations without driving to each one to flip through 
a binder.

Inventory management software with expiration tracking: Supports both 
your food costing and your food safety in restaurants simultaneously flagging 
products approaching their use-by dates so they get used or rotated out 
before they become a liability, rather than discovered three weeks later at 
the back of a shelf.

A word of caution before you buy anything: technology supports a system; it 
doesn't replace one. We've seen operators spend real money on a 
temperature monitoring platform and still fail an inspection because no one 
had assigned a person to actually review the alerts. Buy the tool after you've 
built the habit and the accountability, not as a substitute for either.
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Restaurant Food Safety and HACCP Chapter 9

The Mistakes We See Over and Over

Some patterns repeat across nearly every market we've worked in, regardless of 
concept or city. If you only take a checklist away from this chapter, take this one.

Treating the health inspection like a test you study for, rather than a daily 
standard.

Restaurants that "clean up" the week before an expected inspection and relax 
the rest of the year aren't running a food safety system; they're running a 
performance. Inspectors aren't fooled by it, and more importantly, customers 
are exposed to the real, unpolished version 350 days a year.

Skipping a written plan because "the team just knows what to do."

Verbal knowledge degrades fast with turnover, with stress, and with a kitchen 
running at capacity on a Saturday night. A written restaurant HACCP plan isn't 
bureaucracy for its own sake; it's the thing that survives when your best line 
cook calls in sick and the second-string crew is running the pass.

Underestimating the true cost of cold storage failures.

A walk-in compressor going down overnight can wipe out thousands of 
dollars in inventory and, if not caught and handled correctly, create an actual 
food safety incident if a spoiled product accidentally gets served the next 
morning by a rushed opener who didn't check temps first. Build in 
temperature alerts or, at minimum, a non-negotiable habit of checking walk-in 
temps as the very first task of every opening shift.

Buying used equipment without checking certification or condition.

It's tempting to save money furnishing a kitchen, and used equipment can be 
a smart move, but only if it's actually inspected, NSF-certified, and capable of 
holding the temperatures your menu requires. A walk-in cooler that can't 
reliably hold 41°F under your actual kitchen's heat load isn't a bargain; it's a 
liability with a lower price tag.
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Spending heavily on dining room aesthetics while underfunding the back 
of house.

We've watched too many first-time owners pour the budget into reclaimed 
wood tables and a statement light fixture, then quietly cut corners on a 
second prep sink or proper ventilation because the money ran out. Customers 
notice a beautiful dining room. They never see and never should have to think 
about the kitchen systems keeping them safe. Fund the part they can't see 
first.

Assuming all locations under one brand follow the same rules.

For multi-unit and franchise operators specifically: food safety regulations for 
restaurants vary enough by city and county that a system built for your 
flagship location may not be fully compliant two cities over. Verify locally for 
every new unit. Don't assume.
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Restaurant Food Safety and HACCP Chapter 10

Your Quick-Reference Toolkit

Pull this chapter out and keep it near your office desk, or laminate it for the kitchen.

Pre-opening food safety checklist:

Confirmed local health department plan review requirements before finalizing 
kitchen design

Verified lease includes adequate grease trap, ventilation, and plumbing for 
required sinks

Built a restaurant HACCP plan mapped to actual menu processes, not a generic 
template

Identified critical control points and written critical limits for every process flow

Selected NSF-certified equipment for all food-contact surfaces

Designed handwash station placement into the kitchen layout, not added 
afterward

Scheduled certified food protection manager training for at least one staff 
member

Built an approved supplier list and requested food safety documentation from 
each vendor

Established a receiving log and temperature-check protocol for deliveries

Set a FIFO labeling system for dry, cold, and frozen storage

Wrote an employee health and illness policy and posted it for staff

Assigned one named manager as the food safety point person

Budgeted training time as paid hours, not unpaid overhead

Decided on paper logs vs. digital monitoring tools, and trained staff on 
whichever you chose

Scheduled a thermometer calibration routine
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A quick gut-check calculation worth running before opening:

Take your projected weekly food cost. Now estimate what a single week-long 
closure would cost you: lost revenue, payroll you may still owe, the cost of 
disposing of spoiled inventory, and a conservative estimate of slower sales for a 
month afterward as customers trickle back. For most independent restaurants, that 
number lands somewhere between $15,000 and $60,000, depending on size and 
average check. Compare that to the annual cost of a working food safety system 
training, monitoring tools, and a bit of management time which typically runs a 
small fraction of that figure. Owners who run this calculation once tend to stop 
thinking of food safety spending as overhead and start thinking of it as insurance 
with a very favorable premium.
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Putting This Into Practice

A restaurant food safety guide can hand you the framework, the temperatures, and 
the checklist, but the actual work happens in your kitchen, on an ordinary Tuesday, 
when no one is watching and no inspector is scheduled. That's the real test of 
whether HACCP for restaurants has become a system or stayed a document.

Start with the restaurant HACCP plan template in Chapter 3, build it around your 
actual menu this week, and walk it through with whoever you've designated as your 
food safety point person. Confirm your local food safety regulations for restaurants 
with a direct call to your health department rather than assuming your last city's 
rules apply. Then build the habit of the daily temperature checks, the receiving log, 
and the FIFO labels before you build anything else, because everything else in your 
restaurant depends on customers trusting that what's on their plate is safe.

Get this part right, and it stops being the thing you worry about at 2 a.m. It 
becomes the quiet, unglamorous foundation that lets everything else you've built 
actually work.

Build the systems, train the 
people, keep the records. The rest 
follows.

Explore Restaurant Resources

SCAN TO VISIT
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