
SOP Template: Kitchen Readiness Assessment and
Equipment Start-Up
This SOP details the kitchen readiness assessment and equipment start-up process, encompassing the inspection
of kitchen cleanliness, verification of equipment functionality, calibration of appliances, safety checks, and preparation of
essential tools and ingredients. The goal is to ensure that the kitchen environment and all equipment are fully operational,
safe, and compliant with health standards prior to food preparation activities.

1. Purpose
To standardize and document the procedures required for ensuring that the kitchen and all essential equipment are safe,
clean, and ready for operation before commencing any food preparation.

2. Scope
This SOP applies to all kitchen staff responsible for opening, preparing, and maintaining the kitchen facilities and
equipment prior to food service operations.

3. Responsibilities
Kitchen Supervisor: Oversee and document the assessment process, ensure compliance, and address any
issues found.
Line Staff: Perform assigned inspection and preparation duties according to this SOP.
Maintenance Personnel: Conduct repairs and troubleshooting as needed.

4. Procedure
1. Kitchen Cleanliness Assessment

Inspect all work surfaces, floors, and walls for cleanliness.
Ensure sinks, dishwashers, and drains are clean and functioning.
Check that garbage bins are empty, clean, and have liners.
Confirm cleaning supplies are stocked and stored safely.

2. Equipment Functionality Verification
Visually inspect all major appliances (e.g., ovens, stoves, refrigerators, freezers, mixers).
Power on each equipment item and check for normal operation and unusual noises.
Ensure small wares and utensils are clean, undamaged, and accessible.

3. Appliance Calibration & Temperature Checks
Use thermometers to check refrigerator and freezer temperatures for compliance (Fridge: â‰¤ 4Â°C / 40Â°F;
Freezer: â‰¤ -18Â°C / 0Â°F).
Calibrate ovens and other heated appliances as per manufacturer's instructions.

4. Safety Checks
Verify all safety equipment (fire extinguishers, first-aid kits, emergency exits) are accessible and in working
order.
Check that appliances and cords are free from visible damage.
Ensure proper ventilation and exhaust systems are operational.

5. Preparation of Tools and Ingredients
Prepare and organize essential utensils and tools for the day's operations.
Verify that ingredients are properly stored, labeled, and within use-by dates.
Restock any low supplies per par levels.

6. Documentation
Complete the Kitchen Readiness Checklist (see example below).
Report and document any maintenance or compliance issues for follow-up.

5. Kitchen Readiness Checklist (Sample)



Task Status (Yes/No) Notes/Initials

Work surfaces & floors clean

Garbage bins emptied/cleaned

All equipment powered & operational

Appliance temperatures correct

Safety equipment accessible & functional

Ingredients & tools prepped

Issues reported/documented

6. References
Manufacturer manuals for kitchen equipment
Local health and safety regulations
Internal food safety policies

7. Revision History

Date Revision Description Author

YYYY-MM-DD 1.0 Initial template creation [Name]
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