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Ka Ora, Ka Ako – Supplier Compliance Check
	Supplier Name
	

	Person Filling in this Check
	

	Contact Email
	

	Contact Number (Mobile preferred)
	



Please answer the question below in as much detail as you can.  Where a section of your Food Control Plan answers the question completely, just write the section in and we will check it.
Use the notes box to write any additional information you would like us to know.
1. Allergens
	Topic Questions
	Answer – include relevant page/section of your FCP
	Provide scans/copies of these records
	
P

	How do you know which allergens are in your products?
	






	List of allergens in your food that staff use to communicate allergen information if asked.
	☐
	How do you know when an ingredient has changed in a product you use?

	
	
	

	How do you keep allergens and non-allergens separated during storage, preparation, cooking and serving/packing/labeling?
	






	Photograph of a dietary meal, showing your standard label/method of identification.
	☐

Notes:





2. Cooking and Reheating

	Topic Questions
	Answer – include relevant page/section of your FCP
	Provide scans/copies of these records
	
P

	To what temperature is food cooked/reheated and for how long?
	






	A cooking record showing temperature checks (if you cook poultry, please send a poultry cooking record).

and

If you reheat food: A reheating record showing temperature checks.

	☐

Notes:
















3. Transporting Food / Keeping Food Hot/Cold

	Topic Questions
	Answer – include relevant page/section of your FCP
	Provide scans/copies of these records
	
P

	How is food transported to the schools?
	






	Provide a photograph of the interior of your transport vehicle.
	☐
	How do you ensure temperature control during transport?
	






	Temperature record for transported food.
	☐
	If food is delivered more than two hours before lunchtime, how do you ensure it is at a safe temperature at serving time?
	
	Records showing you have validated safe food temperatures at serving time.
	☐


Notes:












4. Cooling Freshly Cooked Food

	Topic Questions
	Answer – include relevant page/section of your FCP
	Provide scans/copies of these records
	
P

	How do you ensure the safety of food cooled for later use?
	






	A record showing cooling food temperatures for food that was cooled for later use.
	☐

Notes:




5. Packaging Food
	Topic Questions
	Answer – include relevant page/section of your FCP
	Provide scans/copies of these records
	
P

	How have you ensured that school lunch containers are suitable for the food you provide?
	






	Statement from manufacturer or other documentation confirming the packaging you use is food grade and suitable for the processes you use (e.g. steam oven, dry oven, hot holding, Cambro transport).

Show how you have validated that your packaging maintains suitability and seal integrity right up to lunch distribution to ākonga.
	☐
	How do you minimise the risk of cross-contamination during the packaging process?
	
	
	☐

Notes:





6. Traceability

	Topic Questions
	Answer – include relevant page/section of your FCP
	Provide scans/copies of these records
	
P

	How is traceability managed in your business so that products could be traced in event of a recall?
	






	Any records that support your traceability processes (e.g. inwards goods records, batch numbers on production records, batching of finished meals, simulated recall).
	☐


Notes:

















7. Management of Complaints and Incidents

	Topic Questions
	Answer – include relevant page/section of your FCP
	Provide scans/copies of these records
	
P

	Do you have a documented system for handling complaints and non-conformances?
	






	Records showing how an issue has been handled in the past. We expect to see root cause analysis, preventative and corrective actions.
	☐
	
	






	Flow chart or step-by-step description of your incident management process
	☐


Notes:













8. Self-checking / Internal Audits

	Topic Questions
	Answer – include relevant page/section of your FCP
	Provide scans/copies of these records
	
P

	Do you have a schedule for self-checking your food safety procedures?
	






	Your most recent internal audit schedule showing checks completed and how any corrective actions were implemented and monitored.
	☐


Notes:









	
Signature
	



	Name
	

	Job Title
	
	Date
	



Return this Compliance Check with your Supplier Assurance Document to the Commercial Manager Wendy Galvin (wendy.galvin@education.govt.nz).
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