CHROMALABEL

Kitchen Date Marking & Rotation Checklist

Post this by the walk-in and check it at every shift change.

Date marking

[] Every ready-to-eat TCS item held over 24
hours is dated

[] Prep or open day counted as Day 1; discard
by Day 7

[ ] Combined foods carry the oldest ingredient's
date

[ ] Opened commercial containers marked with
the open date

[ ] Nothing past its use-by or discard date in any
cooler

Color key and rotation

[] Color key posted on walk-in door and in
manager binder

[ ] Key says whether color means prep day or
discard day

[ ] New product placed behind or below older
product

[_] Only one date label per container

Our color key

Freeze, thaw, cook-chill

[ ] Freezer labels show prep date and days
already used

[ ] Thawed items show thaw date and new
discard date

[ ] Cooling food labeled with cook date and
cooling start time

[ ] Cooling log filled in for every batch

Allergens and storage

[ ] Prepped items with major allergens carry an
allergen label

[_] Allergen items stored low or in a marked bin

[ ] Bulk bins labeled with the food's common
name

[ ] Dissolvable labels on dish-room containers;
no masking tape

Color Meaning

Owner
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