RESTAURANT NAME RESTAURANT ADDRESS

Pest monitoring

Routine checks and follow-up for interventions

Period Person in charge Site plan / procedure ref.

Record the areas and monitoring points checked, including checks with no findings. Keep any contractor
reports with the log.

Date / time Area / point Finding or none Action / owner Report / log 10 Verified / initials

ref.

If there is evidence of pest activity, notify the person in charge and follow the site plan. Record the
affected area or food, the action taken and the follow-up date.

Reviewed by / date Next check

FR | Noter les points contrélés, les constats et le suivi. Joindre le rapport du prestataire le cas échéant.
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