Avocado Batch and Waste Log

Keep ripening quality decisions separate from refrigerated food-safety controls.

Maxuod Shift « Operational template « Verify the approved process and jurisdiction before use

Date / time Batch code Supplier / invoice Condition at receipt Next batch check Prepared quantity Prep label / cold Waste quantity Waste reason Action /initials
check

Source page and review boundary: maxuodshift.com/resources/restaurant-food-storage/avocado



