
Goods-In Delivery Record
Check and record every delivery: temperatures, vehicle cleanliness, packaging condition and date codes, with a clear accept/reject decision and space to log supplier issues.

FK-LOG-DL01 v1.0
Template Document

Week Commencing:  Location:  

Completed By:  Reviewed By:  

Acceptance limits
Chilled food must arrive at 8°C or below (aim for 5°C); frozen food at -18°C or colder. Reject deliveries outside safe limits, from visibly dirty vehicles, or with damaged packaging or short/expired date codes — and 
record what was rejected and why.

Delivery Checks
Date Supplier Product / Description Temp °C Vehicle Clean 

(Y/N)
Packaging OK 
(Y/N)

In Date (Y/N) Accept / Reject Initials

         
         
         
         
         
         
         
         
         
         
         
         
         
         
         
         

FK-LOG-DL01 v1.0  |  Issued: July 2026  |  Review: July 2027 forkto.com 1 / 2



Rejections & Supplier Issues

 

 

 

 

Sign-off
Date:  Initials/Signature:  
Corrective Action / Notes

 

Go digital with Forkto
Version control, instant updates, audit-ready records.
forkto.com/resources/checklists/goods-in-delivery-record

This template is provided by Forkto (SlantedBox Ltd) for guidance purposes only. It is the responsibility of the food business operator to review, adapt, and maintain this document as part of their own food 
safety management system. This template does not constitute food safety consultancy. Forkto accepts no liability for any loss, damage, or regulatory action arising from the use of this template.
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