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Bakery — End of Night Report

19 items across 7 sections — fillable PDF, free to use.

Why this mix for a bakery: No Covers section -- a bakery's day isn't measured in covers. Kitchen & Food Safety and
Stock carry the template instead, since unsold product, deliveries and food safety are the real story each day.

Shift Overview

Venue

Date

Manager on duty

Team on shift

Sales & Financial

Sales (till)

Card machine

Cash

Variance

Kitchen & Food Safety

[] Fridge & freezer temperatures checked and logged
[C] Food stored, dated and labelled correctly (FIFO)
[] Surfaces sanitised, bins emptied and relined

Waste total (£)

Comps total (£)

Stock

Low stock items for tomorrow's order

Deliveries received and checked against note

Issues & Actions



How was the shift and the area / trade?

Issues raised and how they were addressed

HANDOVER TO THE NEXT MANAGER

Signed by

Like this checklist filled in automatically, delivered to your inbox every night, with full history and no paper? That's EON Report. Free to start
at eon-report.com.



	bakery_overview_title_1: Shift Overview
	bakery_venue_title_2: Venue
	bakery_venue_3: 
	bakery_report_date_title_4: Date
	bakery_report_date_5: 
	bakery_manager_name_title_6: Manager on duty
	bakery_manager_name_7: 
	bakery_team_on_shift_title_8: Team on shift
	bakery_team_on_shift_9: 
	bakery_sales_title_10: Sales & Financial
	bakery_sales_title_11: Sales (till)
	bakery_sales_12: 
	bakery_card_title_13: Card machine
	bakery_card_14: 
	bakery_cash_title_15: Cash
	bakery_cash_16: 
	bakery_variance_title_17: Variance
	bakery_variance_18: 
	bakery_kitchen_safety_title_19: Kitchen & Food Safety
	bakery_fridge_temps_20: Off
	bakery_fridge_temps_title_21: Fridge & freezer temperatures checked and logged
	bakery_food_labelled_22: Off
	bakery_food_labelled_title_23: Food stored, dated and labelled correctly (FIFO)
	bakery_surfaces_bins_24: Off
	bakery_surfaces_bins_title_25: Surfaces sanitised, bins emptied and relined
	bakery_waste_total_title_26: Waste total (£)
	bakery_waste_total_27: 
	bakery_comps_total_title_28: Comps total (£)
	bakery_comps_total_29: 
	bakery_stock_title_30: Stock
	bakery_stock_low_title_31: Low stock items for tomorrow's order
	bakery_stock_low_32: 
	bakery_deliveries_title_33: Deliveries received and checked against note
	bakery_deliveries_34: 
	bakery_issues_title_35: Issues & Actions
	bakery_shift_narrative_title_36: How was the shift and the area / trade?
	bakery_shift_narrative_37: 
	bakery_action_taken_title_38: Issues raised and how they were addressed
	bakery_action_taken_39: 
	bakery_handover_title_title_40: HANDOVER TO THE NEXT MANAGER
	bakery_handover_notes_41: 
	bakery_signed_by_title_42: Signed by
	bakery_signed_by_43: 


