
Improve food safety 

and inspection scores 

with one easy-to-use 

digital solution

Our all-in-one platform allows 
teams to complete tasks 
efficiently whilst ensuring the 
food you serve is always spot on. 

• Make sure food is safe to eat. 

• Ensure you don’t add, remove or treat food 
in a way that makes it harmful to eat.

• Make sure the food is the same quality that 
you say it is.

• Keep records on where you got food from 
and show this information on demand - 
known as ‘traceability.’

• Ensure you don’t mislead people by the way 
food is labelled, advertised or marketed.

• Withdraw unsafe food and complete an 
incident report.

• Inform people why food has been withdrawn 
or recalled, for example by using a leaflet or 
poster.

• Display your food hygiene rating (if you sell 
food direct to the public).

Food service operators in the hospitality sector include 
hotels, restaurants, cafes, bars, sandwich shops and 
similar businesses that prepare food for customers to 
eat on premises or for takeaway. In fact, the hospitality 
industry is one of the most regulated business sectors. 

If your business deals in food, the UK Government 
requires you to:
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To avoid the harmful impacts of non-compliance, 
your business must ensure it has robust food 
safety standards and procedures in place.

The Logit platform automates your manual 
processes by digitising all the necessary tasks that 
must be done throughout the day. Logit ensures 
procedures are adhered to, data is logged and 
food safety issues are automatically flagged and 
escalated.

Make food safety a top 
priority with Logit

• Investigation by the relevant regulators 
using criminal powers, to include powers 
of arrest.

• Being served with a statutory notice 
requiring certain steps be taken within a 
specified period.

• Compensation claims for loss of earnings.

• Adverse publicity and loss of reputation.

• Decontamination, cleaning and 
replacement of equipment. 

• Additional pest control.

The consequences of 
non-compliance to your business 
and/or employees can be 
damaging and may include: 
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Perform tasks consistently
Use our digital best practice templates or create custom 

checklists to ensure all food safety related tasks are 
performed, recorded and acted on if required. 

• COVID-19 checks

• Personal hygiene

• Food temperature

• Delivery checks

Save time & proactively 
take action
Don’t waste time sending emails or tracking down 
team members. Automatically notify the appropriate 
manager or employee when an issue arises.

• Filter escalations by priority (high, medium & 
low).

• Define questions to generate actions that must 
be taken to resolve issues.

• Instantly notify the right people for quick 
resolution.
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Food Safety Templates
Assign repeatable tasks with our checklist templates to ensure staff follow procedures and stay 
compliant. Here are just a few of the templates available for you to use as is or customise to 
meet your specific needs.

Cooking & Hot 
Holding Temperature

Fridge 
Temperature Log

General Food 
Safety Checklists

Food Safety & 
Hygiene

Delivery 
Checklists

Daily Food 
Safety Audits

Produce Food 
Safety Inspection

Food Safety 
Audit

Seafood Safety 
Inspection

Food Safety 
Verification

Food Safety & 
HACCP Audit
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Our smart sensors provide:

• Time and cost savings

• Multi-level alarm thresholds

• Alerts when action is required

• Asset tracking

• Reports and audit trails

Eliminate paperwork and stop waiting for staff 
to log temperatures. No matter where you are 
or what you are busy doing, our humidity and 
temperature smart sensors provide a sleek 
interface for viewing and tracking conditions 

anytime, anywhere.

You get continuous and accurate 
monitoring without all the hassle from 
manual processes, giving you peace 
of mind that your facility is meeting 
food safety and regulatory protocols.

Automate 
temperature 
logging
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Key Features
Logit offers an intuitive user interface that makes it quick and easy to go paperless. There 
is nothing to download. All you need is an internet-enabled device to easily create, assign 
and monitor tasks. Team members access checklists and manage tasks using any company 
issued device such as a tablet or their own mobile phone.  

Digital Checklists
Choose from our library 
of food safety checklist 
templates that can be tailored 
to meet your needs.

Incidents
Instantly report issues and 
ensure nothing ever gets 
ignored or missed.

Assets
Quickly access records, set 
maintenance schedules, 
manage servicing and take 
strategic action.

Reports
Automated reports allow you 
to quickly assess performance, 
monitor compliance and 
identify trends.

Photos
Take a picture from any mobile 
device to prove the work has 
been completed or to show 
that attention is required.

Audits
Ensure compliance with 
company standards, identify 
and resolve issues and 
evaluate risks to the business.
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View status of all the work that 
has been completed, missed or 
still in progress. 

Instantly access completed 
checks that are date stamped for 
transparency and evidence. You’ll 
never sweat it when the EHO arrives!

Benefits of Logit Food Safety
Logit will improve your food safety standards and compliance by guiding your team throughout 
the day, flagging issues, instantly notifying managers when action is required, and enhancing 
performance with greater visibility and real-time reporting.

Create triggers that automatically 
send actions requiring resolution 
based on pre-determined criteria.

Raise and track actions from audits 
or inspections and adjust workflows 
to improve compliance.

Monitor HACCP, ISO22000, FSMA, 
BRCGS and SQF compliance and 
trends.

Benchmark sites or shifts to gain 
insight on performance and 
identify trends.

“Logit makes it so easy for my team to perform all their food safety checks and 
ensures the business is compliant. I know the food we serve is always safe and that 

makes me confident our guests will keep coming back.” 

Ben Watson, Owner
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Save time by eliminating paperwork and meet your 
sustainability targets with lower carbon footprint.

One central place to access and store safety checks and records 
improves visibility and provides complete transparency.

Teams perform tasks consistently and in a 
compliant manner.

Know who is doing what and when for complete 
traceability and accountability.

Receive auto alerts for non-compliance and act 
quickly when an issue is exposed.

Instantly generate auditable records and reports for 
complete confidence and peace of mind.

Logit saves you time performing tasks, monitoring 
progress and safeguarding against non-compliance.

Why you need LOGIT

visit www.logit.co.uk
Powered byFOOD SAFETY


