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Stock count sheet
Free stock count sheet template for restaurants and bars. Printable PDF and Excel with unit, count, unit cost and value columns, organised by storage area.

VENUE /  SITE C OU NT DATE AND TIME COUNTED BY CHECKED BY

Storage area
Walk-in / freezer / dry / bar /
cellar

Item Unit
kg / L / case / each — match the
invoice

Opening
count

Closing
count

Unit cost Value
Closing count x unit cost

List items in the order you walk the site, not alphabetically. The sheet should follow the shelves.

Set the unit to match the unit your supplier invoices in, so cost and value need no conversion.

Count at the same point in the cycle every period — after close, before any delivery — or your usage figures mean nothing.

Free to print, copy and use in your venue. No attribution required. Rotahr · rota, HACCP, stock and payroll in one app · rotahr.com


