COOKING AND REHEATING TEMPERATURES
Business:

Site: Month: Year:

Check 1 Check 2
Dish: Dish: Dish: Dish: Dish: Dish:
Day If out of range: action taken
Initials Initials
Steaming hot Steaming hot Steaming hot Steaming hot Steaming hot Steaming hot

Time °C Time °C Time °C Time °C Time °C Time °C
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Cooking and reheating (FSA guidance): cook or reheat until steaming hot in the centre. Examples of safe . Write the time, each reading in °C and your initials. If a reading is out of range, tell your manager and write what
combinations: 75°C for at least 30 seconds, 70°C for at least 2 minutes. Reheat only once. Write R by a reheated you did in the last column.
reading.

Cooking and reheating: FSA, Safer food, better business for caterers.



