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Deliveries (FSA guidance): check chilled and frozen food has been kept cold enough, is in date and its packaging is undamaged. If not, reject it if you can and

contact the supplier.

Chilled food: 8°C or below is the legal limit in England and Wales.

Frozen food: FSA guidance is to keep frozen food at −18°C or below.

Write the time, each reading in °C and your initials. If a reading is out of range, tell your manager and write what you did in the last column.

8°C: Food Safety and Hygiene (England) Regulations 2013 and Food Hygiene (Wales) Regulations 2006, Schedule 4. Delivery checks and −18°C: FSA, Safer food, better business for
caterers.


