
Temperatures

Keep cold food
cold, hot food hot

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

Fridges at 5°C or below
FSA recommends setting fridges and chilled displays at
5°C or below, so chilled food stays at 8°C or below.

63°C or above
Hot food kept for serving. This is the legal limit in England
and Wales.

Steaming hot
Cooking and reheating (FSA guidance): heat food until it's
steaming hot in the centre, for example 75°C for 30 seconds
or 70°C for 2 minutes. Reheat only once.

Check and record: times a day

FSA recommends checking fridges and chilled displays at least once a day. The law
allows a few limited exceptions, such as food on display for a short time.

8°C and 63°C: Food Safety and Hygiene (England) Regulations 2013 and Food Hygiene (Wales) Regulations

2006, Schedule 4 (legislation.gov.uk). 5°C, cooking, reheating and daily checks: FSA Safer food, better

business for caterers. Checked 11 October 2026.
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