®

e’

SAFE
Aeo)i N FOOD

COOLING & REHEATING

HAZARD ANALYSIS RECORD

 Multiplication
of food poisoning
bacteria

¢ Physical
contamination

e Allergen
contamination

¢ Blast chill within
30 mins of cooking
and cool to +5°C

e Transfer to fridge
immediately

¢ Label and use
within 72 hours

* When re-heating,
achieve core

temperature of
+82°C (Scotland)

e Continue blast
chilling until core
temperature of +5°C
or below is achieved

e Complete
Food Production
Record form

e Adopt good hand
washing techniques

* Remove jewellery
and keep
hair covered
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