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SAFE
Aeo)i N FOOD

HOT HOLD

HAZARD ANALYSIS RECORD

 Multiplication
of food poisoning
bacteria

® Physical
contamination

e Allergen
contamination

¢ Hot hold food at
+63°C or hotter

¢ Only hold food
below 63°C for
a maximum of
2 hours

* Record temperature
of one meat, fish,
dairy, pulses, pasta
and/or rice dishes
per hot cabinet
every 90 minutes

e Adopt good hand
washing techniques

® Check the physical
condition of hot
hold equipment
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