COUNTER SERVICE

HAZARD ANALYSIS RECORD
SAFE]]

FOOD

* Hot food displayed at or above
+63°C

* Ready-to-eat chilled foods
displayed at or below +8°C (+5°C
in Republic of Ireland)

* Temperature check one protein
food item per hot counter (all
protein items, rice and legumes
in Republic of Ireland) at start of
service and every 90 mins to
ensure it is at or above +63°C
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* Discard food that has been
previously reheated

« Preheat or prechill equipment
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+ All displayed food items are
correctly identified

+ Record all temperature checks on
the Food Display Temperature
Record or the digital HACCP
equivalent

 Discard food that has been
outside of temperature control for
2 hours (hot food) or 4 hours
(cold food)

» Check the physical condition of
counter service equipment
before use

* Regularly replace utensils where
there is self-service




