COOLING

HAZARD ANALYSIS RECORD
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served with you in mind

« Blast chill protein foods, rice and
legumes within 30 mins of
cooking and cool to +5°C

 High-risk foods are cooled at
ambient for a maximum of 90
minutes

« Blast chill protein foods, rice
and legumes until of +5°C or
below core temperature is
achieved
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* Label food and use within 72
hours

« Complete the Food Production
Record or the digital HACCP
equivalent

In the Republic of Ireland food
cooled at ambient that exceeds
10°C after 2 hours must be served

immediately or discarded.

* Keep food covered where
vossible




