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served with you in mind

- Multiplication of food
poisoning bacteria

+ Maintain chilled foods between
+1°C and +8°C (+1°C and +5°C in
Republic of Ireland and
Healthcare)

 After opening, label and store
food according to the
manufacturer’s instructions

* Check product shelf life when
replenishing stock

* Probe food simulant twice daily
to check all fridges are between
+1°C and +5°C (once a week for
digital HACCP monitoring
systems)
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¢ Chemical contamination

* Foods should be wrapped,
covered or in lidded containers
and dated

* Maintain frozen foods at or below
-18°C

 Record operating temperatures
on the Food Storage Temperature
Record or the digital HACCP
equivalent

* For digital HACCP systems, take
appropriate action in response to
fridge or freezer alarms

 all items off the floor, on
ing

Clean up ny spillages
immediately




