COOKING & REHEATING

HAZARD ANALYSIS RECORD

SAFE[|[
FOOD

served with you in mind

« Cook to food to a core
temperature of +75°C

» Use a dedicated probe
thermometer

+ Ensure +75°C core product cook

temperature for protein dishes

CORRECTIVE
ACTIONS

O

HYGIENE
PRACTICE

W,

+ Continue to reheat until +75°C
(+82°C in Scotland) core
temperature achieved

* Adopt ga;a*d hand washing
technique

. ,i&lcs:"eatiinig, drinking or
smoking in food preparation
areas

» Avoid allergen cross-contact

* Use visual checks where applicable,
e.g. bacon, pizza and eggs

* Use separate utensils for raw
and cooked food

* Keep cuts covered with a clean
blue plaster




