HOT HOLD

HAZARD ANALYSIS RECORD
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served with you in mind

¢ Hot hold food maintained at or
above+63°C

« Temperature check one protein
food item per hot cabinet (all
protein items, rice and legumes
in Republic of Ireland) every 90
mins, to ensure it is at or above
+63°C

CORRECTIVE
ACTIONS

©

* Discard food that has been
previously reheated

e A rTirE » Check the physical condition
PRACTICE of equipment before use
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+ Allergen-free foods are clearly
labelled

e Discard food that has been
outside of temperature control for
2 hours

* No eating, drinking or smoking
in food preparation areas




