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    HACCP Chart Reference 

Food Storage / Counter Service / Hospitality 

Legal Requirements 

Cold Food Display 

It is a legal requirement that cold food is kept at +8°C or below (+5°C or below in Ireland). It is therefore 

recommended that chilled food transportation storage containers maintain food +8°C or below (+5°C or 
below in Ireland).

Exception: The law allows cold food to be displayed out of chilled storage (above +8°C) (above +5°C in 
Ireland) for sale or service, for a single period only of up to 4 hours post production.  

Hot Food Display (Hot Holding) 

Food must be cooked/reheated thoroughly and piping hot before being placed into hot hold food 

transportation containers. Food in hot holding must be kept above +63°C.  

Exception: The law permits hot food to be displayed out of temperature control for a single period only of 

up to 2 hours post cooking 

Definitions

The definition of food transportation includes wherever food is prepared or cooked ready for service and 

then placed into food transportation containers for delivery to another location outside the main building or 

unit within which it was made. 

This would include delivery of food to units off the site / campus or to a different address location 

Food transportation would typically include delivery via a vehicle  
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General Controls: 

• High risk foods to be served at ambient temperature which is transported above +8°C (above +5°C in 
Ireland) should be held at ambient for a maximum of 2 hours including transit, display and service time.

• Separate food safe containers must be provided for the transport of raw and ready to eat foods

• Transport all food in suitable containers, covering or wrapping the food and transporting in a clean 
vehicle.

• Ensure allergen records are provided for all transported foods.

• Keep a copy of the form within your Food Safety Log Book / Records for up to 6 months for reference.

Temperature Controls: 

• Transport cold food at +8°C or lower (+5°C or below in Ireland)
• Transport hot food at +63°C or hotter

• High risk foods served cold which are transported above +8°C (above +5°C in Ireland) must be 

used /served within 2 hours

Food Transportation Record Form: 
Purpose: 

The food transport record is completed to form a record that will demonstrate the correct transportation 

temperatures for hot and cold foods delivered into any unit for service 

Frequency: 

Food transport temperatures must be monitored and recorded whenever hot or cold food is transported to 

another location 
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Completing the form: 

Dispatch Checks Arrival Checks 

1. Record the unit name 1. Upon arrival note the time

2. Record the date of transportation
2. Check and record the temperature of one

hot and one cold food item from each box

3. Record where the food is going
3. Sign to indicate the check has been made

and is within the acceptable parameters

4. Select one hot food item & one cold item as
applicable from each box

5. Record the temperature of the food on
despatch

6. Record time of despatch

7. Sign to indicate checks have been made

1. Record the unit name

2. Record the date of transportation

3. Record where the food is going

4. Select one hot food item & one cold item as applicable from each box

5. Record the temperature of the food on despatch

6. Record time of despatch

7. Sign to indicate checks have been made

8. On arrival record the time and the temperature of food as appropriate

9. Unit manager to check and sign prior to filing
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Corrective actions: 

• Food delivered above +8°C (above +5°C in Ireland) must be served immediately and held for a 
maximum of 4 hours

• Food delivered below +63°C must be reheated to +75°C (+82°C in Scotland) if not previously 

reheated, or served immediately within a maximum of 2 hrs.

• At end of service any leftover food must be discarded.

1 
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Food Storage / Counter Service / Hospitality 

 

Use of vehicles: 

Where vehicles are used for the transportation of food to other units it is important that a number of 

checks are undertaken to ensure the vehicle is clean and safe to use before departure. 

Compass Rules: 

• The vehicle is appropriately taxed and insured for use. 

• All colleagues operating the vehicle have an appropriate driving                                                            

licence and have completed a license check via the DVLA. 

• The vehicle is roadworthy and safe to operate.  

• Ensure the daily vehicle checklist is completed before use. 

• The vehicle is clean inside and fit to transport food. 

• All food items are covered / wrapped and transported in suitable                                                        

containers to minimise foreign body contamination during transit. 

• Raw and ready to eat foods are segregated during transit. 

• Food storage containers are suitable secured during transit to                                                                         

minimise food spillage during the journey. 

• All food transportation vehicles are cleaned after use.  
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