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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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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

Unit Name: Unit No:
TEMPERATURE ON TEMPERATURE ON
DATE OF TIME OF DESPATCH TIME OF ARRIVAL
TRANSPORT LETnD AL DE $PATCH (Bslow +5 C o SIELED ARRIVAL [Below +8 Cor SRR
above +£34C) sbove ~£3:C)
Ma nager to check the record formand sign before filing. Retain for 6 months
| CHECKED BY: | DATE: |

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.

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

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

e Ensure allergen records are provided for all transported foods.

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

Temperature Controls:

e Transport cold food at +8°C or lower (+5°C or below in Ireland)
e 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
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Completing the form:

Dispatch Checks Arrival Checks

1. Upon arrival note the time

2. Check and record the temperature of one
hot and one cold food item from each box

3. Sign to indicate the check has been made
and is within the acceptable parameters

Unit Name: 1 Unit No:
TEMPERATURE ON TENF ERA TURE ON
DATEOF TIME OF DESPATCH TIME OF ARRIVAL
TRANSP ORT DESTINATION Foon DE SPATCH [Eslow +8° C or HGNED ARRIVAL [Eslow +8° Cor HIGNED
b0V +£34C) 2bove +E63C)

] 00 e

Manager to check the record formand sign beforefiling. Retain for 6 months

| CHECKED BY: | DATE:

Corrective actions:

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

e 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.

o Atend of service any leftover food must be discarded.
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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:

e The vehicle is appropriately taxed and insured for use.

e All colleagues operating the vehicle have an appropriate driving
licence and have completed a license check via the DVLA.

e The vehicle is roadworthy and safe to operate.

e Ensure the daily vehicle checklist is completed before use.

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

e All food items are covered / wrapped and transported in suitable
containers to minimise foreign body contamination during transit.

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

e Food storage containers are suitable secured during transit to
minimise food spillage during the journey.

¢ All food transportation vehicles are cleaned after use.

EIIFFIEST COMPASS GROUP UK & IRELAND - WEEKLY VEHICLE CHECK
in everything we do
- REG ] i
VEHICLE: ‘ NO: ‘ UNIT No: | MONTH:
MOT CERTIFICATE ROAD FUND LICENCE
EXPIRY DATE: ‘ EXPIRY DATE: ‘ ‘ SERVICE FREQUENCY
Items to check i |2z |s|s|e|7|e|e|w|tn|12|13]|1a|15|1e|17]|18]|1e]| 2021|2223 24|25]28|27 28|20 |3

Parking brake operation
Footbrake operation

Haorn working

Mirrors adjusted correctly
Reversing alarm working
Vehicle lights working
Indicators working
Seatbelt operation
Dashboard waming lights
Windscreen wipers effective
Screen wash level

Brake fluid level

Engine oil level

Radiator coolant level
Power steering fluid level
Tyre pressure (inc. Spare)
Tyre tread depth (inc. Spare)
Security of couplings
Steps and handholds
Clean exterior

Clean interior

Vehicle ready for use

DEFECTS
Tick boxes to confirm a check has been made at least
once weekly or when driver changes

Identify where the action points are required with an "X
Initial the appropriate box to identify the date when the
action has been carried out.

Enter comments to identify persistant or serious
problemsidefects and report this to management.

Initial box to confirm vehicle ready for use.

moR W =
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