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HAZARDS

e Cross-
contamination

e Chemical
contamination

o

CONTROLS

¢ Hot food displayed
below +63°C for
max of 2 hours only

* Ready to eat foods
displayed above
+8°C for maximum
of 4 hours

* Separately identify
and display any
allergen free dishes

¢ Discard any cold
food displayed at
ambient after 4
hours

CHECKS

¢ Check cold food
display temperature
every 90mins to
ensure below +8°C

(+5°Clreland)

® Record all
temperature /time
checks on Food
Display Temperature
Record

GOOD
HYGIENE
PRACTICE

e Wear suitable
uniform and
PPE during food
handling to keep
you and the
food safe

* No eating, drinking
or smoking

¢ Use separate food
utensils to minimise
allergen cross-
contamination






