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STORAGE

HAZARD ANALYSIS RECORD

 Multiplication of
food poisoning
bacteria

* Physical
contamination

« Allergen
contamination

¢ Maintain chilled
foods between +1°C
and +8°C (+1°C and
+5°C R.O.l. and
Healthcare)

* Segregate raw and
ready to eat foods
within refrigerated
storage

¢ Use all foods within
use-by date

e Ensure food storage
areas are pest free

* Check product shelf
life when
replenishing stock

* Probe food simulant
to check all fridges
are operating
between +1°C and
+8°C (+1°Cand +5°C
forR.O.l. and
Healthcare sites)

¢ Check and record
operating
temperatures on
Refrigerator /
Freezer
Temperature Record

SAFE
?» COMPASS FOOD

GROUP

e Segregate open/
loose food items
containing allergens

e Keep dry goods
storage areas clean,
tidy and pest free

* Rotate stock using
the first in /first out
rule
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