TEMPERATURE MONITORING (Catering)

Cooking/Cooling
NBIME OF BUSINESS - ..ttt ettt r et ettt r e et e ek et e e a et e 4R et e 4H R e e e R et e R et e 4o R e e e R et e b et e san e e e em e e e aaneeane e e nnre e e nnneennneena
N Lo [T ST
Date Food Item Cooking Cooling
and Time (>75°C) Temp Times & Temp
Start Time Finish Time Temp Before
Going into
Fridge

Fcom244.doc (17/07/01)




