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Cooking / Cooling/ Reheating Temperature Record
	Unit:
	
	Unit No.:
	


	DATE
	FOOD ITEM
	COOKING

+75(C


	COOLING

Blast chilling: Continue chilling to 5ºC

Room temperature cooling: Maximum cooling time 90 minutes then transfer to refrigerator
	RE-HEATING

+75ºC (+82 ºC re-heating in Scotland).
	COMMENTS

If food is not to be reheated record how used and date served, e.g. salad bar, cold buffet, sandwich filling

	
	
	Time
	Temp
	Init
	Tick if Blast Chilled
	Start Time
	Finish Time
	End Temp
	Init
	Date
	Temp
	Init
	

	13.04.12
	Roast Chicken
	1100
	830C
	DS
	x
	11.10
	1220
	40C
	DS
	
	
	
	Cold buffet 14.04.12

	13.04.12
	Spag Bol. sauce
	1145
	930C
	DS
	
	
	
	
	
	
	
	
	

	13.04.12
	Beef Pie
	1150
	890C
	DS
	
	
	
	
	
	
	
	
	

	13.04.12
	Gravy
	
	
	
	
	
	
	
	
	13.04.12
	940C
	DS
	Made and frozen on 03.04.12

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	14.04.12
	Turkey pie
	1150
	830C
	DS
	
	
	
	
	
	
	
	
	

	14.04.12
	Cod
	1130
	920C
	DS
	
	
	
	
	
	
	
	
	

	14.04.12
	Roast Beef
	1400
	800C
	DS
	x
	1410
	1540
	50C
	DS
	15.04.12
	860C
	DS
	

	14.04.12
	Chicken Portions
	1150
	790C
	DS
	
	
	
	
	
	
	
	
	

	14.04.12
	Gravy
	1150
	850C
	DS
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	15.04.12
	Beef Stew
	1200
	770C
	DS
	
	
	
	
	
	
	
	
	

	15.04.12
	Pork Escallops
	1200
	750C
	DS
	
	
	
	
	
	
	
	
	

	15.04.12
	Veg Lasagne
	1140
	770C
	DS
	
	
	
	
	
	
	
	
	

	15.04.12
	Tuna Bake
	1330
	820C
	DS
	
	1330
	1500
	270C
	DS
	
	
	
	


	Checked By:
	J SMith
	Date:
	13.04.12


Cooking: +75(C. Record time and temperature on completion of cooking.  Cooling Max 90 minutes or blast chill to 5ºC: Record start and finish time.  Record temperature at finish time

Re-heating: ++82ºC. Record time completed.  Sign off after each process completed in the Initial column.

Manager to check the record form and sign before filing record and retain for 6 months
V11 Sept 2025

