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Cake display and rotation log.
Record each cake that goes out on display and when it goes back into the fridge or is thrown away.

BUSINESS DATE

Cake Out of fridge (time) Back in fridge (time) Time out (hrs) Thrown away? Y/N Initials

• Food can be out of the fridge for up to 4 hours. If it’s been out longer, throw it away.
• Cakes with fresh cream or other fillings that need chilling must be kept chilled. Set your own rules in your food safety management system.

Prefer it on your phone? See how Daybook works: daybook.kitchen/how-it-works Source: https://www.gov.uk/food-hygiene-businesses/chilling-and-freezing

Daybook helps you keep records. It does not give legal advice or certify training. Check what your business needs with your local authority.

https://daybook.kitchen/how-it-works

