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Cooking and reheating log.

Probe the thickest part of cooked or reheated food and record the core temperature, how long it was held there, and your initials.

BUSINESS DATE PROBE USED

Cooked or

e reheated

Core°C Held for (time)  Time checked OK?Y/N  Action Initials

GOV.UK gives 70 °C for 2 minutes as the standard advice, with equivalents of 60 °C for 45 minutes, 65 °C for 10 minutes, 75 °C for 30 seconds and 80 °C for 6
seconds.

In Scotland, food that is reheated before serving must reach at least 82 °C, unless that would spoil it.

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

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

