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Cooling log.
When you cool cooked food to store it, record the start time, the temperature at each check and when it went into the fridge. Cool
food as quickly as you can.

BUSINESS WEEK COMMENCING

Date Food Start time Start °C Check °C / time Into fridge (time) °C in fridge Initials

• Cool cooked food as quickly as possible, then keep it at 8 °C or below. Your food safety management system should say how you cool food and how long it takes.
• Cool cooked dishes before freezing them.

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

