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Hot holding temperature log.
Probe hot-held food at regular times during service and record the food, the reading, the time and your initials. Hot food should be
held at 63 °C or above.

BUSINESS DATE HOT-HOLD UNIT

Food Time in Check 1 °C / time Check 2 °C / time Check 3 °C / time Action if below 63 °C Initials

• Hold hot food at 63 °C or above if it isn’t served straight away.
• Food can be below 63 °C for up to 2 hours. After that, cool it to 8 °C or below as quickly as possible, or throw it away.

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

