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The 2 hour/4 hour rule

CITY OF

LOGAN
Food Date Time taken | Activity Time placed | Total time Corrective action
description out of temp back in temp
control control
Example: 21/04/23 | 10:30 am Sandwich prep 11am 30 min Back in fridge
Meat and salad
sandwiches
12 noon Display on top of lunch counter | 1:20 pm 1hr20 Put 10 sandwiches back in fridge
mins
+ 30 mins
1 hr 50 min
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Temperature control

» Maintain potentially hazardous food at a temperature of 5°C or below or 60°C and
above. If food is kept between 5°C and 60°C, this temperature must be monitored and
recorded.

» Remember when using the 2 hour/4 hour rule, that time periods are cumulative
— each time period that food is kept between 5°C and 60°C has to be added up to reach
a total time.

Corrective actions

» Potentially hazardous food that has been kept between 5°C and 60°C for less than two
hours must be refrigerated or used immediately.

» Potentially hazardous food that has been kept between 5°C and 60°C for longer than
two hours but less than four hours must be used immediately.

» Potentially hazardous food that has been kept between 5°C and 60°C for longer than
four hours must be thrown out.

Total time between 5°C and 60°C

HOT 100°C
FOOD ZONE Destroys most bacteria Over 4 hours
60°C
Bacteria grows quickly
DANGER
FOOD ZONE
CoLD e
FOOD ZONE What you should do

0°C
FROZEN _ :
FOOD ZONE Stops most bacteria growth -18°C Ok to US?) or refrigerate Throw away
at 5°C or less

DM #17028236 logan.qld.gov.au




	Example Meat and salad sandwichesRow2: 
	210423Row2: 
	12 noonRow1: 
	Display on top of lunch counterRow1: 
	120 pmRow1: 
	1 hr 20 mins  30 mins 1 hr 50 minRow1: 
	Put 10 sandwiches back in fridgeRow1: 
	Example Meat and salad sandwichesRow3: 
	210423Row3: 
	12 noonRow2: 
	Display on top of lunch counterRow2: 
	120 pmRow2: 
	1 hr 20 mins  30 mins 1 hr 50 minRow2: 
	Put 10 sandwiches back in fridgeRow2: 
	Example Meat and salad sandwichesRow4: 
	210423Row4: 
	12 noonRow3: 
	Display on top of lunch counterRow3: 
	120 pmRow3: 
	1 hr 20 mins  30 mins 1 hr 50 minRow3: 
	Put 10 sandwiches back in fridgeRow3: 
	Example Meat and salad sandwichesRow5: 
	210423Row5: 
	12 noonRow4: 
	Display on top of lunch counterRow4: 
	120 pmRow4: 
	1 hr 20 mins  30 mins 1 hr 50 minRow4: 
	Put 10 sandwiches back in fridgeRow4: 
	Example Meat and salad sandwichesRow6: 
	210423Row6: 
	12 noonRow5: 
	Display on top of lunch counterRow5: 
	120 pmRow5: 
	1 hr 20 mins  30 mins 1 hr 50 minRow5: 
	Put 10 sandwiches back in fridgeRow5: 
	Example Meat and salad sandwichesRow7: 
	210423Row7: 
	12 noonRow6: 
	Display on top of lunch counterRow6: 
	120 pmRow6: 
	1 hr 20 mins  30 mins 1 hr 50 minRow6: 
	Put 10 sandwiches back in fridgeRow6: 
	Example Meat and salad sandwichesRow8: 
	210423Row8: 
	12 noonRow7: 
	Display on top of lunch counterRow7: 
	120 pmRow7: 
	1 hr 20 mins  30 mins 1 hr 50 minRow7: 
	Put 10 sandwiches back in fridgeRow7: 
	Example Meat and salad sandwichesRow9: 
	210423Row9: 
	12 noonRow8: 
	Display on top of lunch counterRow8: 
	120 pmRow8: 
	1 hr 20 mins  30 mins 1 hr 50 minRow8: 
	Put 10 sandwiches back in fridgeRow8: 
	Example Meat and salad sandwichesRow10: 
	210423Row10: 
	12 noonRow9: 
	Display on top of lunch counterRow9: 
	120 pmRow9: 
	1 hr 20 mins  30 mins 1 hr 50 minRow9: 
	Put 10 sandwiches back in fridgeRow9: 
	Example Meat and salad sandwichesRow11: 
	210423Row11: 
	12 noonRow10: 
	Display on top of lunch counterRow10: 
	120 pmRow10: 
	1 hr 20 mins  30 mins 1 hr 50 minRow10: 
	Put 10 sandwiches back in fridgeRow10: 
	Example Meat and salad sandwichesRow12: 
	210423Row12: 
	12 noonRow11: 
	Display on top of lunch counterRow11: 
	120 pmRow11: 
	1 hr 20 mins  30 mins 1 hr 50 minRow11: 
	Put 10 sandwiches back in fridgeRow11: 
	Example Meat and salad sandwichesRow13: 
	210423Row13: 
	12 noonRow12: 
	Display on top of lunch counterRow12: 
	120 pmRow12: 
	1 hr 20 mins  30 mins 1 hr 50 minRow12: 
	Put 10 sandwiches back in fridgeRow12: 
	Example Meat and salad sandwichesRow14: 
	210423Row14: 
	12 noonRow13: 
	Display on top of lunch counterRow13: 
	120 pmRow13: 
	1 hr 20 mins  30 mins 1 hr 50 minRow13: 
	Put 10 sandwiches back in fridgeRow13: 
	Example Meat and salad sandwichesRow15: 
	210423Row15: 
	12 noonRow14: 
	Display on top of lunch counterRow14: 
	120 pmRow14: 
	1 hr 20 mins  30 mins 1 hr 50 minRow14: 
	Put 10 sandwiches back in fridgeRow14: 
	Example Meat and salad sandwichesRow16: 
	210423Row16: 
	12 noonRow15: 
	Display on top of lunch counterRow15: 
	120 pmRow15: 
	1 hr 20 mins  30 mins 1 hr 50 minRow15: 
	Put 10 sandwiches back in fridgeRow15: 
	Example Meat and salad sandwichesRow17: 
	210423Row17: 
	12 noonRow16: 
	Display on top of lunch counterRow16: 
	120 pmRow16: 
	1 hr 20 mins  30 mins 1 hr 50 minRow16: 
	Put 10 sandwiches back in fridgeRow16: 


