LOGAN

Nhat ky hang ngay ngay........

Daily Diary Date .../ .../ ...

Giao hang / Deliveries

Thoi gian Tén nha cung cdp | Sdm phdm thwc | Nhiét do °C | Sé 16/dwoc st dung bi | Kiém tra trwc quan | Hanh déng khac phuc Kiém tra b&i
2

Time Name of supplier pham Temp °C Batch number/used by Visual check Corrective action Checked by

Food product

Nhat ky kiém soat nhiét dé trong khu bao quan thwc pham/ Storage unit temperature checks

Ngay/gidr M6 ta Khu vwe/Thwe pham Nhiét d6 °C | Hanh déng khac phuc Kiém tra béi
Date/time Unit/food description Temp °C Corrective action Checked by

Xtp ly / Processing

Hang muc trong thwc don Nhiét d& ndu bén trong °C Hanh déng khéc phuc Kiém tra boi
Menu item Internal cooking temperature °C Corrective actions Checked by

Lam mat / Cooling

Thwe pham Thoi Thoi gian trong Nhiét do | <21 °C trong Thoi gian Nhiét do Thoi gian Nhiét do 5 09 tréy Kiém tra boi
Food gian/nhiét vong 2 gio Temp vong 2 gi& Time Temp Time Temp xuong trong Checked by
do lam mat Time within 2 hrs <21°C within 2 vong 4 gio
Cooling hrs 5°C or below
time/temp within 4 hrs

DM #17401436



CITY OF

Nhat ky hang ngay ngay....... LOGAN

Daily Diary Date .../ ...

Ham néng/ Reheating

Nhat ky nhiét dé don vi hién thi/ Display unit temperature log

Quy tac 2 gi®’/4 gi®*/ 2 hour / 4 hour rule

1ooec
Destroys ¢ Thwc pham néng - tir e NAu thirc &n cho dén khi nhiét d¢ 16i dat Total time between 5°C and 60°C

Bacteria 60°C 75°C  tnderziors STEEATH

g e Hot food — at or above 60°C e  Cook foods until the core temperature reaches
75°C
r3 ~ o
gz.;’%’:“ ° Lg,w;ugzam lanh - tr 5°C 0 4¢ pham co kha nang gay nguy hiém
9 . phai dwoc lam lanh tir 60° C xudng con
i ¢ Cold food : at orAbeIow 5°C 21°C trong vong 2 gi¢v — e
- e Thwc pham déng lanh e Potentially hazardous food must be cooled from ALYIRL SR O
Frozan Stops most - déng cirng 60°C to 21°C within 2 hours
bBoacteria P N . X 5
food zone growth e  Frozen food — frozen solid e Sau do lam lanh tir 21°C xudng - ‘Oktou Throw away
Rt 5°C trong vong 4 gio tiép theo.

. Then cooled from 21°C to 5°C within the
next 4 hours.

DM #17401436
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