001742

Re-heating record

BTN R

CITY OF

LOGAN

A RHE g% B RIRE A EIE & 5T
Date Time Unit Food type °C Corrective action/Notes
Food temp.
°C
#l : 202344 /721 H | 5 pm | A4 lia 60.1 Pa
Example: 21/04/2023 5pm Cook top Gravy 60.1 NA
) BMVARIE (2N ) EFIIAE60°CHLL L
REK — .
» Food must be rapidly (within 2 hours) reheated to 60°C or above HOT FO?D ZONE ;‘iﬁfﬁ‘iﬁﬁi
N N T S, 602C
» BLIBRF60°CELL ERIRE o WE R
- Bacteria grows quickly
> Food must be maintained at 60°C or above B
AHEHK e
COLD FOOD ZONE 02C
AR LI 4 A B BB A 182C

FROZEN FOOD ZONE

Stops most bacteria growth -18°C
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