newline

FOOD HYGIENE

/COLD & HOT STORAGE
TEMPERATURES

® Refrigerated Storage: £4°C
® Freezer: -18°Corbelow

® Cooking Zone:5°Cto60°C
(Bacteria grow fast here)

® Cooking Temperature:75°C
\0 Reheating Temperature: 260°C J

/STOCK ROTATION A
SYSTEMS

® FIFO-Firstin, first out

® FEFO - First expired, first out
\ (Use older stock first)

J
'FOOD SAFETY BASICS |

® Boiling Point of Water:100°C
® Prevent cross-contamination
\. Keep surfaces and utensils

/
~

/RECEIVING
TEMPERATURE
CHECKLIST

® Chilled Food: <4°C

\0 Frozen Food: -18°C or below

/

00

Contact Newline Essex for all your needs:

SAFE FOOD
HANDLING

STOCKROTATION

® FIFO-Firstin, first out
® Chemical - Cleaning agents, sprays
[

Physical - Hair, glass; metal pieces

\. Allergens - Nuts, dairy, eggs
QOOLING AND
DEFROSTING FOOD

COOLING HOT FOOD
SAFELY

® Coolfrom60°Cto20°Cin2hours
® Thenfrom20°Cto<4°Cin4hours
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DEFROSTING METHOD

® Thaw inrefrigerator
® Under cold running water (£21°C)
® Microwave, cookimmediately

DEFROSTING METHOD

® Thawinrefrigerator
® Under cold running water (£21°C)

01702 613615 e sales@newlineessex.co.uk e www.newlineessex.co.uk



