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2006 Food Act Cook Chill Guidelines Sign L967

Self adhesive vinyl. 200 x 100mm

Code : L967

This catering sign highlights the regulations set by

The Food Hygiene Regulations 2006

Guidance on Temperature '
Control Legislation in the
United Kingdom | |

This imformation |5 provided as & guide only and i
ol & substilute Tor he actus] Ragulations.
It in doutit contact the Emdronmantal Hoalth Officer

Hot cooked / reheated food

Fisond Standanis Agency recommends thal food is cooked 1o
a bempesatune of 70°C for at lsast 2 minuses or an squivalent
tamperaturs nd Tme g, 75°C tor 30 seconds,

{In Scotiand reheated feod must mach at east B2°C}

63 [ Hot - hod food service

Het fivod should be stisrid 1 3 tempesature of 83°C or abave
Het fiod o displey for servios can be out of ssmpershine
cantrol for 2 period of bwo howrs. Adter this tme, he Sood
shosid ba diseamad or miaat 1 o 53°C or ahiows, or cool as
Quickly B3 preslie 12 B'C of below,

Cald / Chilled food service | 8°C |

Cold foods must be kept at B°C or below.

Coolel fooed o dispiaty for earvicn can ba out of lempsriune
control for one period up to 2 maxinum of & hors.

At thés time, v shoukd theow R away or keng it <hiled
H1E°C oF balow unlil 1 16 used.

Monitoring / Recording of Temperatures

Maks 2 racont of chacks o foed whan racatend, i cold

sturage, o chill and hol depley and cocked lood

The record saoud show when the check was made, what

the femperatus was and any rmarnks of aclions faken whan

the ressalt cioes ot comply with the Reguifions

ALL DELIVERIES TO YOUR PREMISES SHOULD BE
CHECKED TO ENSURE THAT THEY ARE AT THE

CORRECT TEMPERATUNE ON RECEIPT

Ideal fridge temperature / storage
Ideal freazar temparature / storage

View Product

44% OFF
£8-95

£4.99 [ exc vat
£5.99 /inc vat

Select Shipping Method
- Next Working Day delivery

Notes :

- Please check door entry sizes before ordering.

- Delivery is made to kerbside only.

- Drivers do not unpack or position goods.

- A 25% restocking charge will apply for all returned goods.

¢ Self adhesive

the 2006 food act, providing guidance on temperature » Easyto clean

control, cold or chilled food service and the

monitoring of food temperature.

Ensure that your staff are aware of this important

e Highly visible

e Keeps your staff aware of important legislation
e Ensures best food safety practices are upheld
e 200(H) x 100(W)mm

information by displaying this highly visible sign in kitchens « Material : Vinyl

and food preparation areas where it can be easily seen

and read by all.
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