Food Safety Temperatures

KEEP HOT FOODS HOT
cooking (NG :/5°C
Hot Display (NG :63°C
Reheating (NG - 70°C

KEEP COLD FOODS COLD

Food Deliveries

Chilled Foods D - 5oC
Frozen Foods — < -18°C

Food Storage

Chilled Foods T - socC
Frozen Foods I - -18°C
Cold Display (D < 5°C

www.chefspot.com.au

THECHEF SP@T sisccnerpotcoma



