=S Clutha District Council
TRANSPORTED FOOD TEMPERATURE CONTROL

Food prior to transport Food after delivery What action was taken if food was
Date Type of food What was the | What was the | What was the What was the between 4°C and 60°C for 4 hours
time? temperature? time? temperature? or more.

This record sheet to be used for recording information about perishable, ready to eat foods that will not be eaten within 4 hours of being prepared. Food of this type
must be transported either frozen [-18°C], hot [above 60°C] or chilled [4°C or below]




