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Cooking, cooling & reheating log
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BATCH 1

QI / (6 SIS (Food / batch reference):

grot ifsd 8 Iy &g °C 4TI AT AT (CFS) BfAfae

Stage Date & time Core °C Time held (seconds) Initials

I RCACR

Cooked

ISl AT UF N/A

Cooling started

f&rcer aran N/A

Into fridge

Reheated

ST, AR 8 A6 / ATS (@36 (Problem, action and recheck / linked record):
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BATCH 2

I / 6 (IEA (Food / batch reference):
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Stage Date & time Core °C Time held (seconds) Initials
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Cooked

I T N/A

Cooling started

farrer e N/A

Into fridge

Reheated

ST, AR 8 A6 / ATS (@6 (Problem, action and recheck / linked record):
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