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COOKING TEMPERATURE CHECK

w w w . t h e s a f e r foodg roup . c o m

Critical Limit Corrective Actions Notes Corrective Action Examples:

Continue cooking until temp. achieved

Consider if food is safe

A core temperature of 75°C for 2 minutes must be achieved for all cooked foods.  (N.B. 82°C in Scotland)
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Week Ending ……………………………


