HACCP FLOW CHART

PURCHASE OF GOODS

Delivery
FROZEN
Temperature of frozen
goods -18°C,
if higher than -13°C
reject.

Storage
FIFO stock rotation.
-18°C storage.
Date label

Thawing
Under controlled
conditions — cover,

label and thaw
overnight in fridge

Chilled service
Less than 8°C.

If more than 8°C, discard after 4
hours (including preparation of

30 minutes)

Hot Holding

More than 63°C for no longer than 4
hours. Discard food after 4 hours. . If

Approved Suppliers
only

Delivery
COOL AMBIENT
In date, packaging

intact

Storage
FIFO stock rotation.
Cool storage.
Date label

PREPARATION
Keep high-risk foods in the
danger zone for the shortest
possible time, ideally not longer
than 30 minutes.
Avoid cross contamination of
raw & ready to eat foods and
allergens

Cooking
Core temperature
More than 75°C for

30 seconds

temperature drops below 63°C reheat to

above 75°C once only

Service

PRIMARY

AUTHORITY

Delivery
CHILLED
Temperature of chilled
food 8°C and in date. If
higher than 8°C reject.

Storage
FIFO & follow storage
hierarchy
Less than 5°C (max 8 °C).
Date label

Cooling
Cool to as low a
temperature as

possible within 90
minutes then store
at less than 8°C
(ideally less than
5°C) or freeze

Reheat

75°C within 30 seconds
(Scotland 82°C)

Declare all allergens in dishes — check allergen information
on manufacturers labels and include all ingredients noted as

“May Contain”



