Basic cool room management checklist - 2012

1. Place ready to eat foods above raw foods

2. Cover all foods 4

3. Check temperature ‘q‘f{‘é’

4. Maintain in clean condition Bl >

5. Ensure rotation of stock ie dating m N I Ib k
6. Chill food in suitable container size uswe roo
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Visit muswellbrook.nsw.gov.au/foodprep for information on food preparation legislation and advice.

Note: some food premises may require a higher level of surveillance
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