	​​Date


	What Happened

Describe the problem, and its extent
	What did you do?

Describe what you did to address the problem and/or avoid it happening again.  

Describe monitoring of the issue for any recalls

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Week ending:       /     /
Cooking poultry
If you do not have a thermometer, until you can get one, check that the juices ran clear.

	Date

(Cooked)
	Dish name

	Did you check the temperature was at least 75°C
	If ‘no’, what actions were taken?

	
	
	Yes
	No
	

	
	
	        
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Chilling cooked food

If you do not have a thermometer, until you can get one, cool the food on the bench initially, then as soon as practicable place it in a refrigerator.

	Date

(Cooked)
	Dish name

	Did you check that the food was cooled to 5°C within 6 hours
	If ‘no’, what actions were taken?

	
	
	Yes
	No
	

	
	
	        
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Temperature of food received or transported
If you do not have a thermometer, until you can get one, use ice packs to keep the food cold, or insulated boxes to keep the food hot. If transporting frozen food, did you check that it was still frozen when it reached its destination.

	Date

(Cooked)
	Dish name

	Did you check that hot food was maintained above 60°C and cold food below 5°C?
	If ‘no’, what actions were taken?

	
	
	Yes
	No
	

	
	
	        
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


