

















COOKING INSTRUCTIONS

COLD FOOD

All cold food must be refrigerated and kept under 5 degrees celsius.

When serving cold food, ensure that only the amount of food required at
the time is out on the table. It is always better to replenish from the fridge to
keep it fresh.

HOT DISHES

All hot food must be kept above 70 degrees celsius.

To reheat hot food, place in a convention oven at 85 degrees celsius for 1
hour. After the hour, unwrap the food to check it is above 70 degrees
celsius. Ensure when you heat food to keep it covered so no steam is
released.

If you are reheating a dish that has a sauce with it (casserole, pasta or
vegetables), stir before heating to ensure the sauce is evenly spread
throughout the dish.

Once you have finished serving, cover the remaining food and place in a
fridge to lower the temperature to below 5 degrees celsius. Ensure the item

is clearly labelled including the date and time it was put in the fridge.

Repeat the heating process above to re-heat the left over food.

Do not serve food if it smells or looks bad. This is an indication it has passed
It's use by.

The danger zone for food to go bad is between 5-70 degrees celsius.
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