Food Safety Minimum Records

Class 3 Premises

For the year commencing ________
This record book was created to provide an easy system of keeping minimum Food Safety records 
Ensure that all high risk products (potentially hazardous foods) are kept at the correct temperatures:

· Cold foods to be kept at or below 5°C
· Frozen foods to be kept at or below -15°C or frozen hard
· Hot foods to be kept at or above 60°C
· Avoid keeping foods in the Temperature Danger Zone of between 5°C - 60°C (including when thawing)

· Ensure when cooking or reheating food that it is heated to 75°C or hotter to reduce/eliminate bacteria that may be present. 
Keep raw foods and ready-to-eat foods separate to avoid cross-contamination. If possible, use separate and clean utensils and cutting boards for raw foods and ready-to-eat foods, or wash and sanitise utensils and cutting boards between uses. Thoroughly clean, sanitise and dry cutting boards, knives, pans, plates, containers and other utensils after using them.

Thoroughly rinse all fruit and vegetables in clean water, to remove soil, bacteria, insects and chemicals. Avoid leaving just cooked food out to cool for more than one hour. Once it has cooled, immediately place food in the refrigerator. Take extra care when preparing foods where eggs remain uncooked such as egg-nog and home-made mayonnaise as bacteria on the egg shell can contaminate the food.

Be trained in safe food handling and preparation. Thoroughly wash and dry your hands before handling food, and wash and dry them again frequently during work, by using clean towels, disposable paper towels or under an air dryer.

· Never smoke, chew gum, spit, change a baby’s nappy or eat in a food handling or food storage area.

· Never cough or sneeze over food or where food is prepared or stored. Wear clean protective clothing, like an apron.

Keep your spare clothes and other personal items away from where food is stored and prepared.

If you have long hair, tie it back or cover it. Keep your nails short so they are easy to clean, don’t wear nail polish which can chip into the food. Avoid wearing jewellery, only wear plain banded rings and sleeper earrings.

If you have cuts or wounds, make sure they are completely covered by a waterproof wound strip or a bandage. Use brightly coloured wound strips, so they can be easily seen if they fall off. Wear disposable gloves over the top of the wound strip if you have wounds on your hands.

Don’t handle food if you feel unwell, advise your supervisor and do not return to food handling for 48hrs from your last symptom of stomached upset. 
These records must be kept for a minimum of 1 year from the date of the last entry.

For further information regarding food safety contact Council’s, Environmental Health Department on 1300 787 624

MINIMUM RECORDS – Which records am I required to use?

	Your organisation
	Your Food Handlers
	Days/ place of operation
	Records required

	Community Group:

Sporting Club, Senior Citizens, Church & Fundraising activities for charities or not for profit bodies
	Mostly Volunteers
	No more than 2 consecutive days
	C

	
	Mostly paid helpers

& Non community group
	More than 2 consecutive days & selling prepacked &/or Non potentially hazardous foods only.
	D

	
	
	Permanent building owned or leased by you
	B

	
	
	Mobile business (excluding delivery trucks)
	A


FOOD SAFETY RECORDS

1. You must maintain an up to date record of your food suppliers.

2. Complete the records as required by your activities and type of business (refer to the table above).

Print additional sheets if necessary. Each record is labelled with a letter to indicate the required records.
Food Suppliers – All premises are required to complete this record  

	Type of Food Purchased
	Trading Name of Supplier
	Address
	Contact phone number

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Thermometer Calibration – All premises are required to complete this record  

Calibration at least ONCE A YEAR

· If you use the thermometer to check the temperature of hot food you must complete the boil point test.

· If you use the thermometer to check the temperature pf cold food you must complete the cold point test. 

· Thermometer is considered accurate (pass) if the reading is +/- 1°C of 100°C (between 99°C and 101°C) and+/- 1°C of zero (between minus 1°C and positive1°C). 

· Complete both the boil point and cold point tests if temperatures are taken for cooked and refrigerated / frozen foods.

Refer to the Department of health website for further information http://www.health.vic.gov.au/foodsafety/.
	
Date
	Unit
	Boil Point

	Cold Point
	Pass/ fail

	
	
	
	
	

	
	
	
	
	


Cold Storage records (for potentially hazardous foods).

Business classified as “A”, “B”, “D”. Note :One food item from each storage unit once per week. 

	Designate unit number for each cool room /fridge/freezer ect)

	
	Unit 1:(ie Fridge)

________________
	Unit 2:
________________
	Unit 3:

 ________________
	Unit 4: 

________________
	Unit 5:
________________

	Date:

1/8/18
	For example:
4.5OC
	For example:

-19.5OC
	For example:

5.0OC
	For example:

3.5OC
	For example:

2.5OC

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Hot Storage records (for potentially hazardous foods).

Business classified as “A”, “B”, “D”. Note : One food item from each storage unit once per week. 

	Designate unit number for each cool room /fridge/freezer ect)

	
	Unit 1:(ie Pie oven)
________________
	Unit 2:

________________
	Unit 3:

 ________________
	Unit 4: 

________________
	Unit 5:

________________

	Date:

1/8/18
	For example:

70.5OC
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Delivered Food temperatures (for potentially hazardous foods).

Business classified as “A”, “B”, “D”. Note : One food item from each supplier per month

	Date:
	Supplier:
	Temperature
	Condition of Goods
	Corrective actions

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Overnight Cold Storage Records (for potentially hazardous foods).

Business classified as “C”. One food item from each storage unit utilised for a two day event

	Designate unit number for each cool room /fridge/freezer ect)

	
	Unit 1:(ie Fridge)

________________
	Unit 2:

________________
	Unit 3:

 ________________
	Unit 4: 

________________
	Unit 5:

________________

	Date:


	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


Cooking Records (for potentially hazardous foods).

Business classified as “C”. One food item from each storage unit utilised for a two day event

Note: The core temperature of food must reach 750C when cooking or reheating.

	
	Mandatory Fully Cooked Check
	2nd Day Fully Cooked Check
	Corrective actions

	Date:
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