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Appendix 8: Template examples

The following templates are provided for information and can be adapted or combined
to suit specific business needs. Blank templates are also available on our website and
from jurisdictional food regulatory agencies.

Examples of what you might record are provided in each template in this chapter.

Template Description

1 —Supplier details Used to record your suppliers’ details and the
products they supply.
2 — Food receipt Used to record the condition of received goods.

3 — Cooking and cooling food | Used to monitor the cooking and cooling times and
temperatures.

4 — Temperature record sheet: | Used to monitor the temperature of foods, for
e.g. for food display example, being displayed.

5 — Log for 2-hour/4-hour rule | Used to monitor food temperatures while they are in

b the ‘danger zone’.

]

=) 6 — Cleaning and sanitising Used to show what needs to be cleaned, the method,

z procedure and who is responsible for cleaning and sanitising.

a

& 7 — Cleaning and sanitising Used to record your cleaning schedule (2 weeks). It
record may be useful to adapt this template for daily, weekly,

fortnightly and/or annual cleaning and sanitising
schedules and checklists.

8 — General temperature Can be adapted for multiple activities to record food
record temperatures (reheating, cooking, transport).
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Template 1 — Supplier details
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Food receipt

Template 2
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Template 3 — Cooking and cooling food
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Template 4 — Food temperature record sheet (multi use):

e.g. for food display
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Log for 2-hour/4-hour rule

Template 5
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Template 6 — Cleaning and sanitising procedure
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Template 7 — Cleaning and sanitising record (2 weeks)

SI71aN3ddV sa|dwexa ajejdwsay :g xipuaddy

*'S9Y21MS 1y3I1| pue ‘sueyj 3ul|19D ‘S100p 13|10} ‘sd141s Joop d11se|d ‘S3ul|19 WOO0J |00I ‘SI}|I} UOIIDBIIXD 1| SeJe SNOIAQO SS3| 193404 3,uoq

"9S131UBS pUE UE3[d A|9A1103)43 03 S||I3jS pue 2SPa|MOUY| 3y} dARY 44€1S d4NSu3
‘Juawdinba a1y109ds Sujuea|d UsYM SUOIIdNJIISUI S,43INIDBINUBW BYI MO||04

"SINOPO pue ‘9seaJd ‘MIp ‘93Sem poo} WoJy 9344 aJe Juawdinba /sease uolesedasd pooy jeyy ainsuj

‘pasn jou

UBYM X 3S() "UOI1B)SIIES 01 pa1a|dwod

b | b Se1 usym [eniul 03 Josiaiadng

pasn 405530044

HM 4 | viaym Briva 0004

Ey! X E¥! X Ey! X Ey! X Ey! Eo! X ! X EP =+ ijﬂ SIUIVIId

sy 430310

v oV 4 Wov3 433}y ons

HMN | HM | HM >N >0 >0 2 >N HM | HM >N >0 HM >N o4 D\Emm\/\, INWM Y]
asn
yoes Isye

s| ug| nyr| pam| ony| uow| uns| aes| uy| nyr| pam| anL| uow| uns N1 HM 10 Ajie@ | Jao1js 183N

:91ep Suilels 9\

d|qisuodsau juswdinba

:91ep 3uldels Y23\ (s)uosiad  Aduanbauyg /eauy

AUSTRALIA NEW ZEALAND FOOD STANDARDS CODE CHAPTER 3 (AUSTRALIA ONLY)



FOOD STANDARDS AUSTRALIA NEW ZEALAND SAFE FOOD AUSTRALIA

APPENDICES

234

Template 8 — General temperature record (multi-use)

e.g. cooking, reheating, refrigeration
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