
Template examples for record keeping 

FA553/2308 4 

Template 3 – Cooling food 

Date Food Start 
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cooled) 
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safely 
cooled 
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initials 

Potentially hazardous food must be cooled within 2 hours — from 60°C to 21°C, and within a further 4 hours — from 21°C to 5°C. See Standard 3.2.2 
clause 7(3) for further information about safe cooling. 
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