TEMPERATURE CONTROL HOUSE RULES
Enter a statement of your Temperature Control House Rules in the table below:

	Process Step
	Temperature Control Measure and Critical Limits
	Monitoring Method, Frequency and Record(s) used

	Purchase, Delivery/Receipt, Collect
	 
	 

	Storage
	 
	 

	Preparation
	 
	 

	Cooking
	 
	 

	Hot Holding(including buffets)
	 
	 

	Cooling
	 
	 

	Reheating
	 
	 

	Service and Delivery to Customers
	 
	 


	Signed
	 
	 Position in the business 
	 
	Date
	 


The Temperature Control House Rules are an essential component of your HACCP based system and must be kept up to date at all times.

CookSafe Food Safety Assurance System

