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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:
e.g. for food display

Used to monitor the temperature of foods, for
example, being displayed.

5 — Log for 2-hour/4-hour rule

Used to monitor food temperatures while they are in
the ‘danger zone’.

6 — Cleaning and sanitising
procedure

Used to show what needs to be cleaned, the method,
and who is responsible for cleaning and sanitising.

7 — Cleaning and sanitising
record

Used to record your cleaning schedule (2 weeks). It
may be useful to adapt this template for daily, weekly,
fortnightly and/or annual cleaning and sanitising
schedules and checklists.

8 — General temperature
record

Can be adapted for multiple activities to record food
temperatures (reheating, cooking, transport).
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Template 1 — Supplier Details

S301AN3ddV

so|dwexa ajejdwa] :g8 xipuaddy

‘pasodsip Jo ‘pauinial ‘(A]3094100 paiois usyl) pa1dadde aq p|noYys SPoo3 PaAIadal Y I dulwiR1aQ

‘pPayLUdPI 10| pUE dWeU 19Npoid
Juawdiys ul papnjoui sjie1ap s,4a1iddng

‘(aAneUIS)|E PAlepI|_A SSB|UN) BAOQE 10 D,09 1B 1d3) g p|NOYs Spoo} J0H
‘(aAneUID} B PAIEPI|EA SSB|UN) MO[D( 4O DS 1€ 1d3Y 3q p|NOYS Spooy p|oD
“(918p ,24049g 1594, 40 ,AQ 3N, UIYHM SSuBjIeW d1ep ‘Dinjeiadwal 1031102 ‘pa||age| Aj309.400 ‘Joejul SuiSexded ‘ueajd '3'9)

“8UIMEBY] JO 92UBPIAS OU Y}IM UDZOJ) pJey [93) 1SNW POOJ USZO0JH "SUOLIPUOI Pa3JSEe J9pUNn PAAIIRJ SPO0DH
P/YD

«
«
«

«

«

«

«

AW

Aq paxdayd

AU MIZ0I4 0.5 003V 20020ud

S93}0N,/UOLdE SAIIIDII0)

STd0d
- Youwnds Mazoi4 £00 ~ 357340

(107 pue swep) 1onpoud

Q0380 ET/C/€

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



FOOD STANDARDS AUSTRALIA NEW ZEALAND SAFE FOOD AUSTRALIA

APPENDICES

Food receipt

Template 2

‘pasodsip 4o ‘pausnias ‘(Aj3091400 palols uayl) paidadde g pjnoys SPoos PaAIadaL Ay Jl dUIWIRRQ  «

‘Pal}13udpI 30| pUB BWEU PNPOoId  «

"Juawdiys uj papnjoul s|1e1dp s

‘

J91ddns  «

‘(9A13BUID} B PAIEPIEA SSB|UN) BAOGE JO D, 09 1B 3d3) 3 P|NOYS SPO0} I0H  «
‘(2A13BUID} B PAIEPIBA SSBJUN) MO|S( JO DG 1B 3ddY 3q P|NOYS SPO0} P|0)  «

‘(91ep 240499 15349, J0 ,AQ @SN, UIYIM SSupyJew a1ep ‘ainiesadwal 1094400 ‘pajjage| Aj3034400 “yoejul
Sui8eyoed ‘uea|d "8'3) "Suimey) JO IUBPIAS OU YIIM USZOJ) pJey [994 ISNW POO} USZOJH "SUOIIPUOD paaJSe Japun pPanlddal SPooD  «

2SI

2

Aq paxdayd

> dwiag 0A0Y VIaZ04 £T404 - Yoyvids

Maanamad poo4 s4
NP0 ~ payoadsvy oL | 0.8 o 20u2oua | wazou4 £00 - 3593uD

S910N

dws] /uonipuo) (30] pue Ja1ddng

/ UoL1de dAL3I31I0) aweu) 1onpold

S301AN3IddV s9|dwexa ajejdwa] :8 xipuaddy

Q080

awi

€eC/T/E

a1eq

A GUIDE TO THE FOOD SAFETY STANDARDS FOURTH EDITION FEBRUARY 2023




(2
w
(S
(a]
4
w
o
o
<

FOOD STANDARDS AUSTRALIA NEW ZEALAND SAFE FOOD AUSTRALIA

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 san
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Template 7 — Cleaning and sanitising record (2 weeks)
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Template 8 — General temperature record (multi-use)

e.g. cooking, reheating, refrigeration
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