
COOKING / REHEATING CHECKLIST 
 

Week beginning ____________________________ 
 
CORRECT COOKING CORE TEMPERATURE OF FOOD FOR COOKING AND REHEATING   +75oC  
 
COMPLETE COLUMNS 1 OR 2 DEPENDING ON METHOD OF COOKING 
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STANDARD COOK 

 
Date / Time 
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(C / R)  
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Management Check  

 
Signed by Manager/ Owner ____________________________________________Date___________________________________
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