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STORAGE OF
PERISHABLE
RAW INGREDIENTS

Fresh egg (pasteurised) and

100°

SAUCE & PASTA PREPARATION
AND COOKING

RAPID COOLING
The pasta is water
chilled to 5°C. The
sauce is forced air-

chilled to below I

ASSEMBLY
AND PACKING

SPAGHETTI BOLOGNESE

The manufacture of any cook-chill product is

monitored throughout preparation, distribution and

! sale for quality, hygiene and safety. Food at

f temperatures between 5°C and 63°C for long periods

' of time are at risk, as micro-organisms can easily
multiply. Monitoring and controlling temperature

and time can help prevent this from occuring.

The product is
DISPATCH & kept in
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dispatched in temperature
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FOOD

0°C - 8°C : SUPERMARKET

u fcct of life

72°C - 100

REHEATING
The product should be reheated
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STORAGE

The food should
be kept in the coldest
part of the refrigerator,
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