Food Storage Rules For Coolrooms
1 BB YR M TR

The temperature of the coolroom should be maintained
below 5°C
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@ Cover all food in the coolroom with plastic wrap or store
in containers with lids
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Store raw meat below all other food so it can’t drip onto
cooked or fresh food
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z Clean the inside of the coolroom and the shelving
regularly

TE TSR BRI

X Food is not to be stacked on top of each other unless
the food is enclosed in a container with a lid
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