PROVE IT: RECORDS

You should regularly check that a method is safe. For example, if you use a
method that is different to those recommended in the pack, or to provide
reassurance a method is working properly. See the ‘Prove it’ safe method in

the Management section.

You can record details of these checks below.

SAFE METHOD

HOW DID YOU PROVE IT?

DATE

Cooking

Beef burger probed at 12.35 — temperature 82.7°C

XXIXXIXXXX
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Week commencing: TR |

Monday
Any problems or changes —what did you do?

Facket of cooked ham past its use by date - disposad of

Friday
Ay problems or changes — what did you do?

Opening checks [/ Closing checks /)

Dpening checks [+ ] Closing checks [+/)

Mame Signed

Jahin Smith Sk Gmnibin

Name Sigmed
Mo Patel b Fatel

Jur 535 MEthons wens followed and effectively supsrvissd today.

Dur safe MEmoos wers folowsd and effRctively sugerisso taosy.

Tuesday

Any problems or changes — what did you do?

Rat sighted outside building — pest controller informead.
Simon called in sick with vorniting = told him about 48
heour rule

Saturday

Amy problems or changes — what did you do?
Conked mest 10.2°0 when dalivered — rejected and
Suppliar informad.

Rice found cooling on side in kitchen for several hours —

Opening checks v/ Closing checks [

Op=ning checks ,'-_"tl Closing checks ,L"]

MName Signed
Mo Patel bz Fatel

Mame Signed
&

Jahifi Smitk Jirbr Gradii

Dur 532 methods werns followed and effectively suparvised today.

Dur s=fe methods were folivwad and effectively supervised tooay.

Wednesday

Any problems or changes —what did you do?
Sausages probed at BB.5°C when cookad - continuead
cooking to 83.1°C

Lifferant brand of shfngars recanad fram supplisr
allergy infarmation wpdated

Sunday
Amy problems or changes — what did you do?

Opening checks ) Closing checks (27

Opening checks [+ Closing checks /)

Mame Signed

Jabin Smith Jorben Gpnibil

MName Sigmed

lafhin Semith S Qi

Dur 538 methods wens followed and effectively supsrvised today.

Our safe methods were folowsd and effectively sugernissd taday.

Thiursday
Any problems or changes —what did you do?

Staff mamper only comalated one stags clean an raw
prep surface - disinfection completed and staff member
retrained an safe method.

Probe stoppad working = using spare now 50 needs
reglacing.

EXTRA CHECKS

Amy problems or changes — what did you do?

1 H - = - —
Main prote calibrated at 0.2°C and 99.7°C; spare probe
S| | m— b i AR e L
~alibratec at O ang 29.9%L,

Deep clzan of fryer comalated,
Iry store shehes pulled out and swept. Pest control

CNECK CONMIeLacs

Opening checks [/ Closing checks (/)

MName Signed

Jahn Smith TR

Mame Signed

lahn Smith Jebr Ganihin,

Dur safe methods wens followed and effectively supervised today.
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Week commencing: |

Monday
Any problems or changes — what did you do?

Opening checks| Closing checks

Name Signed

Friday
Any problems or changes — what did you do?

Opening checks| | Closing checks |

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Tuesday
Any problems or changes — what did you do?

Saturday
Any problems or changes — what did you do?

Opening checks Closing checks

Opening checks| | Closing checks| |

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Wednesday
Any problems or changes — what did you do?

Sunday
Any problems or changes — what did you do?

Opening checks| Closing checks

Opening checks| | Closing checks| |

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Thursday
Any problems or changes — what did you do?

EXTRA CHECKS

Any problems or changes — what did you do?

Opening checks| Closing checks

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.

Food Standards Agency | food.gov.uk/sfbb



http://food.gov.uk/sfbb

Week commencing: |

Monday
Any problems or changes — what did you do?

Opening checks| Closing checks

Name Signed

Friday
Any problems or changes — what did you do?

Opening checks| | Closing checks' |

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Tuesday
Any problems or changes — what did you do?

Saturday
Any problems or changes — what did you do?

Opening checks Closing checks

Opening checks| | Closing checks| |

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Wednesday
Any problems or changes — what did you do?

Sunday
Any problems or changes — what did you do?

Opening checks| Closing checks

Opening checks| | Closing checks| |

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Thursday
Any problems or changes — what did you do?

EXTRA CHECKS

Any problems or changes — what did you do?

Opening checks| Closing checks

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.
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Week commencing: |

Monday
Any problems or changes — what did you do?

Opening checks| Closing checks

Name Signed

Friday
Any problems or changes — what did you do?

Opening checks| | Closing checks |

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Tuesday
Any problems or changes — what did you do?

Saturday
Any problems or changes — what did you do?

Opening checks Closing checks

Opening checks| | Closing checks| |

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Wednesday
Any problems or changes — what did you do?

Sunday
Any problems or changes — what did you do?

Opening checks| Closing checks

Opening checks| | Closing checks| |

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Thursday
Any problems or changes — what did you do?

EXTRA CHECKS

Any problems or changes — what did you do?

Opening checks| Closing checks

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.
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Week commencing: |

Monday
Any problems or changes — what did you do?

Opening checks| Closing checks

Name Signed

Friday
Any problems or changes — what did you do?

Opening checks| | Closing checks |

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Tuesday
Any problems or changes — what did you do?

Saturday
Any problems or changes — what did you do?

Opening checks Closing checks

Opening checks| | Closing checks| |

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Wednesday
Any problems or changes — what did you do?

Sunday
Any problems or changes — what did you do?

Opening checks| Closing checks

Opening checks| | Closing checks| |

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.

Our safe methods were followed and effectively supervised today.

Thursday
Any problems or changes — what did you do?

EXTRA CHECKS

Any problems or changes — what did you do?

Opening checks| Closing checks

Name Signed

Name Signed

Our safe methods were followed and effectively supervised today.
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