MULTYFARNHAM COOKERY SCHOOL

Food Safety & Reheating Guidelines

These guidelines are provided to help ensure food is enjoyed safely after delivery. Please
follow the advice below if the food is not consumed immediately.

Hot Food Handling

Hot food is delivered at a safe temperature. If food is not consumed immediately, it should be
kept covered and protected from contamination.

Time Guidance

Hot food should be consumed within 2 hours of delivery. If this is not possible, food should
be cooled, stored appropriately, and reheated before consumption.

Reheating
Food should be reheated only once. Ensure food is piping hot throughout before serving.

Storage

If food is not eaten straight away, it should be stored safely and protected from cross-
contamination.
Refrigerate chilled food promptly.

Allergen Information

Allergen information is available on request and is provided with your order. Please get in
touch with us if you require clarification.
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