Ensuring food quality for local initiative
Behind the scenes of the New
Forest Home Cinema Club

When members of the HCC have their feet
up watching a movie and tucking into some
home-cooked food delivered to their door,
they probably don’t appreciate what goes on
behind the scenes to ensure their hot and
cold food is safe to consume.

The Regal Cinema in Fordingbridge and The Royal Oak
pub in North Gowley got together to give members a
home experience with movies streamed to their homes
and the pub cooking and delivering to their doorstep.

So how does Lascar play a vital role in this service? The
fridge and freezers in the pub’s kitchen house Lascar’s
data loggers which frequently monitor the temperature
and because these operate through the WiFi network
the temperature can easily be checked remotely from a
mobile phone. If there was a disaster, such as a power
cut or fault (which did happen in the past), the loggers
will send an email alert. The food would be saved
meaning the business does not lose on the cost of
replacing it and the members of the HCC would not go
without!

Of course it is also important that food is kept at the
, right temperatures en route from the pub to the
wawe (@) S B ’ ] members’ homes. Our low-cost cold chain loggers are
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HACCP are met giving everyone peace of mind and
satisfied customers!
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