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A Temperature Log Sheet is a document that registers temperatures in storage areas with the intention to maintain the

level of temperature is The refrigerator temperature recorded times and dates when you collected the data of your

temperature. This is temperature Measure the temperatures using digital probe thermometer! Name of fridgeReport out

of line temperatures as soon as possible! PDF Word. Use this log to record and control the temperature of different food

items at your establishments. Keep track of food safety with this easy-to-use template Refrigerator & Freezer Temperature

Log. Refrigerator needs to be at +36° to° F (2° to 8° C) Freezer needs to be at +5° F (° C) or colder +40° F is the ideal

temperature° F or colder is ideal. Refrigerators should be betweenF andF Measure the temperatures using digital probe

thermometer! AM <50C Download a free Daily Temperature Log Sheet for monitoring the temperatures of your

refrigerator, freezer, and pantry. Date. A Fridge Temperature Chart is a reference guide that presents the different chiller

and freezer average temperature operating ranges safe for keeping foods. Temp recording. Designated staff/volunteers will

record the time, air temperature and their initials. This chart Missing: pdf Fill PDF Online. Note: If a fridge only has

unproccessed Fridge Temperature Record Sheet Ideal temperature: Between 2°C and 5°C Location: Cabinet number: Date:

Completed sheet veriEed by: DATE TIME TEMPERATURE Food temperature log. Name of fridgeReport out of line

temperatures as soon as possible! Maintain this log for a minimum of two years or until given permission to discard it. What

Is a Temperature Log Sheet? Use this template to maintain all freezers and refrigerators at your facility Instructions: This

log will be maintained for each refrigerator and freezer (both walk-in and reach-in units) in the facility. Use this template for

food workers or restaurant managers. Refrigerator and freezer temperature log. Record the Time, Temperatures & Initials

two times (2) each business day, upon arrival (morning) and when closing the ofEce at the end Note: If a fridge only has

unproccessed fruit and vegetables, the temperature can be up toC.
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