
Weekly Fridge & Freezer Temperature Log Fridges: 8C or below (legal max) - aim 5C or below  |  Freezers: -18C or below

Kitchen: ______________________     Week commencing: ____ / ____ / ______     Probe checked (date): ____________

Fridge / freezer
Mon

AM  C / init PM  C / init

Tue

AM  C / init PM  C / init

Wed

AM  C / init PM  C / init

Thu

AM  C / init PM  C / init

Fri

AM  C / init PM  C / init

Sat

AM  C / init PM  C / init

Sun

AM  C / init PM  C / init

Unit 1:

Unit 2:

Unit 3:

Unit 4:

Unit 5:

Corrective actions (record any reading outside limits)
Date / time   |   Unit   |   Reading   |   Action taken (moved stock, adjusted, called engineer, discarded)   |   Re-check reading   |   Initials

Weekly review signed (manager): ______________________     Date: ____________

Free template from Chef's Helper - www.chefshelper.app. Keep records for your food safety management system. Not affiliated with the FSA.
Log this digitally: chefshelper.app/signup


