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Fridge temperature log.
Record each fridge twice a day, morning and afternoon, with the reading, the time and your initials. If a reading is too warm, write down what you did about it.

BUSINESS WEEK COMMENCING CHECKED BY (MANAGER)

Fridge / unit Mon AM Mon PM Tue AM Tue PM Wed AM Wed PM Thu AM Thu PM Fri AM Fri PM Sat AM Sat PM Sun AM Sun PM

Actions taken (date, unit, reading, what you did, initials)

• In England, Wales and Northern Ireland chilled food must be kept at 8 °C or below by law. Government advice is to set fridges to 5 °C or below.
• In Scotland, keeping chilled food at 8 °C or below is recommended.

Prefer it on your phone? See how Daybook works: daybook.kitchen/how-it-works Source: https://www.gov.uk/food-hygiene-businesses/chilling-and-freezing

Daybook helps you keep records. It does not give legal advice or certify training. Check what your business needs with your local authority.

https://daybook.kitchen/how-it-works

