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Probe thermometer check log.

Check each probe thermometer regularly in iced water and boiling water, and record the readings. A probe that reads wrongly
makes every other log wrong.

BUSINESS YEAR

Date Probe Iced water °C Boiling water °C Pass? Y/N Action (replace / recalibrate) Initials

A common check is that a probe reads between -1°C and 1°C in iced water and between 99 °C and 101 °C in boiling water. Use the limits in your own food safety
management system.
Clean and disinfect the probe before and after each use.

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

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

