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Health and Safety Procedure
HSP40 Food Safety Procedure


APPENDIX 1

Fridge / Freezer / Cold Room / Display Chill Temperature Records

Month:…………………………………………………….     Year:………………

	Temperature of Fridge / Freezer / Cold Room / Display Chiller

(Insert Name or Number of Units in Shaded Boxes Below)

	Unit 
	

	
	
	
	
	Comments / Action
	Sign
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Target temperatures:
· Fridges, walk-in chillers and chilled cabinets:  1°C to 5°C, must not exceed 8°C
· Freezers:  -18°C


	Dates checked by Manager/Supervisor on:
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	    /      /
	    /      /
	    /      / 
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