Business Name/Area …………………………………………

Week Commencing…………………………………………….
	
	Mon
	Tues
	Wed
	Thur
	Fri
	Sat
	Sun
	
	Cooked and Reheated Food Temperatures - Minimum 75˚C

Record one± item per service period

	Fridges 1˚C to 4˚C Maximum 8˚C
	
	

	1
	
	
	
	
	
	
	
	
	Day
	Food Tested
	Temp ˚C

	2
	
	
	
	
	
	
	
	
	
	
	

	3
	
	
	
	
	
	
	
	
	
	
	

	4
	
	
	
	
	
	
	
	
	
	
	

	5
	
	
	
	
	
	
	
	
	
	
	

	6
	
	
	
	
	
	
	
	
	
	
	

	7
	
	
	
	
	
	
	
	
	
	
	

	8
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	

	Freezers -18˚C to -24˚C
	
	
	
	

	1
	
	
	
	
	
	
	
	
	
	
	

	2
	
	
	
	
	
	
	
	
	
	
	

	3
	
	
	
	
	
	
	
	
	
	
	

	4
	
	
	
	
	
	
	
	
	
	
	

	5
	
	
	
	
	
	
	
	
	
	
	

	6
	
	
	
	
	
	
	
	
	
	
	

	
	
	

	Chill Display – Maximum 8˚C check each service period
	
	Cooling records Fridge in less than 90 minutes

	1
	
	
	
	
	
	
	
	
	Food Cooled
	Cooking End time
	Time into fridge
	Temp

of Food at Refrigeration

	2
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	

	Hot Food Display/Holding Above 63˚C

Check each service period
	
	
	
	
	

	
	
	
	
	
	

	1
	
	
	
	
	
	
	
	
	
	
	
	

	2
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	

	Weekly Equipment/Maintenance checks
	
	Food temperature on Delivery

	Tick the box when complete
	
	
	Check Chilled deliveries less than 8˚C Frozen lees Than -18˚C

	
	
	Day
	Supplier
	Temp

	Weekly Pest Control checks
	
	
	
	

	Tick the box when complete
	
	
	
	
	

	Managers Signature ……………………………………………………………
	
	

	
	
	Probe Thermometer check

0˚C ± 1˚C in Ice/100˚C ± 1˚C in boiling water.

	This record should be kept with your HACCP/Safer Food Better Business pack for 12 months.  Record corrective actions taken for unsatisfactory temperatures etc in the diary.
	
	Probe 1
	Ice
	
	Boiling
	

	
	
	Probe 2
	Ice
	
	Boiling
	


