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Completion of Form: 
 
Combined Refrigerator, Food Temperature and Food Receipt Log 
This log is split into three sections.  It is designed to enable the majority of necessary temperature records to be held on one sheet. 
 
 
Refrigeration 
 
MORE TEXT ON FULL DOCUMENT 
 
Food Temperature 
 
Any food held for more than 30 minutes should be probed to verify its temperature. 
 
 
Food Temperature on Receipt 
 
A reasonable number of goods should be checked for acceptable temperature form a cross section of suppliers on a regular basis. 
 
 
(Staff must be trained and instructed that in the case of either refrigeration, hot food or receipt temperatures being out of the 
acceptable range report immediately to the manager). 
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