
Fridge and freezer temperature log Business: Month: Year:

Chilled food: FSA guidance says keep it at 8°C or below
(England, Wales, NI); set fridges at 5°C or below.

Freezers: use the target in your food-safety system (commonly
-18°C or colder).

Out of range? Re-check, move food if needed, and write what
you did under "Action taken".
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Free printable log from foodsafetyrecords.co.uk. You may copy and use it in your business. Prefer your phone? Food Hygiene Record Book for iPhone and Android.


