Fridge Temperature Record Sheet Target: 5°C or below

Legal maximum for chilled food: 8°C

Record the temperature at opening and closing every day. Use one sheet per fridge, per month.
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Reading above 5°C? Check again and record what you did. Keep completed sheets with your food safety records. Free template: fridgetemperaturerecordsheet.co.uk

Did you know there's a better way to do this? labl.it/templog

Labl.it Templog sensors sit in your fridge and need no battery: just tap one for an instant temperature reading.
Add a battery and it records 24/7, so one tap collects the full history. No more paper sheets.


https://labl.it/templog

