
 

 

Safe Culinary Operation Restaurant Education Co. LLC. 

 

Refrigerator: +30F To 40F Month Freezer: Below 0
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* IF TEMPS ARE NOT MET PER STANDARD, NOTIFY MANAGER

* RETURN COMPLETED FORM TO MANAGER AT THE END OF EACH MONTH

FREEZER

Refrigerator / Freezer Temperature Log



 

 

SAFE CULINARY OPERATION RESTAURANT EDUCATION CO. LLC. 

 

REFRIGERATOR TEMPERATURE LOG -- One Form per Month 
 

               Refrigerator Location:      Month                                     

 Use a separate Temperature Log sheet for each refrigerator location. 

 Temperatures must be recorded a minimum of twice during each 24 hour period. 

 Record refrigerator temperature -- must be 41ºF (5ºC) or below.  Reach-in refrigerators may not exceed 45ºF (7ºC). 

 Record temperatures as indicated by thermometers on outside of refrigerators.* 

 Use Action column to indicate corrective steps if temperatures are not in proper ranges. 
 
MONTH: 

 
DATE 

AM 

TEMP 
 

ACTION/COMMENT 

PM 

TEMP 
 

ACTION/COMMENT 

EMPL. 

INITIAL 

 F/C  F/C   
1 /  /   
2 /  /   
3 /  /   
4 /  /   
5 /  /   
6 /  /   
7 /  /   
8 /  /   
9 /  /   
10 /  /   
11 /  /   
12 /  /   
13 /  /   
14 /  /   
15 /  /   
16 /  /   
17 /  /   
18 /  /   
19 /  /   
20 /  /   
21 /  /   
22 /  /   
23 /  /   
24 /  /   
25 /  /   
26 /  /   
27 /  /   
28 /  /   
29 /  /   
30 /  /   
31 /  /   

*F = FAHRENHEIT TEMP *C = CELSIUS TEMP           KEEP ON FILE FOR ONE YEAR 
 

 


