Place your TEMPERATURE CONTROL SHEET WEEK COMMENCING: |
Company Name
or LFC))G)C/) here Freezer 1 |Freezer 2 |Freezer 3|Freezer 4| Fridge 1 | Fridge 2 | Fridge 3 | Fridge 4 | Fridge 5 | Fridge 6 | Fridge 7 25(%'5_5;'(— SIGB’\J{ED
AM | |
MON I I
PM " "
AM I I
TUE I I
PM . .
AM I I
WED
P |
AM | |
THU I I
PM I I
AM | |
FRI i i
AM | |
SAT I I
PM " "
AM | |
SUN i 1
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DELIVERY CHECKS
Supplier Name RO R FOOD TESTING >75C Core Temperature
DATE TEMP<-18C | TEMP<8C
TIME DISH TEMP CORRECTIVE ACTION TAKEN
Supplier Name RO R MON
DATE TEMP<-18C | TEMP<8C TUE
WED
Supplier Name RO R THUR
DATE TEMP<-18C | TEMP<8C FRI
SAT
Supplier Name RO R SUN
DATE TEMP<-18C | TEMP<8C
PROBE CALIBRATION CHECK
DATE SIGN  |MELTING ICE -1/+1C
Supplier Name RO R BOILING WATER 99/101C
DATE TEMP<-18C | TEMP<8C
Remember to sanitise probe before & after use.
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