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REFRIGERATED TEMPERATURE CHECK

Date:

Saturday Sunday Monday Tuesday Wednesday Thursday Friday

AM PM AM PM AM PM AM PM AM PM AM PM AM PM

Cooler 1

Cooler 2

Cooler 3

Chiller 1

Chiller 2

Display 1
 

Display 2

Manager Signature:

Week Ending:

Critical Limits Notes Sun-day Corrective Action Taken Corrective Action Examples

Refrigerators 34°F to 41°F Re-check temperature

Chillers 34°F to 41°F Consider if food is safe to use / destroy food

Cold Displays 34°F to 41°F Call technician

Legal Limit 41˚F or below

NC-AFS-MC-016

Cold

Cold

Manager should sign and date below.


