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QUALITY ASSURANCE - HEALTH AND SAFETY EDITION- 7
HACCP - Refridgerator and Freezer Temperature Control Sheet '
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Kitchen:
Fridge number and type: Week commencing: Week ending: Month:
AM shift/ Temperatures PM shift/ Temperatures Overnight Shift/ Temperatures
Date 8:00 | 10:00 | 12:00 | 14:00 | F°°Y | Name | sign | 16:00 | 18:00 | 20:00 | 22:00 | F°°% | Name | sign | 24:00 | 02:00 | 04:00 | 06:00 | F°°% | Name | sign Remarks
= - - = | temT - - = = itemT = = = = itemT
Engineering fridges Check Stewarding Cleaning Check Corrective action Log
Time of Check Time of cleaning
. Date Type of CA Done BY _Ch;::ed
. AM PM Overnight .
Date 4:00 07:00 | 14:00 | 20:00 | Name Sign Date shift shift Shift Name Sign
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