
 

 
 

 

Sample Temperature Log 
Equipment Location:  Beverage Storage Refrigerator 
Checklist for this fridge 
• Chilled food is 5°C or below.  The ideal average operating temperature is 3°C. 
• Take readings from the centre of the refrigerator twice daily. 
• All items are within ‘Best Before’ date or ‘Use By’ date. 
• Items are located in the correct location with all ready to eat foods placed above raw 

foods. 
• All packaging is intact, and all food items are covered and clearly labelled. 
• New stock is placed below or behind existing stock. 
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