
Date Site Readings in ☐ °F   ☐ °C

How many checks a day? Your city's food safety rules, or your company's, set the

number. We recommend one check every 2 to 3 hours.

Fill one column per round, top to bottom, at the time you take it. Write the time of

each reading, not the time printed on a form, and the reading you actually see.

Equipment
Check 1 Check 2 Check 3 Check 4 Check 5 Check 6 Action, if a reading was

out of rangeReading Time Reading Time Reading Time Reading Time Reading Time Reading Time

Initials, per round

Checked by (person in charge) Time

Cold food: 41°F (5°C) or colder (FDA Food Code). Freezers: 0°F (-18°C) or colder is the usual target.

Tired of the clipboard?

TemperatureWise records every cooler and

freezer at least every 15 minutes, day and

night.

T E M P E R AT U R E W I S E  F R E E  P R I N TA B L E

Temperature log
One sheet a day. Write each reading as you take it.
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