
Temperature Record Chart - Food Handling Training Programme (Australian Institute of Environmental Health 

TEMPERATURE RECORD CHART 
(Keep potentially hazardous food below 5C or above 60C. Keep frozen food frozen) 

 
Month:………………………/2011 
 
Thermometer(s) Calibrated On:…………………….By:…………………………. 
 
Date Initials Temperature of appliances 
  1 2 3 4 5 

Action Taken: Record temperatures of cool rooms, 
freezers and food warmers here 
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Appliance Legend: 
1…………………………………2……………………………3………………………………………… 
 

4………………………………….5…………………………… 


