[Restaurant Name]
FSSAI licence / registration no. [ ]
TEMPERATURE LOG
	Month
	[Month YYYY]
	Fridge 1
	[e.g. Dairy chiller]

	Fridge 2
	[e.g. Veg chiller]
	Freezer
	[e.g. Meat freezer]



Targets: fridges 5 °C or below · freezer −18 °C or below · hot holding above 60 °C · meat and poultry cooked to about 75 °C in the centre. Write the reading (for example 3 °C), not a tick. AM = at opening, PM = before closing.
	Day
	Fridge 1 AM
	Fridge 1 PM
	Fridge 2 AM
	Fridge 2 PM
	Freezer AM
	Freezer PM
	Hot holding °C
	Cooked item and core °C
	Initials
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If a fridge reads above 5 °C twice in a row or the freezer above −15 °C: move the food to another unit, check the door seal and thermostat, call for service, decide whether any food must be thrown away, and write it in the corrective action table of the hygiene checklist.
Checked by (manager): ____________________     Date: ____________
A working log based on common FSSAI good hygiene practices; not an official FSSAI form.
Template: Toolkit by GroupChatOn · toolkit.groupchaton.com




