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Refrigerator and Freezer Temperature Log

Unit and location: Month and year: Circle one: Refrigerator / Freezer

Date Opening time Temp °F Initials Closing time Temp °F Initials If out of range: what you did

Refrigerator: food must stay at 41°F or below. Read the thermometer in the warmest part of the unit, usually near the door. Freezer: food must stay
frozen; 0°F or below is the usual target.

If a refrigerator reads above 41°F: probe the food and call for service. Chill and keep TCS food you know has been above 41°F for less than 2
hours. Discard it if it has been longer, or if you don't know how long.

Your state or county can set stricter rules than the FDA Food Code; follow your health department and keep completed logs as long as it requires. Free to print and copy. ©
2026 FoodHandlerGear. Want these editable, with written procedures and an iliness policy? Get the Food Safety Plan Kit ($29) at www.foodhandlergear.com/kit.
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