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Daily Temp Checks – Service
	Unit:
	High Street Bank Ltd
	Unit No.:
	012345


	DATE
	FOOD ITEM
	HOT HOLD

Min +63ºC
	HOT FOOD

DISPLAY

Min +63ºC
	COLD FOOD

DISPLAY

Max +8ºC
	COMMENTS

	
	
	Time
	Temp
	Init
	Time
	Temp
	Init
	Time
	Temp
	Init
	

	13.04.12
	Roast Chicken
	
	
	
	11.45
	820C
	JS
	
	
	
	

	13.04.12
	Spag Bol.
	
	
	
	11.45
	890C
	JS
	
	
	
	

	13.04.12
	Beef Pie
	
	
	
	11.45
	850C
	JS
	
	
	
	

	13.04.12
	Gravy
	
	
	
	11.45
	890C
	JS
	
	
	
	

	13.04.12
	Quiche
	
	
	
	
	
	
	11.45
	30C
	JS
	

	13.04.12
	Coleslaw
	
	
	
	
	
	
	11.45
	40C
	JS
	

	13.04.12
	Roast Chicken
	12.30
	810C
	DL
	13.15
	760C
	JS
	
	
	
	

	13.04.12
	Spag Bol.
	
	
	
	13.15
	810C
	JS
	
	
	
	

	13.04.12
	Beef Pie
	12.30
	810C
	DL
	13.15
	780C
	JS
	
	
	
	

	13.04.12
	Gravy
	
	
	
	13.15
	710C
	JS
	
	
	
	

	13.04.12
	Quiche
	
	
	
	
	
	
	13.15
	70C
	JS
	

	13.04.12
	Coleslaw
	
	
	
	
	
	
	13.15
	50C
	JS
	

	13.04.12
	Tuna Bake
	
	
	
	11.45
	740C
	JS
	
	
	
	

	13.04.12
	Beef Stew
	
	
	
	11.45
	840C
	JS
	
	
	
	

	13.04.12
	Pork
	
	
	
	11.45
	810C
	JS
	
	
	
	

	13.04.12
	Chicken
	
	
	
	11.45
	890C
	JS
	
	
	
	

	13.04.12
	Quiche
	
	
	
	
	
	
	11.45
	40C
	JS
	

	13.04.12
	Coleslaw
	
	
	
	
	
	
	11.45
	40C
	JS
	

	13.04.12
	Tuna Bake
	12.30
	720C
	DL
	13.15
	700C
	JS
	
	
	
	

	13.04.12
	Beef Stew
	12.30
	830C
	DL
	13.15
	810C
	JS
	
	
	
	

	13.04.12
	Pork
	12.30
	800C
	DL
	13.15
	790C
	JS
	
	
	
	Pork removed from hotplate for blast chilling at 13.30


	Checked By:
	J. Smith
	Date:
	13.04.12


Food temperatures to be checked at commencement of each service and then every 90 minutes. Manager to check the record form and sign before filing
Enter time of checking temperature and sign off legibly with initials and retain for 6 months
V11 Sept 2025

