[image: ]PROBE THERMOMETER ACCURACY RECORD

Unit:_________________________________________		Unit No:__________________

	Instructions 
 Complete Probe Thermometer Check Monthly
 - Please use one form per probe thermometer
 - Units should have as a minimum 3 probe thermometers – 1 for ready-to-eat food, 1 for deliveries and 1 spare
 - Probes must be accurate to within 1°C of 0°C (iced water) and / or 100°C (boiling water)
 Guidance: Good Hygiene Practice Guide 9
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