[image: image1.png]SAFE!
FOOD

served with you in mind





                               

Unit:








Unit No:

Complete Probe Thermometer check monthly.

Refer to the Good Hygiene Practice Guide No.9 (Cooking) for detailed instructions on how to carry out your probe thermometer accuracy checks.

- Use one form per probe thermometer. 
- Units should have as a minimum 3 probe thermometers – 1 for ready-to-eat food, 1 for raw food and 1 spare. 
- Retain record for 12 months.  
- Manager to check, sign and date the record before filing.  
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