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Fridges and display chillers: chilled food 8°C or below is the legal limit in England and Wales. FSA recommends

setting fridges and chilled displays at 5°C or below.

Freezers: FSA guidance is to keep frozen food at −18°C or below.

Write the time, each reading in °C and your initials. If a reading is out of range, tell your manager and write what

you did in the last column.

8°C: Food Safety and Hygiene (England) Regulations 2013 and Food Hygiene (Wales) Regulations 2006, Schedule 4. 5°C and −18°C: FSA, Safer food, better business for caterers.


