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In commercial kitchens each fridge, freezer or cold
cabinet should have its own temperature log/record
book. ETllog books contain six months' supply of easy
to use record sheets with a wipe clean cover.

Each log book allows the userto enterthree readings per
day consisting of the temperature, the time and the initials
of the person responsible for recording the data.

order code description
831-100 A5 temperature log book

) Ross Brown Sales Pty Ltd

Y

' ABN 28 000 690 362

Phone: 612 9899 2744 Fax: 612 9899 4233
Email: sales@rossbrownsales.com.au
Web: www.rossbrownsales.com.au



ElissaH
Brochure Stamp




