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Business: _____________________________ Period: ____________________________

0°C in iced water. 100°C in boiling water.

Accepted check ranges: -1°C to +1°C and 99°C to 101°C.* Record the actual reading, not just a tick. Check at 
your planned frequency and after damage.

Check frequency: ______________________ Probe make / ID: _____________________

Date Probe ID Iced 
water °C

Boiling 
water °C

Pass / fail, action 
& recheck

Initials

Outside range? Stop using the probe for safety checks. Use a verified replacement and arrange calibration or 
replacement. Record the outcome.

*Boiling point falls with altitude. Use the expected local boiling point and manufacturer guidance. Take care with steam and hot 
water.
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