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Monitoring and Recording Temperature Controls
CASE STUDY 
Scenario: You are assigned to monitor the galley’s temperature logs for the week. Upon review, you notice the following irregularities:
· The refrigerator temperature fluctuated between 6°C and 8°C for three consecutive days.
· The freezer recorded a temperature of -12°C instead of the recommended -18°C or lower.
· Several temperature readings were missing on certain days, and no corrective actions were recorded.

Question: Using your knowledge of food safety and hygiene practices:
1. Identify the potential risks posed by these irregularities.
2. Describe the immediate steps you would take to resolve each issue.
3. Propose a plan to prevent these problems from occurring in the future.
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