
ICE CREAM PROCESS RECORD SHEET 

DATE……………………… RECIPE……………………. 
OPERATOR………………. BATCH CODE…………….
START TIME……………... PASTEURISED AT………°C FOR ……..MINUTES 
FINISH TIME……………...  TARGET QUANTITY……. 

Ingredient   Batch Number Quantity Added Signature

TEMPERATURE OF PRODUCT LEAVING PASTEURISER………………………. 

Ageing Vat Number: Temperature when Filled: 
Ageing Vat Number: Temperature when Filled: 
Ageing Vat Number: Temperature when Filled: 

ALL VAT TEMPERATURES BELOW 7.2°C WITHIN 1.5 HOURS (YES/NO?)……………………………(signed) 


