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S COOLING LOG | o

All hof foods must be cooled from 135*F. to 70*F. within two (2) hours and from 135*F, to 41*F. within a
TOTAL of six (6) hours.

\\‘.

ACCEPTABLE METHODS OF COOLING Break down into smaller quantiities, preferably in metal (stalnless
steel) containers. Use a blast chiller, ice bath, ice wand or coldest area of cooler (uncovered).

Thermometers Must Be Calibrated Daily MGR:

. " |Record Internal Product Temperature Hourly. ffems must be ) '

Indicate Initial | ndicate the |Co0lEd from 135°F to 70°F or less within 2 hours and 41°F or below "I‘Ed""‘e If“’fl“"f;‘:;‘ To
Product Time | Actual Time the |within a fofal of 6 hours. Product not chilled to below 70°F in 2 hours | =7HE% *Fe0 1€ ety
and Product _ |MUST be reheatcHto 165°F. Record the Time & Temperature inthe | (be SPecifics Le. ¥o-
Temperature | Reached 135°F |spaces below every hour beginning when the intemal product & w::h|ic ;" :
temperafure reaches 135°F. thin hrst)
Thermometer| -_. 1 i
DATE | Calbrated to PRODUCT TIME | TEMP TIME Hour1 | Hourz | Hours | Hour4 | Hour5 | Houré | CORRECTIVE ACTION |ASSOCIATE
32°F : INITIALS
' ‘ 12:10 1:03 2:14 3:05 4:01 5:08 :
12/14/2009 | yes Rotisserie Chicken 10:40 | 182 F 11:15
. S7F B9F 59F 51F 44F 38F

' DEPARTMENT MANAGER (signature)




COOLING LOG oy

=" All hot foods must be cooled from 135*F. to 70*F. within two (2) hours and from 135*F. to 41*F. within a
TOTAL of six (6) hours.

ACCEPTABLE METHODS OF COOLING: Break down |nto smaller quantiities, preferably in metal (stamless
- steel) contalners Usea blast ciiiller, ice bath, ice wand or coldest, area of cooler (uncovered).

Thermometers Must Be Calibrated Daily MGR:

B : Record Internal Product Temperature Hourly. ftems must be 'I dicate Steps Taken T
Indicate Initial ‘| ndicate the |COOlSd from 135°F to 70°F or less within 2 hours and 41°F or below 'I‘E ica o ps-iaken To
Product Time | Actual Time the |ithin a total of 6 hours. Product not chilled o below 70°F in 2 hours| =noure Product Safety

and Product  |MUST be reheatd to 165°F. Record the Time & Temperature in the | (D Specific; Le. re-

Temperature { Reached 135°F |spaces below every hour beginning when the intemal product heated ?:ilcke't‘lt" 185°F.
temperature reaches 135°F. within 2 hrs.)
Thermometer| . ]
DATE |Calibratedto PRODUCT TIME | TEMP TIME Hour1 | Hour2 | Hour3 | Hour4 | Hour5 | Houré | CORRECTIVE ACTION ’A?'fgwglf
32°F .
: ’ 12:10 1:03 2:14 3:05 401 5:08 :
12/14/2009 yes Rotisserie Chicken 10:40 | 182 F 11:15
. 97F 69F 59F 51F 44F 38F

' DEPARTMENT MANAGER (signature)




T COOLING LOG

}~ \ ¢
All hot foods must be cooled from 135*F. to 70*F. within two (2) hours and from 135*F. to 41*F. within a
TOTAL of six (6) hours.

ACCEPTABLE METHODS OF COOLING: Break down into smaller quantiities, preferably in metal (stalnless
steel) containers. Use a blast ch1|er ice bath, ice wand or coldest area of cooler (uncovered).

_Thermometers Must Be Calibrated Daily |meR:

. . Record Internal Product Temperature Hourly. ffems must be ; '
Indicate Initial '] |ndicate the |cOOked from 135°F to 70°F or less within 2 hours and 41°F or below I'édicate ﬁtela&T:;:fneTo
Product Time | Actual Time the {within a fotal of 6 hours. Product not chilled to below 70°F in 2 hours n:ure ".’ﬂ u.cL ty
and Product MUST be reheatd'fo 165°F. Record the Time & Temperature in the (be sp:.mk:, e. 1'e"F
Temperature | Reached 135°F \spaces below every hour beginning when the intemal product heated chicken to 165*F.

temperature reaches 135°F. within 2 hrs.)
Thermometer| . ]
DATE  |Cajibrated to PRODUCT TIME | TEMP TIME Hour1 | Hour2 | Hour3 | Hour4 | Heur5 | Houré | CORRECTIVE ACTION |ASSOCIATE
32°F ) INITIALS
: ‘ 12:10 1:03 2:14 3:05 4:01 5:08 :
12/14/2009 yes Rotisserie Chicken 10:40 | 182 F 11:15
. 97F B69F 59F 51F 44F 38F

' DEPARTMENT MANAGER (signature)
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COOLING LOG

All hot foods must be cooled from 135*F. to 70*F. within two (2) hours and from 135*F. to 41*F. within a

TOTAL of six (6) hours.

ACCEPTABLE METHODS OF COOLING: Break down into smaller quantiities, preferably in metal (stalnless
steel) containers. Use a blast chiiier, ice bath, ice wand or coldest.area of cooler (uncovered).

Thermometers Must Be Calibrated Daily MGR:
. Record Internal Product Temperature Hourly. items must be .I dicate Steps Taken T
Indicate nifial *| indicate the |co0led ffom 136° to 70°F or less within 2 hours and 41°F or below | 'R1o28 SRS Ee 10
Product Time | Actual Time the |within a tofal of 6 hours. Product not chilled to below 70°F in 2 hours| =751 e inr oty
and Product _ |MUST be reheatd to 165°F. Record the Time & Temperature inthe | ( o ds":,“k" Le.te-
Temperature | Reached 135°F |spaces below every hour beginning when the internal product eated.chicken to 165°F.
temperature reaches 135°F. within 2 hrs.)
Thermometer, P ’ .
DATE | Calfibrated to PRODUCT TIME | TEMP TIME Hour1 | Hour2 | Hour3 | Hour4 | Hour5 | Hewr6 | CORRECTIVEACTION |‘ASSOCIATE
32°F INITIALS
i ) 12:10 1:03 2:14 3:05 4:01 5:08 ‘
12/14/2009 | vyes Rotisserie Chicken 10:40 | 182 F 11:15
. . 97F 69F 59F 51F 44F 38F

' DEPARTMENT MANAGER (signature)




COOLING LOG

All hot foods must be cooled from 135*F. to 70*F. within two (2) hours and from 135*F. to 41*F. within a

TOTAL of six (6) hours.

ACCEPTABLE METHODS OF GOOLING: Break down into smaller quantiities, preferably in metal (stamless
steel) containers. Use a blast chiller, ice bath, ice wand or coldest area of cooler (uncovered).

Thermometers Must Be Calibrated Daily |MGR:

. . Record Internal Product Temperature Hourly. lfems must be | '

Indicate nitial | ndicate the |Ca0led from 135°F to 70°F or kess within 2 hours and 41°F or below ":Ed'“-“’ lf‘f)';’ ::;:;‘ To

Product Time | Actual Time the [within'a total of 6 hours. Product not chilled to below 70°F in 2 hours | =7BH8 “HE 1 ety
and Product _|MUST be reheatdfo 165°F. Record the Time & Temperature in the | ( t° ds":[“ c; Le. re-

Temperature | Reached 135°F {spaces helow every hour beqinning when the intemal product cated Chicken to 165°F.

temperafure reaches 135°F. ' within 2 hrs.)
Thermometer| B . ]
DATE |Cafibrated to PRODUCT TIME | TEMP TIME Hour1 | Hour2 | Hour3 | Hour4 | Hours | Houré | CORRECTIVE ACTION |*ASSOCIATE
32°F INITIALS
12:10 1:03 2:14 3:05 401 5:08 '
12/14/2009 yes Rotisserie Chicken 10:40 | 182 F 11:15
. 97F 69F 59F 51F 44F 38F

' DEPARTMENT MANAGER (signature)




.H@t food mﬂst be c@ol@d from 140€F/6"C 10 70 701-'/21 T mthin 2 h@&rs and then t@40€F/4°C
-~ or belowwithin an addrtwna%heurs—total coohﬂg tlfHﬁ»@ hmrs |

. Place food in pre-chiled, 5haﬂow staiflless 51;eal
~ pans — for hick products, o more tﬁan 2 -5

(5 om-7.5cm) of food in pans.

Set pansinlarge containers or food prep ik filled. : ) -
with ice. Stir food several tlmes wfsh prapsr uteﬂgftri
or use anice paddie. |

® After 30-45 minutés, place ff)od inrefrigeratoran -
upper shelves and away fromdoors. DONOT
- COVER pans while food is hot.

. Afl;er 2 heurs, check temperature of focd wrth aou- =
 ravecalibrated Shertmometer. Record food tempe% il
ure on HACCF temperature log.

Afteraﬂ adé&mnai—é-h@grs e@ahﬂg-time,f&séﬁdié - i
- final product;emperatire on HAGCP temperatbure
leg. :

- Now CQVEKALL FAN& LABEL PAN&WH&?A‘EEAN&EAME GFPRQBHQ?
(See back of this page for tempera}iure procedures wheffe opsmtimiﬁﬁl@ﬁﬂd Yiefore the. eoalmg perlad s been comple’ﬁed )

@Sodsxho Allightsresérved. © #B48 Rev.5/2004




to record the final internal prod-

Verify safe cooling process by recording steps taken 0 assure that food wdl be cooled to. 7OGF/
21T within 2 hours and then to 40F/4T or below wishin an aé@httanaM- h@ura (toi:al coahng
e 6 hours)

Exarr f|;9.-‘l-f8-$;- |
Roasts cub info %&arbarst@ s:ﬁaed cooling time;
f@éd.-pl:aaeé-’iﬁpr&ii}z&,'»'éhal;}*QWi 952111%@55 5tesfpané o

pa 15 placed in ice bath for 30 minutes, with faa&sé?:rrred perm@hea Hy before placing in
| refrlgerators ' ’

food placed on top shel

 refrigerator tengrp@ra’mre

- tem ,6rature V&I“t d and recoréad at th@ star{:ef the next 5h1fl;

40F/4C or below—memtoreﬁl and raeerded@ daily;

OScdoho Alvightsrosered. . oo #0848 Rev5/2004 |
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