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FOOD 	 TEMP- ERTURE RECEIV- ING LOG

DATE TIME FOOD ITEM TEMP INITIALS ACTIONS TAKEN
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REFRIG- ERATOR TEMPER- ATURE LOGS

DATE TIME PRODUCT TEMP INITIALS ACTIONS TAKEN



20
FREEZER TEMPERATURE LOG

DATE TIME UNIT NAME TEMP INITIALS ACTIONS TAKEN



20
DISH 	 WASHER TEMPERATURE 	 LOG

UNIT 	 NAME

DATE TIME WATER TEMP INITIALS ACTIONS TAKEN
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COOUNG LOG

All hot foods must be cooled from 135*F. to TO*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 (stainless
steel) containers. Use a blast chiller, ice bath, ice wand or coldest area of cooler (uncovered).

.

Thermometers Must Be Calibrated Daily rasa:

• •

.
•

•Indicate Initial '

Product Time
and

Temperature

indicate the
Actual Time the

Product
Reached 135°F

Record Internal Product Temperature Hourly. Items must be
cooled from 135°F to 70°F or less within 2 hours and 41°F or below
within a total of 6 hours. Product not chilled to below 70°F in 2 hours
MUST be reheablto 165°F. Recon:lthe Time & Temperature in the 
spaces below evert, hour bepinnino when the internal product

.
indicate Steps-Taken To
Ensure Product Safety

(be specific; Le. re-
heated chicken to 165°F.

ASSOCIATE
INITIALS

temperature reaches 135°F. within 2 hrs.)

DATE
Thermometer
Calibrated to

32°F

•
PRODUCT

.
TIME TEMP TIME Hour 1 Hour 2 Hour 3 Hour 4 Hour 5

_
Hour 6 CORRECTIVE ACTION

12/14/2009 yes Rotisserie Chicken 10:40 182 F 11:15
12:10 1:03 2:14 3:05 4:01 5:08

97F 69F 59F 51F 44F_ 38F

. _

•
.• _

_

.
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1

.
.•

'

'
.*

- .• '

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

Thermometers Must Be Calibrated Daily MGR:

.
• •

.
Indicate Initial
Product Time

and
Temperature

Indicate the
Actual Time the

Product
Reached 135°F

Record Internal Product
cooled from 135°F to 70°F
within a total of 6 hours.
MUST be reheatctto 165°F.
spaces below every hour

Temperature Hourly. Items must be
or less within 2 hours and 41°F or below

Product not chilled to below 70°F in 2 hours
Record the Time & Temperature in the

•
Indicate Steps Taken To
Ensure Product Safety

(be specific; i.e. re-
heated chicken to 165°F.

2

ASSOCIATE
INITIALS

beainninct when the internal product_
temperature reaches 135°F. within 	 hrs.)

DATE
_

Calibrated to
32°F

Thermometer
PRODUaT TIME TEMP TIME Hour 1 Hour 2 Hour 3 Hour 4 Hour 5 Hour 6 CORRECTIVE ACTION

12/14/2009 yes Rotisserie Chicken
.

10:40 182 F
•

11:15
12:10 1:03 2:14 3:05 4:01 5:08

97F 69F 59F 51F 44F 38F
. .
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'
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•

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.

1

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

.

. Thermometers Must Be Calibrated Daily MGR:

•

• •Indicate Initial •

Product Time
and

Temperature

Indicate the
Actual Time the

Product
Reached 135°F

Record Internal Product Temperature Hourly. Items must be
cooled from 135°F to 70°F or less within 2 hours and 41°F or below
within a total of 6 hours. Product not chilled to below 70°F in 2 hours
MUST be rehealdlo 165°F. Record the Time & Temperature in the 
spaces below every hour beainnina when the internal product

.
Indicate Steps -Taken To
Ensure Product Safety

(be specific; Le. re-
heated chicken to 165T.

ASSOCIATE
INITIALS

temperature reaches 135°F. within 2 hrs.)

DATE
Thermometer
Calibrated to

32°F

.
PRODUCT

.
TIME TEMP TIME Hour 1 Hour 2 Hour 3 Hour 4 Hour 5 Hour 6 CORRECTIVE ACTION

12/14/2009 yes Rotisserie Chicken

•

10:40 182 F 11:15
12:10 1:03 2:14 3:05 4:01 5:08

97F 69F 59F 51F 44F 38F

.

•

.
•

-

-.
•

,

.
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e . 	 .

. . . .

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

Thermometers Must Be Calibrated Daily MGR:

•
• •

-Indicate Initial •

Product Time
and

Temperature

Actual
Indicate

Reached

the
Time the

Product
135°F

Record Internal Product Temperature Hourly. Items must be
cooled from 135°F to 70°F or less within 2 hours and 41°F or below
within a total of 6 hours. Product not chilled to below 70°F in 2 hours
MUST be reheatd to 165°F. Record the Time & Temperature in the 
spaces below every hour beginning when the internal product

Indicate Step 	 n Tos-Take
Ensure Product Safety

(be specific; i.e. re-
heated, chicken to 165°F.

within 2 hrs.)

•

ASSOCIATE
INITIALS

temperature reaches 135°F.

DATE
Thermometer
Calibrated to

32°F

-

PRODUCT TIME . TEMP TIME Hour 1 Hour 2 Hour 3 Hour 4 Hour 5 Hour 6 CORRECTIVE ACTION

12/14/2009 yes Rotisserie Chicken 10:40 182 F
' 12:10 1:03 2:14 3:05 4:01 5:08

11:15
97F 69F 59F 51F 44F 38F
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•

'

•
_

-

• '

. •

•
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•

•

DEPARTMENT MANAGER (signature) 	



COOLING LOG 	
1

All hot foods must be cooled from 135*F. to TOT. within two (2) hours and from 136*F. to 41*F. within a
TOTAL of six (6) hours.

'

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

.

Thermometers Must Be Calibrated Daily MGR:

•

•
Indicate Initial '

Product Time
and

Temperature

Actual
Indicate

Reached

•
the

Time the
Product

135°F

Record Internal Product
cooled from 135°F to 70°F
within a total of 6 hours.
MUST be mheatdto 165°F.
spaces below every hour

Temperature Hourly. Items must be
or less within 2 hours and 41°F or below

Product not chilled to below 70°F in 2 hours
Record the Time & Temperature in the

.
Indicate Steps Taken To
Ensure Product Safety

(be specific; i.e. re-

heated chicken to 165T.
within 2 hrs.)

ASSOCIATE
INITIALS

beginning when the internal product
temperature reaches 135°F.

DATE
Thermometer
Carbrated to

32°F

•
PRODUCT

.
TIME TEMP TIME Hour 1 Hour 2 Hour 3 Hour 4 Hour 5 Hour 6 CORRECTIVE ACTION

12/14/2009 yes Rotisserie Chicken 10:40 182 F 11:15
12:10 1:03 2:14 3:05 4:01 5:08

97F 69F 59F 51F 44F 38F

:
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,

'_ 	 . . .
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• r .• '

• - . . .
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DEPARTMENT MANAGER (signature) 	



    

Hot food must be co()Ied from 140TeCfCto 709/21% Mthin 2 hours tila then to 40T/4T
or WOW within an additional 4 hourstotal cooling_titio6 hours.      

• Place food in pre-chilled, shallow stainless steel
pans — for thick products, no more than 27 3"

• (5 cm 75 cm) of fobd in pans.

• Set ija ns Ui tarp containers or food prep•514
with ice. Stir food seveml times with proper utensit3
or use an ice paddle.

• After 30-45 minutes, place food in refrigerator on
upper shelves and away from• doors. DO NOT
COVER pans while food is hot.

• After 2 hours, check temperaturtof food with aCC,L1i-
ratocalil9Mtedthermomoter. Record foodtempef6-
ture on HACCP temperature._ log; •

• After an ad.oliCional4hoyrs cooling tints,redord . i	 •
finatproducttomperatUrom HACCP. temperature ••

.	 I•

. 	 . 	 . 	 .
NOW:COVERALL 1-.2ANS, LABEL PANW1TWDAT ANPNAMEOPPRO.O#41' •

(See bock of Vile Rage for temperatureproeedu resmheiz:Operatiolgo- 04:breforethaeocilinfperiodhas been completed.)

	

, 	 .

@ Sadexho All rghts reserved. VAD Rev. 5/2004



If no employees are availal7le
uct temperature, the fol lowin

to record the Alai internal prod-

Verify safe cooling process by reaording steps taken to assure that food will be cooled to 70T/
within 2 hours and then to 40V4% or Mow within an additionai4hours (total cooling 	 f .

time 6 hours).

pies .:

Roasts cut into arters to speed cooling time;

r shallow stai*es steepfood placed irt -re-

pans placed in ice bath for ao minutes, with foodstirred periodically before placing in
refrigerators;

food placed on top shel

refrigerator tethperature 40T14T or below—monitored and recorded daily;

product t erature verified and recordeil at the startof the,next shift.

41* 	 •

1P:0.60(10-x1w All right5reserVed.. 	 -#0.443 Rev. 512004
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