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Cooking Temperature Log
Follow Standard Operating Procedures for Cooking Foods.

Date/Time

Food ltem

Internal
Temp

Corrective Action

Employee
Initial

Verified
by/Date

1999 Food Code Reference: § 3-401.11




Refrigeration/Freezer Temperature Log

Cold Holding: 41°F or less
Freezer: 0°F or less
Month:

A.M. P.M. Employee | Verified
Date | Unit ID/Location | Time/Temp | Temp/Time Corrective Action Initial by/Date

1999 Food Code Reference: § 3-501.16
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