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Food Temperature — Cooling Log
DANGER ZONE 135°- 41°F
2 hours to get from 135°Fto 70°F 4 hours to get from 70°F to 41°F

Time/Temp food item Stage 2
reached 135°F Time/Temp Time/Temp Time/Temp Time/Temp
Date Food Item Cooling Method Time Temp Hour 1 Hour 2 Hour 3 Hour 4 Initials
[ Shallow tray _ am am am am am am
Ialce bath am - pm pm pm pm pm pm
Cutin pieces m
[JAdd ice water P °F °F °F °F °F °F
[lice stick/paddle
[ Shallow tray am am am am am am
glce bath am - pm pm pm pm pm pm
Cutin pieces m
[JAdd ice water P °F °F °F °F °F °F
[Jlce stick/paddle
[ Shallow tray am am am am am am
lalce bath am - pm pm pm pm pm pm
Cutin pieces m
[JAdd ice water P °F °F °F °F °F °F
[lce stick/paddle
[ Shallow tray am am am am am am
lalcce bath am - pm pm pm pm pm pm
ut in pieces m
[JAdd ice water P °F °F °F °F °F °F
[Jlce stick/paddle
[ Shallow tray am am am am am am
lalée bath am - pm pm pm pm pm pm
ut in pieces m
[JAdd ice water P °F °F °F °F °F °F
[lce stick/paddle
[ Shallow tray am am am am am am
I%Icce bath am - pm pm pm pm pm pm
ut in pieces m
[JAdd ice water P °F °F °F °F °F °F
[lce stick/paddle
[ Shallow tray am am am am am am
I%Icce bath am - pm pm pm pm pm pm
ut in pieces m
[JAdd ice water P °F °F °F °F °F °F
O lce stick/paddle
[ Shallow tray am am am am am am
I%Icce bath am - pm pm pm pm pm pm
ut in pieces m
[JAdd ice water P °F °F °F °F °F °F
[lce stick/paddle
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Time as Control Log
Throw out foods in the DANGER ZONE (135°F - 41°F) after 4 hours

Time discarded or
Date Food Item Time Started completely served | Initials

- —am/pm| @@ am/pm
- —am/pm| @@ am/pm
- _—am/pm| _ am/pm
- —am/pm| @ am/pm
- —am/pm| @@ am/pm
- —am/pm| @@ am/pm
- _—am/pm| _ am/pm
- —am/pm| @ am/pm
- —am/pm| @@ am/pm
- —am/pm| @@ am/pm
- _—am/pm| _ am/pm
- am/pm| @ am/pm
- —am/pm| @@ am/pm
- —am/pm| @@ am/pm
- _—am/pm| _ am/pm
- am/pm| @ am/pm
- —am/pm| @@ am/pm
- —am/pm| @@ am/pm
- _—am/pm| _ am/pm
- —am/pm| @ am/pm
- —am/pm| @@ am/pm
- —am/pm| @@ am/pm
- _—am/pm| _ am/pm
- am/pm| @ am/pm
- —am/pm| @@ am/pm
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Sanitizer Solution Log

Sanitizer Concentrations: Bleach/Chlorine = 100 ppm; lodine = 25 ppm; Quat = 200 ppm

Date Location Time Concerntration Initials
am/pm - PPM
am/pm - ppm
am/pm ppm
am/pm ppm
am/pm - PPM
am/pm - ppm
am/pm ppm
am/pm ppm
am/pm - PPM
am/pm - ppm
am/pm ppm
am/pm ppm
am/pm - PPM
am/pm - ppm
am/pm ppm
am/pm ppm
am/pm - PPM
am/pm - ppm
am/pm ppm
am/pm ppm
am/pm - PPM
am/pm - ppm
am/pm ppm
am/pm ppm
am/pm - PPM
am/pm - ppm
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Facility Maintenance Log

Item Frequency
Restrooms 2 times Mon Tues Wed Thu Fri Sat Sun
+ Hot and cold water per day
. Soap am am am am am am am
- Towels/air dryer pm pm pm pm pm pm pm
: Haﬂd WaShlng Slgn am am am am am am am
pm pm pm pm pm pm pm
am am am am am am am
pm pm pm pm pm pm pm
am am am am am am am
pm pm pm pm pm pm pm
Refrigerators/Freezers 2 times Mon Tues Wed Thu Fri Sat Sun
- Temperature below 41°F per day . . . . . . .
- Ready-to-eat foods above
raw foods pm pm pm pm pm pm pm
- Bins correctly labeled
. am am m m am am m
- Items 6 inches off floor : : :
pm pm pm pm pm pm pm
am am am am am am am
pm pm pm pm pm pm pm
am am am am am am am
pm pm pm pm pm pm pm
Facilities 2 times Mon Tues Wed Thu Fri Sat Sun
- Food safety monitoring logs per day am am am am am am am
- Sanitizing equipment:
— buckets pm pm pm pm pm pm pm
— test strips
_ Wlp\ﬂg ClOthS am am am am am am am
- Iogs pm pm pm pm pm pm pm
- Gloves
am am am am am am am
pm pm pm pm pm pm pm
am am am am am am am
pm pm pm pm pm pm pm
Thermometers 1 time Week 1 Week 2 Week3 Week4
« Check calibration per week
Maintenance 1 time Week 1 Week 2 Week3 Week4
- Refrigeration and fod per week
equipment in good
condition
- Plumbing fixtures in
working condition
- Hood/grease filters free of
grease
- Equipment/utensils clean
and free of damage




