
FOOD TEMPERATURE SAFETY LOG 
Critical Limit: Hot >140F | Cold <41F 

Date:  

Unit/Kitchen:  

FOOD ITEM NAME TIME 
TEMP 

(F) 

CORRECTIVE ACTION / 

COMMENTS 

VERIFIED 

BY 

      

      

      

      

      

      

      

      

      

      

      

      

      

      

      



Manager Signature: ___________________________ Date: ___________ 

Note: If temperature does not meet safety standards, notify supervisor immediately and record 

corrective action. 


