
Date: _________________ 

Food Temperature 
Required 

Time Actual  
Temperature 

Checked By 
(Initials) 

Corrective 
Actions 

Critical Limit: 
Cold Holding – 41oF or below 
Hot Holding – 135oF or above 

COLD / HOT FOOD HOLDING LOG

Reviewed by: Date: 

FACILITY NAME: 


	Date: _________________
	Temperature
	Cold Holding – 41oF or below



