Site TEMPERATURE LOG SHEET MONTH/YEAR
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DATE:

Arrival Time:

Hot ITEMS 140°F
or higher

Entree

Vegetable/Starch

Vegetable #1

Hot Dessert

Cold ITEMS 41°F
or lower

Milk

Cold Dessert

Serving Time:

Entree

Vegetable/Starch

Vegetable #1

Dessert

Milk

Staff Initial:

Any temps out of
compliance?* (Y/N)

*Corrective steps taken to address any temperature non-compliant menu items: (attach additional page if needed)

Date: Date: Date:

Menu item: Menu ltem: Menu ltem:

Action Taken: Action Taken: Action Taken:

Certified Site Manager Initials: Certified Site Manager Initials: Certified Site Manager Initials:
Date: Date: Date:

Menu Item: Menu ltem: Menu Item:

Action Taken: Action Taken: Action Taken:

Certified Site Manager Initials: Certified Site Manager Initials: Certified Site Manager Initials:




