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TEMPORARY FOOD FACILITY TEMPERATURE LOG

Temperature Record and Initials of Person Checking Temperatures
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COOKING
Food MUST be thoroughly cooked to
required minimum internal temperatures.

165oF   Poultry, stuffed meats, and
other stuffed foods

157oF   Ground beef (hamburger)
145oF   Fish, eggs, and pork

RE-HEATING
Food MUST be quickly re-heated before
placing in a warming unit.

165oF   Required re-heat temperature
for ALL potentially hazardous
foods

HOLDING
ALL potentially hazardous foods MUST be
held either COLD or HOT.

45°F Cold potentially hazardous
food or beverages MUST be
maintained at or below 45°F.

135°F Hot potentially hazardous
food or beverages MUST be
maintained at or above 135°F.


