
RAPID COOL - DOWN FOOD TEMPERATURE LOG
DATE TIME TEMP. FOOD PRODUCT COOL-DOWN METHOD INITIALS
2/13 6:00 am 183°F

Clam Chowder

Placed 5 gal. container on ice bath RK
7:00 am 151°F Stirred the clam chowder SK
8:00 am 95°F Added more ice to ice bath and stirred the chowder AL
9:00 am 43°F Chowder was transferred to the walk-in refrigerator KM

Potentially hazardous foods must be cooled as follows:  1) From 135°F to 70°F within 2 hours, then… 
   2) From 70°F to 41°F within 4 more hours.
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