
Holding Temperature Log 
 

School: ________________   Week of: _________________ 
 

Date Time Menu Item Temperature Initials Corrective 
Action 

      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      
      

 
 
 
 
 
 
Readings that do not fall in the optimal ranges (at least 135°F for hot foods and 
below 41°F for cold foods) must be reported to the restaurant manager and 
corrective action noted. 

 

 


