
 
 

FOOD/EQUIPMENT TEMPERATURE LOG 
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Use a sanitized, calibrated thermometer to record internal temperature of food. 
 
 

  Cold Holding Temperatures � Internal temperature of PHF must be 41˚F or below.   
     (Las comidas frßas deben de mantenerse a 41˚F o mÜs frßas.)   
  Hot Holding Temperatures �. Internal temperature of PHF must be at least 135˚F.  Reheated 

foods that are held hot must be reheated to an internal temperature of 165˚F.   (Los alimentos 
calientes deben mantenerse a 135˚F.  Alimentos recalentados deben llegar a 165˚F en el centro.)   

  Cooking Potentially Hazardous Foods � PHF must be cooled to 70ºF within two hours and then 
to 41ºF within an additional four hours.  Divide food into smaller portions and use shallow pans.  
Place uncovered or vented on top shelf of walk-in refrigerator.  Container can be put in an ice bath, 
or an ice wand can be inserted into container of food. Stir food frequently to cool all areas. Record 
temperature hourly. 
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