

[bookmark: _heading=h.l2c2mhu1kzu2]Restaurant Temperature Log Sheets
[bookmark: _heading=h.sv39t5tpew4n]International Edition — Food Safety Compliance Document
Purpose: This log ensures all food is stored, held, cooked, and served at safe temperatures in compliance with international food safety standards (including HACCP, ISO 22000, FDA Food Code, EU Regulation 852/2004, and local health authority requirements). All entries must be completed accurately, signed, and retained for a minimum of 90 days or as required by your local regulations.

[bookmark: _heading=h.yuzgwlbtwrrk]Daily Information
	Field
	Details

	Date
	

	Day of Week
	

	Weather Conditions
	

	Manager on Duty
	

	Shift Lead
	

	Shift
	☐ Opening (6 AM–2 PM) ☐ Mid-Day (10 AM–6 PM) ☐ Closing (2 PM–Close) ☐ Overnight

	Restaurant Location/Branch
	

	Health Permit / Licence No.
	



[bookmark: _heading=h.pmqicvcr0v1e]Section 1: Cold Storage Monitoring
Why this matters: Bacteria multiply rapidly between 5°C and 60°C (41°F–140°F), known as the "Temperature Danger Zone." Keeping cold storage below the critical thresholds prevents bacterial growth and protects guests from foodborne illness.
Critical Temperature Thresholds:
	Storage Type
	Metric (°C)
	Imperial (°F)

	Refrigerators / Coolers
	≤ 4°C
	≤ 39°F

	Freezers
	≤ -18°C
	≤ 0°F

	Ice Machines (ice contact surface)
	≤ 4°C
	≤ 39°F


Instructions: Record temperatures every 2–4 hours or as required by your local health authority. If a unit fails, immediately move food to a compliant unit and complete a corrective action in Section 4.
	Time
	Equipment ID / Location
	Type
	Target Temp
	Actual Temp (°C/°F)
	Status
	Action Needed
	Staff Initials

	
	Walk-in Cooler #1
	Fridge
	≤4°C / 39°F
	
	☐ Pass ☐ Fail
	
	

	
	Walk-in Cooler #2
	Fridge
	≤4°C / 39°F
	
	☐ Pass ☐ Fail
	
	

	
	Walk-in Freezer #1
	Freezer
	≤-18°C / 0°F
	
	☐ Pass ☐ Fail
	
	

	
	Walk-in Freezer #2
	Freezer
	≤-18°C / 0°F
	
	☐ Pass ☐ Fail
	
	

	
	Prep Cooler — Kitchen
	Fridge
	≤4°C / 39°F
	
	☐ Pass ☐ Fail
	
	

	
	Beverage Cooler
	Fridge
	≤4°C / 39°F
	
	☐ Pass ☐ Fail
	
	

	
	Ice Machine
	N/A
	≤4°C / 39°F
	
	☐ Pass ☐ Fail
	
	

	
	Salad Bar Cooler
	Fridge
	≤4°C / 39°F
	
	☐ Pass ☐ Fail
	
	

	
	Dessert Display Cooler
	Fridge
	≤4°C / 39°F
	
	☐ Pass ☐ Fail
	
	

	
	Bar / Counter Fridge
	Fridge
	≤4°C / 39°F
	
	☐ Pass ☐ Fail
	
	

	
	Other: _____________
	
	
	
	☐ Pass ☐ Fail
	
	



[bookmark: _heading=h.retfhunp98af]Section 2: Hot Holding Monitoring
Why this matters: Hot food must be kept at or above 60°C (140°F) to prevent bacterial growth. Food that drops below this temperature enters the danger zone and must either be reheated to 74°C (165°F) within 2 hours or discarded.
Critical Temperature Threshold:
	Holding Type
	Metric (°C)
	Imperial (°F)

	All Hot Holding Equipment
	≥ 60°C
	≥ 140°F


Instructions: Check hot holding units every 2 hours. Never use hot holding equipment to reheat food — it is designed to maintain temperature only.
	Time
	Food Item
	Equipment / Location
	Target Temp
	Actual Temp (°C/°F)
	Status
	Action Needed
	Staff Initials

	
	
	Steam Table #1
	≥60°C / 140°F
	
	☐ Pass ☐ Fail
	
	

	
	
	Steam Table #2
	≥60°C / 140°F
	
	☐ Pass ☐ Fail
	
	

	
	
	Soup Warmer
	≥60°C / 140°F
	
	☐ Pass ☐ Fail
	
	

	
	
	Heat Lamps
	≥60°C / 140°F
	
	☐ Pass ☐ Fail
	
	

	
	
	Heated Display Case
	≥60°C / 140°F
	
	☐ Pass ☐ Fail
	
	

	
	
	Bain-Marie #1
	≥60°C / 140°F
	
	☐ Pass ☐ Fail
	
	

	
	
	Bain-Marie #2
	≥60°C / 140°F
	
	☐ Pass ☐ Fail
	
	

	
	
	Hot Holding Cabinet
	≥60°C / 140°F
	
	☐ Pass ☐ Fail
	
	

	
	
	Other: _____________
	≥60°C / 140°F
	
	☐ Pass ☐ Fail
	
	



[bookmark: _heading=h.5m0fxq9ngznf]Section 3: Cooking Temperature Log
Why this matters: Cooking food to the correct internal temperature is the most effective way to destroy harmful bacteria such as Salmonella, E. coli, and Listeria. Always use a calibrated probe thermometer inserted into the thickest part of the food, away from bone or fat.
Minimum Internal Cooking Temperatures (International Standards):
	Food Type
	Metric (°C)
	Imperial (°F)
	Rest Time

	Poultry (whole, ground, stuffed)
	74°C
	165°F
	None required

	Ground Meats (beef, pork, lamb, veal)
	71°C
	160°F
	None required

	Whole Cuts (beef, pork, lamb, veal)
	63°C
	145°F
	3 minutes

	Fish & Shellfish
	63°C
	145°F
	None required

	Eggs — immediate service
	63°C
	145°F
	None required

	Eggs — hot holding
	60°C
	140°F
	None required

	Reheated Foods (all types)
	74°C
	165°F
	None required

	Pork (whole cuts)
	63°C
	145°F
	3 minutes

	Wild Game (commercially raised)
	63°C
	145°F
	3 minutes

	Wild Game (wild)
	74°C
	165°F
	None required

	Stuffed Fish / Seafood
	74°C
	165°F
	None required

	Plant-based / Vegetarian Foods
	74°C
	165°F
	None required


Note for international users: Some regions (e.g., EU, Australia, Japan) may specify slightly different thresholds. Always defer to your local health authority's requirements where they are stricter.
	Time
	Food Item
	Cooking Method
	Required Temp (°C/°F)
	Actual Temp (°C/°F)
	Status
	Cook Initials
	Verified By

	
	
	
	
	
	☐ Pass ☐ Fail
	
	

	
	
	
	
	
	☐ Pass ☐ Fail
	
	

	
	
	
	
	
	☐ Pass ☐ Fail
	
	

	
	
	
	
	
	☐ Pass ☐ Fail
	
	

	
	
	
	
	
	☐ Pass ☐ Fail
	
	

	
	
	
	
	
	☐ Pass ☐ Fail
	
	

	
	
	
	
	
	☐ Pass ☐ Fail
	
	

	
	
	
	
	
	☐ Pass ☐ Fail
	
	



[bookmark: _heading=h.dyq1r3ij077n]Section 4: Cooling & Thawing Log
Why this matters: Improper cooling is one of the leading causes of foodborne illness outbreaks. Cooked food must be cooled rapidly through the danger zone. Thawing food at room temperature allows the outer layer to enter the danger zone while the centre remains frozen.
Approved Cooling Method — Two-Stage Process:
	Stage
	From
	To
	Maximum Time Allowed

	Stage 1
	60°C (140°F)
	21°C (70°F)
	Within 2 hours

	Stage 2
	21°C (70°F)
	4°C (40°F)
	Within 4 hours

	Total Cooling Time
	
	
	Must not exceed 6 hours


Approved Thawing Methods:
	Method
	Notes

	Refrigerator thawing
	Safest method — plan 24hrs per 2kg (4.5lbs)

	Cold running water
	Water must be ≤21°C (70°F); cook immediately after

	Microwave
	Cook immediately after thawing

	As part of the cooking process
	Only if cooking time/temp ensures safe internal temp

	❌ Room temperature thawing
	NOT permitted under international food safety standards



	Time Started
	Food Item
	Quantity
	Cooling/Thawing Method
	Temp at Start
	Temp at 2hrs
	Temp at 4hrs
	Temp at 6hrs
	Final Temp
	Status
	Staff Initials

	
	
	
	
	
	
	
	
	
	☐ Pass ☐ Fail
	

	
	
	
	
	
	
	
	
	
	☐ Pass ☐ Fail
	

	
	
	
	
	
	
	
	
	
	☐ Pass ☐ Fail
	

	
	
	
	
	
	
	
	
	
	☐ Pass ☐ Fail
	



[bookmark: _heading=h.4pxwrnnyyw52]Section 5: Corrective Actions & Incidents
Why this matters: When a temperature failure occurs, swift and documented corrective action protects your guests, your staff, and your business. Every failure must be logged — even if the issue was resolved quickly. This section forms part of your HACCP Critical Control Point (CCP) documentation.
Instructions: For every "Fail" recorded in Sections 1–4, complete a corresponding row below. Notify the Manager on Duty immediately for any food safety critical failure.
	Time
	Issue Identified
	Equipment / Food Affected
	Immediate Action Taken
	Food Discarded?
	Follow-up Required
	Staff Initials
	Manager Notified

	
	
	
	
	☐ Yes ☐ No
	
	
	☐ Yes ☐ No

	
	
	
	
	☐ Yes ☐ No
	
	
	☐ Yes ☐ No

	
	
	
	
	☐ Yes ☐ No
	
	
	☐ Yes ☐ No

	
	
	
	
	☐ Yes ☐ No
	
	
	☐ Yes ☐ No

	
	
	
	
	☐ Yes ☐ No
	
	
	☐ Yes ☐ No



[bookmark: _heading=h.70ikq2kin5j]Section 6: Equipment Calibration Check
Why this matters: An inaccurate thermometer gives false readings, making your entire temperature log unreliable. Thermometers must be calibrated at least once per shift or whenever dropped or suspected of being inaccurate.
Calibration Methods:
	Method
	Expected Reading
	Notes

	Ice Water Test
	0°C / 32°F
	Use crushed ice and water; stir and wait 30 seconds before reading

	Boiling Water Test
	100°C / 212°F
	Adjust for altitude — temperature drops approx. 0.5°C per 150m above sea level



	Thermometer ID / Serial #
	Calibration Method Used
	Expected Temp
	Actual Reading
	Variance
	Status
	Adjusted?
	Staff Initials
	Last Calibration Date

	
	☐ Ice Water ☐ Boiling
	0°C / 32°F
	
	
	☐ Accurate ☐ Needs Adjustment ☐ Replace
	☐ Yes ☐ No
	
	

	
	☐ Ice Water ☐ Boiling
	100°C / 212°F
	
	
	☐ Accurate ☐ Needs Adjustment ☐ Replace
	☐ Yes ☐ No
	
	

	
	☐ Ice Water ☐ Boiling
	
	
	
	☐ Accurate ☐ Needs Adjustment ☐ Replace
	☐ Yes ☐ No
	
	



[bookmark: _heading=h.tyq1qqj00q37]Section 7: Handwashing & Personal Hygiene Checks
Why this matters: Poor personal hygiene is a leading cause of food contamination. Staff must wash their hands thoroughly for a minimum of 20 seconds with soap and warm water at all critical points during their shift.
Mandatory Handwashing Trigger Points:
	Trigger
	Required?

	Before starting work
	✅ Yes

	After handling raw meat, poultry, or fish
	✅ Yes

	After using the restroom
	✅ Yes

	After handling waste or rubbish
	✅ Yes

	After touching face, hair, or phone
	✅ Yes

	After handling cleaning chemicals
	✅ Yes

	After handling money
	✅ Yes

	Between handling different food types
	✅ Yes



	Time
	Staff Name
	Station / Role
	Handwashing Confirmed
	Gloves Changed
	Clean Uniform/Apron
	Staff Initials

	
	
	
	☐ Yes ☐ No
	☐ Yes ☐ No ☐ N/A
	☐ Yes ☐ No
	

	
	
	
	☐ Yes ☐ No
	☐ Yes ☐ No ☐ N/A
	☐ Yes ☐ No
	

	
	
	
	☐ Yes ☐ No
	☐ Yes ☐ No ☐ N/A
	☐ Yes ☐ No
	

	
	
	
	☐ Yes ☐ No
	☐ Yes ☐ No ☐ N/A
	☐ Yes ☐ No
	



[bookmark: _heading=h.lt2csri1mi8e]Section 8: End Of Shift Verification
Instructions: The Manager on Duty must review and sign this log at the end of every shift. Incomplete logs must be flagged and investigated.
	Verification Item
	Status

	All temperature logs completed for this shift
	☐ Yes ☐ No

	All corrective actions documented
	☐ Yes ☐ No ☐ N/A

	All equipment is functioning properly
	☐ Yes ☐ No

	Thermometers calibrated and accurate
	☐ Yes ☐ No

	All staff hygiene checks completed
	☐ Yes ☐ No

	Issues requiring management attention
	☐ None ☐ See Section 5

	Log reviewed and signed by Manager
	☐ Yes ☐ No

	This log filed for records retention
	☐ Yes ☐ No



	Role
	Name
	Signature
	Date & Time

	Shift Lead
	
	
	

	Manager on Duty
	
	
	

	Food Safety Officer (if applicable)
	
	
	



[bookmark: _heading=h.fzm10cay7i8c]Section 9: Emergency Contacts
	Role
	Name
	Contact Number

	Manager on Duty
	
	

	Assistant Manager
	
	

	General Manager
	
	

	Maintenance / Engineering
	
	

	Equipment Service Provider
	
	

	Local Health Department
	
	

	Pest Control Provider
	
	

	Food Safety Consultant
	
	



[bookmark: _heading=h.f2kxrcnrnhmu]Critical Reminders
	#
	Reminder

	1
	Take temperatures every 2–4 hours or as required by your local health authority

	2
	Document immediately — never rely on memory

	3
	When in doubt, discard potentially unsafe food — never risk guest safety

	4
	Report all equipment malfunctions to the Manager on Duty immediately

	5
	Keep this log for a minimum of 90 days or as required by local regulations

	6
	This document forms part of your HACCP plan — treat it as a legal record

	7
	Thermometers must be calibrated at least once per shift

	8
	All temperature failures must be logged in Section 5, even if resolved quickly

	9
	Food must never be thawed at room temperature

	10
	Hot holding equipment is not a reheating device — reheat in an oven or on the stove first.



Records Retention Notice: This temperature log must be retained for a minimum of 90 days (USA/Canada), 12 months (EU/UK), or as required by your local regulatory authority. Store in a clean, accessible location and make available to health inspectors upon request.
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