
Temperature Initial Temperature Initial

CNS-F010, Rev. A, 08-Apr-09

File completed logs with HACCP records

Temperatures must be logged daily

Review logs to make sure there are no temperature deviations

Follow up on all reported problems

Refrigerator temperatures should be between +36° and +41°F

Freezer temperatures should be between -10° and 0°F

Storeroom temperatures should be between 50°F and 70°F

Date Date

Equipment: __________________________

School: _____________________

Dougherty County School System
Child Nutrition Services

Temperature Log

Month / Year: __________________________
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