
Daily Temperature Log
Date: ___________

Day: ___________

Thermometers calibrated by: _______________________

 

	Temp Zone
	6:00 AM
	9:30 AM
	1:00 PM
	4:30 PM
	8:00 PM
	11:30 PM

	Alto Sham
	
	 
	 
	 
	 
	 

	Steam Table
	 
	 
	 
	 
	 
	 

	Speed Rail East
	
	
	
	
	
	

	Speed Rail West
	
	
	
	
	
	

	Cook Freezer
	
	
	
	
	
	

	Cook Cooler East
	
	
	
	
	
	

	Cook Cooler West
	 
	 
	 
	 
	 
	 

	Reach In East
	
	
	
	
	
	

	Reach In West
	
	
	
	
	
	

	Meat Cooler
	
	
	
	
	
	

	Walk In Cooler
	
	
	
	
	
	

	Walk In Freezer
	 
	 
	 
	 
	 
	 


Save this log with the cooling log and self-inspection reports for a minimum of 180 days.

Cooling Log

Use this form to document the cooling of all potentially hazardous foods that must be cooked in advance of service and cooled for storage. Remember that food must cool from 140° F to 70° F within 2 hours. In the following four hours the food must continue cooling to reach a temperature of 41° F. An accepted alternate method is that the total cooling process from 140° to 41° is less than 4 hours.

The use of this chart will remind managers and cooks to place an emphasis on proper cooling. The results should be used as a guideline when creating cooling procedures and recipes. 

The corrective action for food that has not met the cooling requirements is to immediately heat the food to above 165° F for immediate service or disposal of the food.
	Product
	Method
	Time
	Temperature

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 


Save this log with the temperature log and the self-inspection reports for a minimum of 180 days. 

Cook’s Weekly Cleaning Duties

	
	Morning
	Afternoon
	Late Night

	Monday
	Scrub the legs under all counters and equipment in cook station
	Clean convection oven
	Power-spray all floors in cooking area

	Tuesday
	Put away delivery and organize storage
	Clean under and behind fryers, broilers and griddles
	Clean and sanitize Alto Sham

	Wednesday
	Clean all doors, including kick plate, hinges, tops and threshold
	Break down and clean broiler A
	Clean outside of stainless steel hoods

	Thursday
	Scrub steam jacket and area
	Break down and clean broiler B
	Boil out fryer and change shortening

	Friday
	Put away delivery and organize storage
	Clean all gaskets on refrigerator doors
	Clean inside of stainless steel hoods

	Saturday
	Clean and sanitize Alto Sham
	Clean the inside surfaces of all refrigerators
	Wipe down and check pressure gauge on all fire extinguishers

	Sunday
	Clean walls and ceiling above cook station
	Week 1: Defrost reach in freezer

Week 2: Clean lights in cooking area

Week 3: Defrost reach in freezer

Week 4: Manager’s Special
	Boil out fryer and change shortening


Self Inspection 
Inspector: ______________________                           

Date: ____________________ 

Exterior: 

· Trash area 

· Sidewalks 

· Lights 

· Parking areas 

· Windows 
Dry Storage Area: 

· Tidy 

· Food in the right place 

· No signs of pests 

· Nothing stored on floor or within 6 inches of floor or walls 
Refrigerators and Freezers: 

· Clean 

· Organized 

· No ice build-up 

· Adequate room for air circulation 

· Thermometer accurate and visible 

· Temperature correct 

· Cross contamination not a risk 

· Gaskets intact and clean 

· Compressors dust-free 

Prep area: 

· Floors really clean 

· Stainless steel, walls clean 

· Under equipment and counters clean 

· Utensils including drawers, cutting boards and knives are clean and stored in a safe and clean manner 

· Thermometers calibrated 

· Cross contamination not a risk 
Ware washing area: 

· Floors clean 

· Stainless steel and walls clean 

· Cross contamination not a risk 

· Dish-Machine: Temp above 120° F, all three chemicals dispensed, interior and exterior clean, spray arms rotate freely and are not clogged, screen clean, test strips available and sanitizer concentration appropriate 

· Toxic materials properly stored and properly labeled 
All hand washing sinks (restrooms and service areas): 

· Soap 

· Paper towels or hot air dryer 

· Nail brush at employee-only hand wash sinks 

· Access is convenient and unobstructed 

· Wash water is at least 110° F but not too hot to use 

All food production areas: 

· Equipment clean, working properly and in good repair 

· Floors clean 

· Utensils clean and sanitized at least every four hours 

· Lights adequate, protected and not burned out. 

· Food storage temperatures regularly monitored and correct 

· Food is within use by date (QZ)

· Food is labeled with the date produced and the use by (QZ) date 

· Food is attractive and wholesome. 

· Food has been prepared according to recipe. 

· Food is protected from contamination, including cross-contamination 

· Employees meet appearance and hygiene specifications 

· Temperature monitoring sheet and cooling log in regular use and up to date 

· Toxic materials properly stored and properly labeled 

Save this inspection sheet with all daily temperature monitoring logs and cooling logs for a minimum of 180 days.
Restaurant Resource Kitchen™
www.restaurantresourcekitchen.com

