
DAILY FOOD TEMPERATURE LOG 
 

   Month/Year:              Site:      
 

Uploaded to shared OneDrive monthly. 
 

Instructions:    

• Record hot food temperatures upon receipt from food services and prior to service. 
o This can occur at time of pick up from district kitchen or at the classroom.   

• Food received HOT must be at least 135o—If below 135o, reheat quickly to at least 165o and record the 
new temperature. 

Cold food delivered or picked up from school district kitchens must be placed in fridge immediately.  Cold 
foods purchased at the grocery store must be transported directly from the store and placed in the fridge 
immediately.    
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