


Serving Temperature Log

DJJ 9.3, Attachment I

Food service staff will record the date, meal, food/beverage item, two temperature measurements, and corrective action(s) taken.


Cold Items 40˚F or below	Hot Items 135˚F or above

	
Date
	
Meal
(B/L/D)
	
Food/Beverage Item
	
Starting
Temp
	
Holding
Temp
	
Notes/Corrective Action
	
Staff
Initials
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