
FoodHandlerGear Free template · www.foodhandlergear.com/food-cooling-log.html
Reviewed October 2, 2026 · Based on the FDA Food Code 2022

Food Cooling Log
Week of: Location: Person in charge:

Date Food item and amount Cooling method Start time Start °F 1 hour °F 2 hours °F (70°F or below) 4 hours °F 6 hours °F (41°F or below) If missed: what you did Initials

Cooked food: from 135°F to 70°F within 2 hours, and to 41°F or below within 6 hours total. Food made from room-temperature ingredients (canned tuna, reconstituted foods): to 41°F within 4
hours. Start the clock when the food drops below 135°F.

If a batch misses: above 70°F at 2 hours, reheat to 165°F and start over with a faster method, or discard. Above 41°F at 6 hours, discard.

Your state or county can set stricter rules than the FDA Food Code; follow your health department and keep completed logs as long as it requires. Free to print and copy. © 2026 FoodHandlerGear. Want these editable, with
written procedures and an illness policy? Get the Food Safety Plan Kit ($29) at www.foodhandlergear.com/kit.
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