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Hot and Cold Holding Temperature Log

Station (steam table, salad bar, prep rail): Date: Person in charge:

Time Fooditem Hot or cold Temp °F Inrange? Y/N If out of range: what you did Temp after fix °F Initials

Hot holding: 135°F or above (roasts cooked to the Food Code's roast times may be held at 130°F). Cold holding: 41°F or below. Probe the food, not the air or the water around the pan.

If it's out of range: hot food can be reheated to 165°F and held hot again, and cold food can be chilled, if you know it's been out of range for less than 2 hours. Otherwise, or if you don't know
how long, discard it.

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.


https://www.foodhandlergear.com/kit?ref=pdf-hot-cold-holding-temperature-log

