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HOT HOLDING FOOD RECEIVING TEMPERATURE LOG
DATE | TIME RECEIVED PRODUCT INITIAL TEMP|INITIALS[2HR. TEMP|INITIALS[4HR. TEMP|INITIALS|6HR. TEMP]|INITIALS]| CORRECTIVE ACTION

Product must be held at a minimum temp of 135 degrees Fahrenheit.
If an item is observed below 135 degrees Fahrenheit record Reviewed by:
corrective action in the provided column.
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