g% 5 Temperature Monitoring Chart
°t Date:
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Manager Review Guidelines:
Cold foods must be stored at 412F or below.
Date For short-term cold storage, check temperatures every 2 hours. If food is above 419F for 4 or more hours, it must be
__ discarded.
Initials For long-term cold storage, check and document temperatures at least daily. All frozen foods must be frozen solid at 02F
or below.
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