
 

 
 

Cooling Product Log 
Date and Time Food Item Internal Food 

Temperature 
Time when Food 
Temperature 
w a s (135°F) 

Temperature 2 Hours After 
food found at 135°F  (70°F. or 
below is key temperature 
goal) 

Temperature 
6 Hours After 
food at 
135°F(41°F. or 
below) 

Special Actions 
Taken with 
Product? 
(Y or N) 
(If yes what?) 

     
 
 
 

 

       

       

       

       

       

       

       

       

COOLING PRODUCT LOG


