Transportation of Food Temperature Log

These logs must be used each time that food is being transported, such as: Home deliveries and
transportation of food to satellite locations. Keep logs on file for 6 months.

Refrigerator food must be equal to or less than 41°F (5°C)
Frozen food must be equal to or less than O°F (-18°C)

Partner Name: Month:
Category
(Cold or Date Time at Temp at Time at Temp at Initial
Frozen) Loading Loading | Unloading | Unloading

Additional Notes:
e Check temperature of food at point of loading vehicle and at the point of unloading vehicle.

e To properly check food, take a sample of a cold item and frozen item. Place two like items
together and place a calibrated probe thermometer between them, allow the thermometer to
gauge the temperature correctly then document the temperature.

e Keep log for 6 months




