Steam Table/Hot Holding Temperature Log

Maintain potentially hazardous food at 135°F or higher.

Date

BREAKFAST LUNCH DINNER

Temp. Temp. Temp. Temp. Temp. Temp.
Start Mid- Initials Start Mid- Initials Start Mid- Initials

Service | Service Service Service Service Service

Corrective Action: Rapidly reheat food to 165°F if held below 135°F for less than 4 hours.

Discard food that has been held below 135°F for more than 4 hours.




