
 

 
   

 

    
 

       
  

    
    

 

  
 
 

 

 

 

     

     

     

     

     

     

     

     

     

     

     

     

     

Food Temperature Log 
(for facilities that prepare food on-site) 

Program Name: _____________________________ Month/Year: __________________ 
Guidelines: 
•	 Hot foods cooked to a temperature of 140°F or above and cold foods maintained at 41°F 

or below. 
•	 Potentially hazardous foods cooked or reheated in a microwave must reach an internal 

temperature of 165ºF and allowed to stand for two minutes prior to serving. 

Date Main Entree Temperature 
Cooked or 
Reheated 

Temperature 
Prior to 
service 

Initials 



  
 
 

 

 

 

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

     

  

Date Main Entree Temperature 
Cooked or 
Reheated 

Temperature 
Prior to 
service 

Initials 

For more details, refer to the Minnesota Food Code 

http://www.health.state.mn.us/divs/eh/food/code/index.html
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