

HACCP-Based Standard Operating Procedures		`		
[bookmark: _Toc236730276][bookmark: _Toc236730432]Cooking and Reheating Temperature Log
Instructions: Record on this log the product name, time, the two temperature readings for each menu item, and any corrective action taken. The school nutrition manager is responsible for verifying that employees are taking required cooking temperatures correctly. This includes visually observing staff and food preparation procedures during the shift. The manager must review, initial, and date this log daily. Keep this log for a period of six months following a month's temperature records to demonstrate compliance, or as directed by your State agency.
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	Corrective Action Taken
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Source: Institute of Child Nutrition. (2026). HACCP-based standard operating procedures manual. University, MS: Author.
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