

HACCP-Based Standard Operating Procedures		`		
[bookmark: _Toc236730279][bookmark: _Toc236730435]Food Contact Surfaces Cleaning and Sanitizing Log
Instructions: Record at least once each meal period, the date, time, temperatures/sanitizer concentration, as appropriate and any corrective action taken on this log. The school nutrition manager will verify that food workers have taken the required information by visually observing employees and cleaning and sanitizing 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.
	Date and Time
	Wash
Temperature
	Rinse Temperature
	Final Rinse (Sanitization) Temperature
	Heat Sensitive Tape
(place here)
	Sanitizer Concentration
(in ppm)
	Corrective Action
	Employee Initials
	Verified By/ Date

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	



Source: Institute of Child Nutrition. (2026). HACCP-based standard operating procedures manual. University, MS: Author.



[image: ]						        2
image1.png




