HOT HOLD / HOT DISPLAY TEMPERATURE RECORD

Date Food Time into Hot Hold | Core Temp | Core Temp | Corrective Action
After 2 Hours | After 4 Hours

Initials

Hot holding must maintain temperature above 63°C

Critical Limit Corrective Actions Notes Corrective Action Examples:

Consider if food is safe

Dispose of food that may be
contaminated

www.thesaferfoodgroup.com




