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Two-stage cooling log
Cooked food from 135°F to 41°F, checked at both required points

LOCATION DATE

Item Start time Start temp 2-hour temp (must be 70°F 
/ 21°C or below)

6-hour temp (must be 41°F 
/ 5°C or below)

Method (ice bath, shallow pan, 
blast chiller)

Initials
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Cool from 135°F to 70°F within 2 hours, then to 41°F or below within 6 hours total. If either checkpoint is missed, reheat to 165°F (74°C) one time only, or discard the batch.
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