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Cold and hot holding log
Walk-ins, reach-ins, prep coolers, steam table, one sheet for every unit

LOCATION WEEK OF CHECKED BY

Time Unit or item Temp Standard In range? Corrective action Initials
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FDA Food Code 2022: cold holding at 41°F (5°C) or below, hot holding at 135°F (57°C) or above. Check every unit at least every 4 hours.
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