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Time

Temp

Initials

Corrective Action

Start

0:00

0:15

0:30

0:45

1:00

1:15

1:30

1:45

2:00

2:15

2:30

2:45

3:00

3:15

3:30

3:45

4:00

Take an internal temperature every 15 minutes as you are cooling a food product.
Cool cooked foods from ambient temperature to 41°F within a total of 4 hours.

If you do not reach 41°F within 4 hours, stop cooling and discard food. Document any and all corrective actions.




