Public Health

Prevent. Promote. Protect.

Hendricks County Health Department

Dish Machine Temperature or Sanitizer Log

Use a Minimum /Maximum thermometer
Or

Temperature stickers
To measure maximum surface temperature of utensils

(Reach 160 °F)

Chlorine sanitizer machine

Must register on test strip

between 50-100 ppm
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Public Health

Prevent. Promote. Protect.

Hendricks County Health Department

Equipment Temperature Log

1. All coolers must be maintained < 41°F.
2. All freezers must be maintained < O°F.

Ambient Thermometer must be present in units.
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Cooling Temperature Log

1. Must cool within 2 hours from 135 F to 70 F
2. Must cool within an additional 4 hours to 41 F, for a total of 6 hours cooling
e Cooling Methods:
Pu‘blic Health 1. Use shallow container and divide food into smaller portions
Prevent. Promote. Protect. 2. Use metal storage containers
- 3. Place containers of food in an ice bath or use an ice wand
e e 4. Add ice as an ingredient to the cooked food
5. Use any combination of the above cooling methods
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Sushi Rice Time Log

':flmg Di_sc'_a:r:dhed. :

- Cooked By

_sti;a}ée.ci_ by’

Time can be used to ensure product safety, Un-acidified cooked rice may be kept at the room temperature for up to 4 hours without using any
temperature control equipment {hot or cold helding uait). The foliowing must occur to keep and serve cooked rice at room temperature for 8
maximum of 4 haurs: :

*The cooked fice contalner must b2 marked to kndfcate the tima that cooked rice must be discarded i not used withia 4 hours.

*Tha cooked rice must be served or discarded within four hows from the point kn fime when the tosked rice & remevead from temparature control.

*A written procedura spacifylng tvne as a pubfiz bzalth contral shall be malntatned In your f20fity avd made avaliable to the Inspector upan the request.
Important Note:

*Cooked rice kn an unmarked cm&zk‘.u is not a%aned.

*Cooked fice exceading 2 four-hour Fmit must be discardad.




Sushi Roll Log
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