
Dish Machine Temperature or Sanitizer Log 

Use a Minimum/Maximum thermometer 
Or 
Temperature stickers  
To measure maximum surface temperature of utensils 

 
(Reach 160 °F) 
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Chlorine sanitizer machine 

 

Must register on test strip 

between 50-100 ppm 



Equipment Temperature Log 

1. All coolers must be maintained ≤ 41°F. 
2. All freezers must be maintained ≤ 0°F. 
 
Ambient Thermometer must be present in units. 

DATE Cooler/
Freezer 

TIME TEMP CORRECTIVE 
ACTION 

DATE Cooler/
Freezer 

TIME TEMP CORRECTIVE 
ACTION 

 

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    

   /   /  :      /   /  :    



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 

 Cooling Methods: 

1. Use shallow container and divide food into smaller portions 

2. Use metal storage containers 

3. Place containers of food in an ice bath or use an ice wand 

4. Add ice as an ingredient to the cooked food 

5. Use any combination of the above cooling methods 
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Sushi Roll Log



DATE TIME made PAN #7 TYPE PAN #8 TYPE PAN #9 TYPE PAN #10 TYPE PAN #11 TYPE PAN #12 TIME Discard

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :

        :         :


	Dish sanitizer log
	Equipment temp log
	Cooling Temp Log
	Sushi Rice Log
	Sushi Roll Logs

