
Premises: Date: _________

FOODS
TEMPERATURES

CORRECTIVE ACTION

Hot Table
#1
#2
#3
Cold Table
#1
#2
#3
Coolers and Freezers
Reach-in Cooler
Walk-in Cooler
Walk-in Freezer
Sushi Cooler(s)
Bar Cooler
Chest Freezer(s)
Hot Water
Tap (Kitchen)
Tap (Washroom)
Dishwasher, Glasswasher & Sanitizers
Dishwasher
Glasswasher(s)
Sanitizer Bucket/Spray Bottle (Kitchen)
Sanitizer Bucket/Spray Bottle  (Service)
Sanitizer Bucket/Spray Bottle  (Bar)

Temperature & Sanitizer Monitoring Chart.xls
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