
Hot Holding Temperature Log
Date Food Item Internal 

Temperature
Corrective Action Employee 

Initial

Re-heating: Food must reach the original internal cooking temperature on the stove or in the oven for at 
least 15 seconds before being put in a hot holding unit.
Re-heating should not exceed 2 hours.

Hot holding internal temperature:  60°C (140°F) or hotter

For More Information:
705-474-1400 1-800-563-2808


