A
HACCP Cook and Cooling Temperature Log Mﬁn
Hazard Analysis and Critical Control Points (HACCP) COUNTY
IS a preventive approach to assuring food safety. Health Department
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Instructions: Record the final cook time and temperature. Record cooling time and temperatures hourly. Implement corrective actions if not
meeting the critical limits - refer to the HACCP Plan Worksheet. Maintain records this chart for 1 year.




