
Food Temperature Log
Record cooking, cooling, reheating and hot holding temperatures in one place. One line per check, with the target temperature, the actual probe reading, and any corrective action 
taken.
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Template Document

Week Commencing:  Location:  

Completed By:  Reviewed By:  

UK target temperatures
Cooking: 75°C core (or an equivalent such as 70°C held for 2 minutes). Reheating: 75°C (82°C in Scotland) — reheat once only. Hot holding: 63°C or above. Cooling: cool within 90 minutes, then refrigerate. Chilled 
storage: 8°C legal maximum — aim for 5°C or below.

Temperature Records
Date Time Food Item Process (Cook / Cool / 

Reheat / Hot Hold)
Target °C Actual °C Corrective Action Initials
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Sign-off
Date:  Initials/Signature:  
Corrective Action / Notes

 

Go digital with Forkto
Version control, instant updates, audit-ready records.
forkto.com/resources/checklists/food-temperature-log

This template is provided by Forkto (SlantedBox Ltd) for guidance purposes only. It is the responsibility of the food business operator to review, adapt, and maintain this document as part of their own food 
safety management system. This template does not constitute food safety consultancy. Forkto accepts no liability for any loss, damage, or regulatory action arising from the use of this template.

FK-LOG-TM03 v1.0  |  Issued: July 2026  |  Review: July 2027 forkto.com 2 / 2


