RECORDKEEPING GUIDELINES


DOCUMENTATION (RECORDS) 			DOCUMENTATION SCHEDULE

Food Production Records
End Point Cooking Temperature				 Daily
Time and Temperature for Holding 			 Daily

Equipment Temperature Records
Receiving Logs 						 Each delivery
Freezer Log 							 Daily
Cooler Log 							 Daily
Thermometer Calibration  					 Weekly (Minimum)
Storage Room Logs  					 Daily

Review Records
Food Safety Checklist  					 Weekly
Manager’s Checklist 					 Twice yearly

Training Logs 							 On-going

Corrective Action Records 					 As necessary
