POWER OUTAGE TEMPERATURE LOG

DATE/TIME POWER LOST:
DATE/TIME POWER RESTORED:

Date

Time

Food Item

Location

Temperature

Corrective Action

Initials

*Document temperatures in all refrigeration equipment where food was stored during power outage.
*Discard potentially hazardous food items which have been over 41°F for four hours or more.

*Keep cooler and freezer doors closed during power outage.




