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Child Nutrition 
  
Task:  Meal Temperatures  

Task Person 
Responsible 

Date to be 
Completed 

1. Check the thermometers in the fridge and freezers then record temperatures on the bottom 
of temperature log sheet. Fridge must maintain a temp of 40° and 32°. Freezers must be 
between 0°-10°. 

Cook 
 

Daily 
 

2. While preparing food: 
• Check temps of milk-document on temperature logs. 
• Any and all foods must be checked for proper temperatures. 

*See attached chart below 

Cook Daily each meal 

3. Use the food thermometer and stick it in the middle of the food/drink that you are wanting 
to serve. 

• Document what the thermometer reads on the temperature chart. 
• Put the name of the center on the top left of the page, fill in the week and the year 

as well. 

Cook Daily 

4. In a snack, canned food, or something that is kept at room temperature then document 
“RT” on the chart. Cook Daily 

5. Sign bottom of temp chart weekly and send a copy to Lead Cook then put the original in a 
file folder. Cook Weekly 

6. Original Temperature logs are sent to the Lead Cook 1 time every 3 years. Cook Every 3 years 

 


