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Cold Holding Temperature Log
Record temperatures at least every 4 hours  |  Target: ≤ 41°F (5°C)

Unit Name: Date:

Operator: Location:

Time Food Item Temp (°F) Temp (°C) Power Source In Range? Corrective Action Initials

Corrective Actions Key:

D = Discarded  |  R = Rapidly cooled to 41°F  |  M = Moved to working unit  |  O = Other (describe)

Notes:
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Hot Holding Temperature Log
Record temperatures at least every 2 hours  |  Target: ≥ 135°F (57°C)

Unit Name: Date:

Operator: Location:

Time Food Item Temp (°F) Temp (°C) Power Source In Range? Corrective Action Initials

Corrective Actions Key:

D = Discarded  |  RH = Reheated to 165°F  |  O = Other (describe)

Notes:
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Reheating Log
All reheated foods must reach 165°F (74°C) within 2 hours

Unit Name: Date:

Operator: Location:

Time Food Item Start Temp Final Temp Time to 165°F Method Pass? Corrective Action Initials

If food does not reach 165°F within 2 hours, it must be DISCARDED.

Notes:
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Cooling Log
2-Stage Cooling: 135°F → 70°F in 2 hrs  |  70°F → 41°F in 4 hrs (6 hrs total)

Unit Name: Date:

Operator: Location:

Food Item Cook End Start °F 2-hr °F Pass? 4-hr °F Final °F Pass? Method Initials

Cooling Methods:

IB = Ice Bath  |  SP = Shallow Pan  |  IS = Ice Stir  |  BF = Blast Freezer  |  O = Other

Notes:

Food Truck Audit-Ready Template  |  audit-binder.com/food-truck-haccp-binder Page 3 — Cooling Log



AUDITBINDER
www.audit-binder.com

Commissary Visit Log
Document every visit — blank logs imply illegal off-site prep

Unit Name: Date:

Operator: Location:

Commissary Name: Address:

Date Arrival Departure Services Used Supplies Restocked Issues / Notes Initials

Services: W = Water fill  |  GW = Grey water dump  |  GT = Grease trap  |  T = Trash  |  P = Prep  |  WS = Wash/Sanitize
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Water Tank Cleaning & Inspection Log
Clean every 2-4 weeks or per local requirements

Unit Name: Date:

Operator: Location:

Date Tank Type Sanitizer Used Concentration (ppm) Rinse Complete? Hose Inspected? Next Due Initials

Tank Types:

FW = Fresh Water  |  GW = Grey Water  |  Both

Notes:

Food Truck Audit-Ready Template  |  audit-binder.com/food-truck-haccp-binder Page 6 — Water Tank Cleaning Log



AUDITBINDER
www.audit-binder.com

Generator & Power Monitoring Log
Track power source, outages, and refrigeration impact

Unit Name: Date:

Operator: Location:

Date Start Time End Time Power Source Outage Duration Fridge Temp After Action Taken Initials

Power Sources:

GEN = Generator  |  SP = Shore Power  |  BAT = Battery  |  N/A = No Power (outage)
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Employee Health Screening Log
Screen all food handlers before each shift per FDA Food Code

Unit Name: Date:

Operator: Location:

Date Employee Name Symptoms? Symptom Details Fit for Duty? Action Taken Manager Init.

Reportable Symptoms (FDA Big 5): Vomiting, Diarrhea, Jaundice, Sore throat w/ fever, Infected wound/lesion

If any symptom present: Exclude or Restrict per FDA Food Code 2-201.11. Document action taken.
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Thermometer Calibration Log
Calibrate before each shift using ice-point method (32°F / 0°C)

Unit Name: Date:

Operator: Location:

Date Thermometer ID Method Before Reading After Adjustment In Tolerance? Action if Not Initials

Ice-Point Method:

Fill cup with crushed ice, add cold water. Submerge stem 2". Wait 30 sec. Should read 32°F ± 2°F. Adjust if needed.
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Cleaning & Sanitizing Schedule
Track daily, weekly, and monthly cleaning tasks

Unit Name: Date:

Operator: Location:

Daily Tasks

Task AM PM Initials

Food-contact surfaces (cutting boards, prep tables, utensils)

Handwash station restocked & cleaned

Floors swept & mopped

Trash removed, cans cleaned

Service window & customer area wiped

3-compartment sink cleaned & sanitizer refreshed

Refrigerator interior wiped, temps verified

Weekly Tasks

Task Mon Tue Wed Thu Fri Sat Sun

Deep clean hood & ventilation filters

Sanitize all storage areas & shelving

Check & clean grease trap

Inspect propane connections & lines

Clean exterior & service window tracks
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