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HOT HOLDING

FDA FOOD CODE 2022 §3-501.16

TARGET
Log every 2 hours through service, each well or pan on its own line. Reading below 135°F (57°C): o o
reheat to 165°F (74°C) or discard. The manager makes the call. Write it down. 135 F (57 C) or above
hot holding, all TCS food
UNIT NAME / LOCATION MONTH
DATE TIME READING °F IN RANGE INITIALS CORRECTIVE ACTION

Source: FDA Food Code 2022 §3-501.16, hot holding at 135°F (57°C) or above; reheating per §3-403.11. Check your local health code. US Letter landscape - print at 100%
It may be stricter.



