Dellica’s

FAST, DELICIOUS PIZZA

Franchise # Record the temperature for each product and initials
Cold: 33° - 41°F {0” - 5°C) with an iteal hoiding temperature of 34° - 37°F (1* - 2°C)

Hot: 140° - 165*F (60" - 74*C) with an idea) holding temperature of 140° - 155°F
{60° - 69°C)

Week Ending Date*

Cheese
Beef

Itatian Sausage

Bacon

Pepperoni

Ham

Onions

Sauces
INITIALS

Rapidly heat product to 165°F {74°C} in microwave before holding in food warlﬁesr.. ;gagr?duct and probe in at least 3 different areas to confirm an even temperature of

All products placed in Pizza Unit, Front line and Back Line holding units must be between 33* - 41°F {0” - 5°C}. These units are designed to maintain temperature, not
decrease temperature.

When taking temperatures within the Walk-in Cooler and Freezer, for accurate results be sure to probe product that has been in each at least 24 hours.

Temperatures must be recorded at least 2 times per day of all products listed on log. All products do not need to be temped during the same time frame if time is limited.
Temperatures of every product in the restaurant shouid be taken every two hours far consistent monitoring.
Temperatures should be recorded to the 1/10th of a degree {34.7, 42,8, 138.9) to ensure accuracy.
To help avold cross contamination, sanitize the probe stem before and after each insertion using alcohol wipes or an approgpriate sanitizing solution and 2 clean cloth,
Refer to Operations Manual for further guidelines.
*The four most recent Temperature Recording & Action Logs must be kept in the restaurant for review.
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Complete this form for accurate tracking of actions taken when a temperature falis within the Feod Temperature Danger Zone,

Franchise #; Week Ending Date*: / !

5 First Logged Temperature -

Temperature| Time . intials | - Action Taken

Enter the date and product in the firs! tvo boxes. Record the product temperaturs, ith the time and inials in the "First Logged Taum area.
if & product temperature is not within the guidelines, the temperature of all SUTOUNGING Products must be immediately taken fin addition 10 ail other correctve steps)

- Comective action must then be taken for each and every product that is not found 1o be within the proper guidelines.

- Determine and record the possible comrective action. White cotrective action is being taken, do not serve product 1o cusiomers.

Cold products must be pulied from the sand-ich unit while corrective action is being taken &3 the unit is not designed o reducs temperatures {e.g. place product back into walk-in coofar),
Hot products must be rapicly heated to the correct temperature (e.g, place the product in the microwave and heat o desired temperature).

Take and record the lemperature of the same product 20 minutes fater. H the temperature has recovered. ciose out the entry with an ownermansager signature.

If the product is still cutside of the acceptable temperature guidelines, then continue 10 take corrective action. Record the conective action taken

Take and record the product temperature in ancther 30 minutes {80 minutes later than the initial temperature recarding ;.

< #the product still has not reached its proper temperature. do not serve i 1o customers.

- The comective action at this time is to propedy label #t “Do Not Use” and set product aside to be discarded by oaner of manager.

* Fhe fows et tecent Yermperotre Retordeys & Achon Logs mast De kopt & e (estau ang 1or revieay




