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5. Temperature Logs 
 

Records of temperatures for all food storage spaces must be kept – including 
dry storage as well as refrigerated and frozen storage units.  Thermometers 
are available from the Food Bank.  

Temperatures should be recorded each day of operation.  Filled log pages 
should be kept in this section for historical reference and review during site 
visits.  Records should be kept on file for a minimum of the prior 12 months. 

 

Temperature logs must also be kept for food that is picked up a local donor 
and food that is sub-distributed.  Temperatures must be taken and recorded 
at the point of pick-up or departure and at the point of arrival or delivery for a 
sampling of refrigerated product.  

 

Need help with Temperature Logs?  

Temperature log templates are available online at 
www.ceopeoplehelpingpeople.org/agencytraining  

If you need thermometers, please contact 
agencies@ceopeoplehelpingpeople.org to request them. 
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APPENDIX 3 

COMBINED FOOD BANK/AGENCY PICKUP AND DELIVERY TEMPERATURE 
LOG 

Donor name and location _________________________________  Date ________________________ 

PRODUCT 
At Pick-up at 

Donor 
(Take 

refrigerated 
product 

temperatures 
only) 

Temp. 
@ pickup 

(<41F) 
  

Temp. 
@ delivery 

(<41F) 

Temp. 
Taken by 

PRODUCTS NOT PICKED UP 
a) Temperature over 41F. 

b) No label, ingredient list, allergen 
declaration. 

c) Packaging damaged. 
d) Product did not look or smell 

good. 
e) Other (Explain) 

     
     
     
     
      
     
     
     
     
     
     
     
     
     
     
     
     

 
1) Take product temperatures at random, not all products need to have their temperature taken.   
2) Use an Infrared thermometer or place a digital thermometer probe between 2 packages;   
3) Do not insert the thermometer probe into the product.          
4) “Temp. Taken by” use the initials of the person taking the temperatures. 
5) Use codes a, b, c, d for products you do not accept; if using e then give an explanation. 
6) Agency needs to relay all product conditions back to the donor; not the “Out of temperature” 

concerns as that is an Agency transportation issue. 
7) Separate sheet should be used for each donor. 
8) Keep these records for 2 years. 



Date of Sub-
Distribution

Product for Sub-Distribution 
(Take refrigerated product 
temperatures
only)

Temp.
@ 
departure
(<41F)

Temp. @ 
arrival (<41F)

Temp. 
Taken by 
(initials)

1)    Take product temperatures at random, not all products need to have their temperature taken.   
Take temperature of same items at departure from  your location and again at arrival at the sub-
distribution partner location.
2)    Use an Infrared thermometer or place a digital thermometer probe between 2 packages; do not 
insert thermometer probe into the product.
3)    “Temp. Taken by” use the initials of the person taking the temperatures.

SUB-DISTRIBUTION TEMPERATURE LOG












































































