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FOOD HANDLER

Ware washing - Water Temps & Sanitizer Log

(This log is to be completed daily by staff and verified daily by the site supervisor or manager)

School: Manager:
Wash Water Minimum Temp SEE BELOW
* Final Rinse - 1800 for Hot Water Sanitizing - Chemical Sanitizing must 50-100 ppm of Chlorine Solution
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Ware washing Machines using Chemical Sanitizers must have a wash water temperature not below 15001
Machines using HOT water to sanitize must meet one of the following temperature guidelines depending on the type of machine in use:
e Stationary rack, single temperature machine —165°
e Stationary rack, dual temperature machine —150°
e Single tank, conveyor, dual temperature machine —160°
e  Multi-tank, conveyor, multitemperature machine - 150°
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	(This log is to be completed daily by staff and verified daily by the site supervisor or manager)
	• Final Rinse - 180 for Hot Water Sanitizing • Chemical Sanitizing must 50-100 ppm of Chlorine Solution

