
 

 
 

Cook-Chill Temperature Log 

Measure and log the temperature of the food product prior to sealing the package. All food items must have a minimum 
temperature of 135F before the bag is sealed.  
The person in charge must review the batch log daily and initial in the last column, as indicated.  
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RiverStone Health 
Environmental Health Services  

123 S. 27th St., Billings, MT  59101 
406.256.2770  | environmental.hea@riverstonehealth.org 
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