Cooking Temperature Log

Month

20

Date/Time | Equipment Food Item

Temperature

Corrective Action Emplf)yee
Initial

Administrative Rules of Montana, Title 37, Chapter 110, Subchapter 2)_

Cooking Temperature Requitements for Raw Animal Products (Section 3-401.11 of 2013 FDA Model Food Code as adopted by the

e 165*F or higher for 15 seconds for: poultry, baluts, wild game animals, stuffed fish/meat/pasta/poultry or ratites.
e 155*F or higher for 15 seconds for: comminuted(ground) fish/meat/game animals, mechanically tenderized and/or injected

meats or pooled eggs.

e 145*F or higher for 15 seconds for: pork, fish, some poultry and wild game and eggs broken and cooked for immediate

service.
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