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Temperature Deviation Action Sheet
Turn an out-of-limit temperature into a documented decision, corrective action and follow-up.
HOW TO USE
Confirm your local requirements and property limits first. Complete the record at the time of the check or deviation. Keep supporting evidence with the completed form and have the responsible manager review exceptions.
	Date / time
	[Complete here]

	Area / unit
	[Complete here]

	Food / item affected
	[Complete here]

	Observed temperature
	[Complete here]

	Property critical limit
	[Complete here]

	Immediate action taken
	[Complete here]

	Product disposition
	[Complete here]

	Person responsible
	[Complete here]

	Follow-up check
	[Complete here]

	Verification / manager review
	[Complete here]


IMPORTANT
Requirements and acceptable control limits vary by jurisdiction and process. Verify the current rules and your approved food-safety/HACCP plan before use.
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