
HAMBURGER TEMPERATURES FOOD ITEM COOLING

Time Shift Type Temp. CHK#

Target 

Temperature and 

Time

Returned 

to Grill? 

(tick)

New Temp. Sign Start Time
Start 

Temp.

Finish 

Time

Finish 

Temp.
Sign

1 : AM Medium Rare °C 65°C for 1 second °C : °C : °C

2 : AM Medium °C 68°C for 1 second °C : °C : °C

: °C : °C

A further 12 checks must be completed throughout the day. : °C : °C

: °C : °C

3 : AM Medium Rare °C 65°C for 1 second °C : °C : °C

4 : AM Medium Rare °C 65°C for 1 second °C

5 : AM Medium °C 68°C for 1 second °C

6 : AM Medium °C 68°C for 1 second °C

7 : AM Medium °C 68°C for 1 second °C Sink Hot Water Daily: °C Probe  in melted ice water °C

Dishwasher Final Rinse* Daily: °C Probe in boiling water °C

8 : PM Medium Rare °C 65°C for 1 second °C
*Must be ≥ 82°C on diswasher display COLD - must be 0°C (+/-1°C)

9 : PM Medium °C 68°C for 1 second °C HOT - must be 100°C (+/-1 °C)

HOT FOOD VERIFICATION 2 Well Done Kids Hamburgers (≥80°C for 1 sec - core temp.)

(First 2 kids burgers of day - if any)

10 : PM Medium Rare °C 65°C for 1 second °C
Chicken (≥75°C for 30 seconds - core temp.)

11 : PM Medium Rare °C 65°C for 1 second °C
Chicken Wings (≥85°C for 1 second - core temp.)

12 : PM Medium °C 68°C for 1 second °C Time Sign

13 : PM Medium °C 68°C for 1 second °C :

14 : PM Medium °C 68°C for 1 second °C :

:

:

Restaurant Day        M         T         W        T        F         S        S Date                    /                    / Manager On Duty Manager's Signature

TemperatureHot Food Checked

°C

Item

°C

REMINDER:

If the target temperature is not achieved return the hamburger to the grill and note the final temperature

HOT WATER CHECKS
PROBE CALIBRATION

(Once a Week)

°C

°C

UK (exc. Scotland) FLAT TOP GRILL

You must complete temperture checks on 2 hamburgers at the start of each service, these burgers must be cooked with a timer in order 

to calibrate for the rest of of the shift
Below 8°C within 90 minutes

Combined Daily Kitchen Temperature Sheet DEC 2016 (Flat top) Central Ops, December 2016


