
Temperature Log

Temperature Zones

Please use the Temperature Log for Rescued Food
available in the Food Rescue Toolbox to record
sample temperatures for each batch of TCS food
when present in a donation.

Taking temperatures of   TCS (Time/Temperature Control for Safety)       food empowers food
handlers to make safe choices, protecting participants in our services from foodborne illness.
Feeding America requires all Agency Partners involved in food rescue to measure and
document sample temperatures for donated TCS food:

✔ At the time of pickup 
✔ Again, at the delivery site (or back at your pantry) 

Temperature Monitoring for Food Rescue 

TCS (Time/Temperature Control for Safety)



Helpful Hints for Taking Temperatures 

Take Action 

          At the store

It’s advisable to decline perishables in the

temperature danger zone. 

Uncomfortable declining at the store?

Dispose of unsafe food back at the pantry,

and alert your Food Rescue Team to follow

up with store staff.

         At the pantry

Consider discarding perishables in the

temperature danger zone. If you are

unsure about the safety of a product, taste

and discard one unit for quality assurance.

✔ At the store

Ensure TCS food is stored in a refrigerator

or freezer until the time of collection.

✔ During transport

Use coolers/thermal blankets or a

refrigerated vehicle to keep TCS food cold

during transport. Take the shortest direct

route back to the pantry.

✔ At the pantry

Store TCS food in refrigerator or freezer

as soon as possible upon arrival back at

the pantry. 

STEPS TO REDUCE RISK RESPONDING TO HIGH TEMPS

805-238-4664


