Food Preparation at a Temporary Food Event
List each food item and identify where/how each preparation procedure will take place.  If a step is non applicable for a particular item, write N/A.  Make additional copies if necessary.  If only pre-packaged items or baked goods are being served, skip the chart and list items at bottom of page.
	FOOD/
SOURCE
	THAWING

How?

Where?
	ASSEMBLING

(Cutting, Washing, etc.)
Where?
	COLD HOLDING

How?

Where?
	COOKING

How?

Where?
	HOT HOLDING

How?

Where?
	REHEATING

How?

Where?
	TRANSPORTING

How?

	Ex.  Hamburgers

Sysco
	N/A
	N/A
	Coolers or refrigerated truck
	Grill
On-Site
	Grill
On-Site
	N/A
	Coolers or refrigerated truck

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


List additional items being offered such as baked goods, beverages and pre-packaged items: _____________________________________________

________________________________________________________________________________________________________________________
FOOD TEMPERATURE REQUIREMENTS:

Poultry/Stuffed Meats- 165°F
     
     Pork- 155°F
     
     Ground Meats- 155°F     
         Fish and other meats not specified-145° F           

Shell Eggs-145°F(immediate service), 155°(not immediate service)     
        Fruits & Vegetables- 135°F
    
          All others-145°F
