Meal Test Tray Form

Service Type: ☐ Congregate Bulk-Serve  ☐ Congregate Pre-Plated  ☐ Home-Delivered Meals (HDM) 
☐ Grab-and-Go  ☐ Food Truck
Site Name:
Route:
Time meal, service, or route started:
Time test tray was checked (pickup, last stop, or pack-out):
Instructions
For congregate bulk-serve sites, take the start reading from the bulk serving containers before the line opens, then plate and test a tray marked 'Test Tray' from the same containers immediately after the last participant is served. For all other service types, set aside a tray marked "Test Tray" at the start of meal service, the route, the pickup or loading (for grab and go or food truck), and test it after the last participant has been served, the last delivery is made, or at the point of actual pickup or last stop, whichever reflects the longest real-world gap between preparation and consumption. 
If meals are packed and picked up within a short window with no meaningful holding time, test at pack-out instead and note the pickup time span in the additional notes section. Insert the thermometer* into the thickest part of the food item and let the reading settle before writing it down. For each item, mark whether it is served hot, cold, or frozen, since this determines the acceptable temperature range, not the food category itself. Also note how the food looks, smells, and tastes.
Thermometers used for test trays should be calibrated regularly according to your program's food safety procedures. Between testing each menu item, wipe and sanitize the thermometer probe to prevent cross-contamination.


	Menu Item
	Item Name
	Served as Hot (H)/Cold (C)/Frozen (F)
	Temp at start
	Temp at end

	Entrée
	
	
	
	

	Starch
	
	
	
	

	Vegetable
	
	
	
	

	Salad
	
	
	
	

	Dessert
	
	
	
	

	Milk
	
	
	
	

	Additional item (HDM only)
	
	
	
	


Temperature Key: H (Hot) = 135°F or above. C (Cold) = 41°F or below. F (Frozen, home-delivered only) = 32°F or below.
As a reminder, these temperatures help keep food safe and taste its best. Food should never sit in the danger zone (41°F to 135°F) for more than four hours total.
Food Appearance Comments:


Food Taste Comments: 


Food Smell Comments: 

Corrective Action Needed?  

Additional Notes (for grab-and-go and food truck with short pickup windows, note pickup time span here):


Completed by:

Date of Completion:
2
		1
