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What Equipment Should be Used for Temperature Assessments? 

Thermometers 
• Digital Thermometers: Ensure accurate and quick air temperature and humidity readings. 

Heat Index Monitors (if available) 
• Combined Temperature and Humidity Monitors: Measure both temperature and humidity to calculate the 

heat index. 

How Should Temperature Records be Maintained? 

Logbooks 
• Temperature Logbooks: Maintain detailed logbooks of temperature readings, including date, time, 

location, and recorded temperatures. 
 

Standard Practices for Temperature Readings 
Where Should Temperature Readings be Taken? 
 

Worker Zones 
• Proximity to Workers: Temperature readings should be taken in the zones where workers are actively 

performing their duties to accurately reflect their working conditions. 
 

Height of Readings 
• Approximately 5 Feet Above the Floor: This is the standard height to take temperature readings, as it 

represents the zone of most workers and provides a realistic measure of the air temperature they are 
experiencing. 
 

Near Heat Sources 
• Close to Heat-Producing Equipment: Take readings near grills/griddles, fryers, ovens, and other equipment 

that generate significant heat to monitor hot spots and ensure adequate control measures are in place. 
 

General Work Areas 
• Representative Locations: Ensure readings are taken in various representative locations across the general 

work area to comprehensively understand the overall indoor climate. 
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Temperature Monitoring Locations and Timing 
Where Should Temperatures be Taken? 
 

Work Areas Near Heat Sources 
• Near Grills/Griddles, Fryers, Ovens, Drive Thru (indoors, especially if the window is left open during high 

heat days and vehicles running): These areas are prone to higher temperatures. 
 

General Work Areas 
• Main Work Floor: Temperature should be monitored to get an overall sense of the working conditions. 
• Storage Areas: These areas can have different temperature profiles compared to the main work areas. 

 

Cool-Down Areas 
• Employee Break Rooms: Ensure these areas are maintained at a comfortable temperature. 
• Designated Cooling Areas: Specific locations designated for cooling down should be monitored to ensure 

they remain below 82°F. 
 

Entry and Exit Points 
• Entryways: Temperatures at these points can fluctuate and affect overall indoor conditions. 

 

When Should Temperatures be Taken? 

• Take baseline temperatures and humidity in various restaurant areas when the IHIPP launched and 
when it’s suspected that the temperature has reached the threshold values (82°F near heat sources and 
87°F in other areas area of the restaurant).   

• Check monthly if baseline temperatures are near threshold values (82°F near heat sources and 87°F in 
other restaurant areas). 

• Check when a potential heat illness risk is identified (when the temperature is reasonably expected to be 
10 degrees or more above previous measurements). 

• When new or previously unidentified heat illness hazards are recognized or reported, such as if the AC 
unit isn’t functioning properly or breaks down. 

• When workplace heat illnesses are reported. 
 

“Expected to be the Highest” 
• Regular Monitoring: Conduct assessments when temperatures are expected to be their highest to ensure 

conditions remain safe. 
 

High-Heat Alerts 
• Heat Waves or Alerts: Increase the frequency of temperature assessments during periods of extreme heat 

or heat advisories. 
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Additional Information: 

The IHIPP includes an OSHA Quick Card and a Heat Index Chart to help employees and supervisors understand and 
assess heat illness risks. 

Heat Index Chart 
 

 

 


