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Cooling Foods
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Always use a food

thermometer to 

               
check your                              

foods to ensure                      

adequate and                            

thorough cooling for

food safety.
                                                                                         
Hot foods must be cooled from 140 degrees F. to 41 degrees F. in no more than 6 hours.  These foods must be rapidly cooled from 140 degrees F. to 70 degrees F. in no more than 2 hours and from 70 degrees F. to 41 degrees F. in no more than 4 hours.  To accomplish this a rapid cooling process must be used.  The following are guidelines for different cooling processes with different types of foods:

1. For thin liquid foods, an ice bath where ice water is used to the product level of the pan and there is continuous stirring or the use of 2” inch maximum depth pans where foods are left uncovered in refrigeration equipment (stored during cooling on the top shelf to prevent cross contamination).

2. For thick fluids, the use of an ice bath or shallow pans with product no more than 1” inch deep where foods are left uncovered in refrigeration equipment (stored during cooling on the top shelf to prevent cross contamination).

3. Larger cuts of meat should be no larger than 4 pounds for refrigerated cooling with 2-3 pounds pieces recommended. 

4. When possible ice can be added to foods for rapidly cooling or frozen milk products.

5. When preparing large quantities of potatoes or pasta salads, pre cook and/or cool ingredients prior to assembling or finishing. 
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All foods must be cooled to 410 in 6 hours 
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