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                  Foodservice Education/Consultation
                           Standard Operating Procedures


         Reheating Procedures
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ALL foods which have been cooked and then cooled are required to be rapidly reheated to 1650  prior to service or hot holding.
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Always use a food

thermometer to 


check your  

foods to ensure 


food safety.
Failure to properly 

reheat cooked foods is 

a cause of 

foodborne illness.  

Foods are required to be reheated to 1650 in no more than 1 hour. 

The following are recommended procedures for reheating:

1. The use of a oven, stove, double-boiler, microwave etc., to provide quick and even reheating of product.

2. Using precooled 2 inch pans, place pans uncovered on top shelf of refrigerated cabnet and stir hourly.


3. Using pans (with foods no greater than 4 inches deep) place pan in a ice/water bath (in preparation sink) to the depth of the food product and stir continuously.
DANGER ZONE
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