 SEQ CHAPTER \h \r 1RAPID COOLING PROCEDURES 

!
Improper cooling has been implicated in a large number of foodborne disease outbreaks.

!
Rapidly cooling potentially hazardous foods after they have been cooked is extremely important for the prevention of bacterial growth in the food product. Food is also less likely to spoil when it is quickly cooled.  

!
Potentially hazardous foods shall be quickly cooled to 70 degrees Fahrenheit within two hours and then shall be cooled to 41 degrees Fahrenheit within four additional hours. 

Cooling to 41 degrees Fahrenheit in a shorter amount of time is optimal. 

!
The time and temperature shall be monitored to assure the cooling process is properly conducted.   

!
Use an accurate metal stem thermometer and monitor the internal temperature of the food product.  It is important not to touch the bottom or sides of the container and to take temperatures at the thickest part of the food item.   

QUICK CHILL METHODS
	Stir cooling food every half hour.
	Debone or slice large pieces of meat or poultry before refrigerating.

	Divide hot food into smaller batches.
	Use metal containers that facilitate heat transfer.

	Limit depth of food in containers 1-4 inches.
	Use the coldest refrigerator with a circulating air fan.

	Seal hot food in a plastic bag and dip directly into ice bath.
	Do not stack containers of hot food in a refrigerator - allow good air circulation around each container.

	Precool containers of food in an ice bath before refrigerating.
	"Tent" a piece of aluminum foil or off-set the lid over a container of hot food under refrigeration to allow air circulation.


TIME/TEMPERATURE CHART
Date:                        
Food Item:                                                       
Employee taking temperatures:                                    
	TIME 
	TEMPERATURE IN F



	Starting Time:           

	Starting Temperature:          

	30 minutes


	

	1 hour


	

	1 hour and 30 minutes


	

	2 hours Must, at this point, be below 70F
	

	2 hours and 30 minutes


	

	3 hours


	

	3 hours and 30 minutes


	

	4 hours


	

	5 hours


	

	6 hours Must, at this point,            be below 41F


	


If the food item does not cool to below 70F in 2 hours or less or below 41F in a total of 6 hours or less, the food must be discarded.

