Safe Cooling
Times and
Temperatures

e TCS food must be
cooled from 135°F

. to 70°F within 2
O O I n g hours and
completely cooled

to 41°F or below

Proper Cooling Temperatures will prevent microbial growth by within 6 hours

helping limit the time food is exposed to the temperature danger
zone.

i _ : : TCS food prepared
Cooling methods: Cool food rapidly using one or from ingredients at

more of the following cooling methods: room temperature
must be cooled to
41°F or below
within 4 hours.

= Place food in shallow pans

= Separate food into smaller or thinner portions

= Place containers in an ice water bath and stir frequently

= Use metal containers RICHMOND COUNTY

- Add ice as an ingredient HEALTH DEPARTMENT
: . . . 127 Caroline Street

= Use rapid cooling equipment, such as blast chillers Rockingham, NC 28379

= Use cleaned and sanitized ice wands 910-997-8329
www.richmondnc.com/505

= Use other effective methods

When using cold holding equipment to cool food, provide space for
airflow between and around containers. Always protect food from
contamination. Cooling Video



https://www.bing.com/videos/riverview/relatedvideo?q=cooling+food+video&mid=52C99D82620F9693DBD552C99D82620F9693DBD5&FORM=VIRE



