Proper Two Stage Cooling

/ Stage 1 \

Cool foods from 135°F to 70°F
within two hours

* May not exceed two hours in this range @ l
Stage 2

Cool foods from 70°F to 41°F within @ l
the next four hours

41°F
* Cooling may not exceed six hours total

5C
* This stage may exceed four hours if /
stage one is completed in less than two Copyright 1 ntcrnatcnal Association for Food Prosection

hours /
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