ENTER Company Name or Logo Here
Cooking and Reheating


Purpose:  To reduce the risk of foodborne hazards by cooking and reheating foods to adequate internal temperatures.

Scope:  This procedure applies to all employees who handle, prepare, or serve food.

INSTRUCTIONS/PROCEDURES: 
1. Train employees on cooking and reheating procedures annually. 
2. Follow Island County Food Code requirements.
3. For specialized cooking processes refer to the production specifications for specified critical limits in approved HACCP plan and/or Variance approval letter.
4. At a minimum, TCS foods must be conventionally cooked to the following temperatures: 
a) Critical Limit - 165oF for <1 second
· Poultry (chicken, turkey, duck)
· Stuffed foods
· Foods that have been previously cooked (reheating, partially cooked foods)
b) Critical Limit - 158oF for <1 second OR under an approved plan to 145 oF for 3 minutes, 150 oF for 1 minute, 155 oF for 17 seconds
· Ground or comminuted meats (beef, pork, lamb)
· Ground or comminuted fish
· Eggs for self service
· Ratites and wild game
c) Critical Limit - 145oF for 15 seconds
· Seafood (fish, shellfish, crustaceans)
· Meats (beef, pork, lamb)
· Commercially raised game
· Eggs for immediate service)
d) Critical Limit -  135oF (for hot holding)
· Plant foods (vegetables, grains, legumes)
· Previously cooked commercially processed and packaged ready to eat foods
e) OR at a minimum, whole meat roasts may be cooked to the following time/temperature parameters:
· Critical Limit - 157oF  for  14 seconds
· Critical Limit - 155oF  for  22 seconds
· Critical Limit - 153oF  for  34 seconds
· Critical Limit - 151oF  for  54 seconds
· Critical Limit - 149oF  for  85 seconds
· Critical Limit - 147oF  for  134 seconds
· [bookmark: _Hlk116547183]Critical Limit - 145oF  for  4 minutes
· Critical Limit - 144oF  for  5 minutes
· Critical Limit - 142oF  for  8 minutes
· Critical Limit - 140oF  for  12 minutes
· Critical Limit - 138oF  for  18 minutes
· Critical Limit - 136oF  for  28 minutes
· Critical Limit - 135oF  for  36 minutes


Cooking and Reheating (continued)


· Critical Limit - 133oF  for  56 minutes
· Critical Limit - 131oF  for  89 minutes
· Critical Limit - 130oF  for  112 minutes
5. At a minimum, TCS foods reheated for hot holding must be rapidly reheated using approved cooking equipment to the following temperature:
a) Critical Limit - 165oF within 2 hours
6. A clean, sanitized, and calibrated stem/penetration probe thermometer must be utilized to check internal temperatures for cooking and reheating TCS foods
7. Internal temperatures should be taken at the thickest part of the food and in multiple places when possible.
8. Internal temperatures must be taken prior to serving any TCS food. Document cooking and reheating temperatures at a minimum of twice daily and record corrective actions taken for any deviation from acceptable ranges.

Raw and/or Undercooked Foods
1. Any animal derived TCS food that is served raw or undercooked must include a consumer advisory that includes a disclosure and reminder that are prominently documented.
2. The disclosure must include a written description of the “raw” animal derived food or an “asterisk with footnote” identifying the animal derived ingredient that may be served raw or undercooked.
3. The reminder must include a written description stating that, “Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness; OR Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. The reminder may be prominently displayed and/or provide a clear statement that written disclosure is available upon request.

MONITORING:
1. The person in charge or other management staff will monitor cooking and reheating procedures during all hours of operation.  
2. The person in charge or other management staff will review cooking and reheating logs daily.

CORRECTIVE ACTION:
1. Retrain any employee who does not follow proper cooking and reheating procedures.
2. Continue cooking any TCS food that has not reached minimum internal cooking or reheating temperature. 
3. Discard any food that does not meet minimum internal cooking temperature and is not addressed in a consumer advisory.

VERIFICATION AND RECORD KEEPING:
1. Management staff will audit compliance monthly.
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