ENTER Company Name or Logo Here
Cooling


Purpose:  To reduce the risk of foodborne hazards associated with improper cooling.

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

INSTRUCTIONS/PROCEDURES: 
1. Train employees on cooling procedures annually. 
2. Follow Island County Food Code requirements.
3. Utilize the following cooling methods to reduce the amount of time that TCS foods spend in the temperature danger zone during cooling.
· Place foods into small shallow pans.
· Cut large portions into small portions.
· Stir the food to eliminate heat.
· Place food in an ice water bath or utilize and ice paddle.
· Add consumable ice as an ingredient.
· Keep foods uncovered during the cooling process.
4. Cool TCS food using the following two stage process: 
· Cool TCS food from 135oF to 70oF (Critical Limit) in no more than two hours (Critical Limit)  .
· Cool from 70oF to 41oF (Critical Limit) in the remaining four hours (Critical Limit). The total cooling process may not exceed more than 6 hours total.
5. A clean, sanitized, and calibrated stem/penetration probe thermometer must be utilized to check internal temperatures for TCS foods during cooling.
6. Internal temperatures should be taken at the thickest part of the food and in multiple places when possible.
7. Document cooling times and temperatures for all cooled foods and record corrective actions taken for any deviation from acceptable ranges.

MONITORING:
1. The person in charge or other management staff will monitor cooling methods during all hours of operation.
2. The person in charge or other management staff will review cooling logs daily.

CORRECTIVE ACTION:
1. Retrain any employee who does not follow proper cooling procedures.
2. Discard any TCS food not cooled utilizing an approved cooling method.
3. Rapidly reheat any food that is being cooled and that is still above 70oF during the first two hours of cooling. 
4. Discard any TCS food that exceeds 70oF for more than two hours in the first stage of cooling or more than six hours total during the second stage of cooling.

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