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Policy:	Potentially hazardous foods will be cooled properly to prevent food borne illness.
Policy Specifications:	
· Foods will be cooled to proper temperatures.

 A two stage cooling process will be followed:
Stage I:   Cool foods from 135º F to 70º F within 2 hours
Stage II:  Cool foods from 70º F to 41º F within 4 hours       
	                 (Total of 6 hours)
   	     Note:
      If prepared from ingredients at room temperature:
     	      Cool foods from 70º F to 41º F within 4 hours  
    
· Food will be cooled in pans less than 4” deep (preferably 2” deep)
· Cut large items such as roasts, into quarters
· Food will be covered loosely, to allow heat to escape
· Foods will be labeled, dated, and show time prepared 
· The time and temperature of food cooling will be documented at 2 and 4 hour intervals 
· Food that has not been cooled to 70ºF, or below, with the first two hours, will be reheated 1 time only and the cooling process using a different process will be utilized or the product will be discarded.


