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Foods must be cooled from:

135° F to 70° F within 2 HOURS

and

70°F  to 41°F within another 4 HOURS.

and cooled by one of the following methods:

Proper Cooling Methods

Divide Foods Into SMALLER PORTIONS
Then Refrigerate and Chill.

Use an ICE
WAND

or add ICE
 (Liquids)

Stir in an ICE BATH or
SHALLOW PAN with ice.

Blast Chiller.
2 inch pan

Use Temperature Logs !
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