Cool Food Fast for Food Safety
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135F  Step 1- Cool hot food to 70°F within 2 hours
18 - 7 2/ ERFARIREE 70°F
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21°C Step 2 - Cool food from 70°F to 41°F within 4 hours
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3¢ Hot food should be 41°F or colder within 6 hours!
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Divide large containers into shallow pans Ice bath with frequent stirring Use an ice paddle or Reduce food mass
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