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Sometimes it is necessary to prepare foods in advance and store them for later use.
This requires cooling! Because cooling from ‘hot’ to ’cold’ takes the food through the
Danger Zone (135°F - 41°F), certain steps must be followed in order to prevent food-
borne bacteria from growing during the cooling process. Leaving the hot food on the
Volume 1 Issue 4 counter for a couple of hours or placing it immediately in a refrigerator may only lead
April 2010 to bacterial growth which can lead to your customers getting sick.

There are time and temperature requirements to ensure
that foods are cooled quickly. Cooling can start on the

countertop, but once the food reaches 135°F, the ‘cooling @ l 57°C

Cooling Reminders clock’ begins! Foods must be cooled from 135°F to 70°F
. within 2 hours and from 70°F to 41°F within an additional 70°F

Keep cooling foods out 4 hours, for a total of 6 hours. 21°C
of the Danger Zone. There are many reasons that food does not cool quickly: @l
Cool food idly. . . . *

0(1 ooas :‘a;.)l Y Size of the food portion- a large amount of food will g:‘cF
135°F to 70°F in 2 hours take longer to cool than a small amount.
70°F to 41°F in 4 hours K /

Food density - a pan of lasagna will take longer to cool
No more than 6 hours than a container of broth.

Use refrigerators and

Copyright © i intion for Food Protecti

«  Container the food is cooled in - a deep pan of food will take longer to cool than a

freezers. shallow pan.
Take temperatures of These are some of the steps that may be taken to speed up the cooling process:
cooling foods - keep a Separate the food to be cooled into smaller or thinner portions;

log. Place the food to be cooled in shallow pans;
Use metal storage containers when possible; they transfer heat more rapidly;

Place the food container in an ice bath; stir foods regularly to reduce heat;

Add ice as an ingredient to the cooked food; or

L

A combination of the above methods.

Methods of COOImQ The most important thing to remember about cooling food is that it must reach 41°F
Divide cooling foods as quickly as possible. This means using a food thermometer to take temperatures of
the food regularly as it cools and taking steps to speed up the process if it is not cool-
ing quickly enough. It is recommended that a cooling log be kept to track the tempera-
tures over the two-hour and four-hour cooling periods. (Next page)

into smaller portions.
Use shallow containers.

Use metal containers.

Place food containers
in ice baths.

Food for Thought is Available by Email

If you would like to receive the quarterly newsletter by email, please send a request
to HDfoodsafety@fairfaxcounty.gov. Please put “Email List” in the subject line and
include the name of your food establishment along with the email address.
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/| For more information about
proper cooling, visit the Health
Department website at
www.fairfaxcounty.gov/hd/food,
contact the Health Department
b at 703-246-2444 or speak di-
Cooling in an ice bath | rectly to your area inspector.

Wash, Rinse & Sanitizel

One of the most important things to do to prevent the
spread of foodborne illness is to wash, rinse and sani-
tize food-contact equipment, utensils and preparation
surfaces regularly. This requires a three-compartment
sink. Each compartment (or sink) has a purpose. The
wash sink is used to hold the soap solution and hot wa-
ter and to clean the dirt and particles left after being
used. The rinse sink is always the middle sink - filled
with clean hot water. Washed utensils are sanitized in
the sanitize sink. Washing removes dirt and grime.
Sanitizing i1s necessary to reduce the number of germs
on the surfaces that were washed. The water in the
sanitizing sink does not need to be hot. The final step
to the wash process is air drying. Hand-drying in-
creases the risk of re-contaminating the cleaned uten-
sils. It is best to let them air dry completely before stor-
ing on the shelves.

The two chemicals often used in restaurants for making
sanitizing solutions are chlorine (bleach) and quater-
nary ammonia. These chemicals must be used in spe-
cific amounts and never mixed. A test kit is required to
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test correctly for the
chemical being used. A
chlorine sanitizing solution
must be between 50 and

HOT WATER
HOT WATER

. /
— A TRFL coLb WATER

( % S § 100 part per million (ppm).
e oS Quat has a range of ac-
RINSE J £ /\ ~ ceptable concentrations.

sanize \ampry  Use according to the
\b\ / manufacturer’s recom-

. -

N\

mendations.

Sanitizer solution is not only used at the three-
compartment sink. The sanitize sink should be set up
every morning as part of opening for business and a
sanitizer bucket should be prepared and placed in the
food prep area. All surfaces which come in contact with
food, such as cutting boards and prep tables should be
regularly wiped down with sanitizer solution to kill
germs and prevent cross-contamination. If you have
questions about this process, talk to your area inspector
for more details about setting up the three-compartment
sink and sanitizer buckets.

Let the Health Department Know

If a restaurant adds new equipment, changes its menu
or business hours, or plans to change owners, the
Health Department must be notified, in advance. All
new equipment must be approved by the Health De-
partment. Inspections are required for a change of
ownership. For more information, call 703-246-2444 or
visit our webpage at www.fairfaxcounty.gov/hd/food.

True or False (answers below)

the cooling process.
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Kitchen Corner Quiz '

1. Proper cooling must be completed within 6 hours.
2. The first time limit in cooling is 4 hours to get to 70°F.

3. Using small, thin portions, shallow containers and ice baths are some methods of speeding up

The second time limit in cooling is to get from 70°F to 41°F in 4 hours.

Leaving food on the counter overnight is a good method of cooling.

There are four steps to the cleaning process - wash, rinse, sanitize and air dry.

It is a good 1dea to mix quat and chlorine sanitizer chemicals to get better results.
It is safe to use more quat sanitizer than what the manufacturer recommends.
Sanitizing reduces the germs on food-contact surfaces.

10.1t is a good idea to keep a sanitizer bucket in the food prep area.
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	Food for Thought

	Cooling Reminders

	Keep cooling foods out of the Danger Zone.

	Cool foods rapidly.

	135°F to 70°F in 2 hours

	70°F to 41°F in 4 hours

	No more than 6 hours

	Use refrigerators and freezers.

	Take temperatures of cooling foods - keep a log.

	   Methods of Cooling

	Divide cooling foods into smaller portions.

	Use shallow containers.

	Use metal containers.

	Place food containers in ice baths.

	Volume 1  Issue 4 April 2010			       

	Page #

	Kitchen Corner Quiz



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJDFFile false

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /Description <<

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /DAN <>

    /DEU <>

    /ESP <>

    /FRA <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /PTB <>

    /SUO <>

    /SVE <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



