Cold Hold and Hot Hold

Food not served right away must be kept at safe temperatures to prevent bacteria from growing!

Cold Hold

v Make sure that refrigerators are working so that food can be keptat  /~ N

41°F or below. ®

v'Check temperatures with a food thermometer to make sure that it is
kept at the proper temperature. Know what to do if the food item is v 41F
above 41°F (i.e. quickly chill it with a cooling method or throw away)!  \_

v"Do not store food directly on ice; place in pans or containers in the ice.

Hot Hold

v"Make sure that hot hold equipment is working so that food can be

kept at 135°F or above.

v"Keep the food covered to help keep in heat.

v'Check temperatures with a food thermometer to make sure that it is
kept at the proper temperature. Know what to do if the food
item is below 135°F (i.e. reheat or throw away)!

v'Throw food away that has dropped below 135°F

for more than 4 hours. TIP® e your
po not fore t:)ld
, |d HO
v'Stir food regularly to spread the heat evenly. 5 :st Hold Log'

v'Reheat food to 165°F in less than 2 hours before
putting the food in hot holding.

If you have any questions or concerns about cold hold and hot hold,
contact your Environmental Health Specialist at the Health Department.
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Holding Proper Temperatures

Cold Hold

Hot Hold

v’ Keep food at 41°F or below

v Throw away food if held between
41-135°F for more than 4 hours

v Maintain temperature by covering food

v’ Keep cold foods under refrigeration

/< ™

v Keep food at 135°F or above

v" Check temperatures regularly with a
thermometer

v’ Stir food often for temperature to
circulate heat evenly

v’ Keep foods hot using warmers, steam
tables, etc. /~

135°F
57°C




Cold Hold Log

Instructions: The food item and name of unit/location will be recorded onto the log every

hours. Indicate the internal temperature for the food item. If cold hold

temperatures exceed 41°F, corrective action is necessary. A food employee monitoring holding will then initial and be verified by a manager.

Date

Time

Food ltem

Unit/Location

Temp (°F)

Corrective Action

Employee Initials/
Verified By

Corrective Action Key: (C) Rapidly chill with a cooling method (M) Move to another unit/location for cooling (D) Discard food item




Refrigerator Temperatures Log

Instructions: Date, unit name/type (i.e. refrigerator, cooler, etc.), and ambient air temperature will be recorded every hours.
A food employee monitoring temperatures will then initial and be verified by a manager.
. Today’s Date:
Time
7 AM 8 AM 9 AM 10AM | 11am | nNooN 1PM 2PM 3PM 4PM 5PM 6PM 7 PM 8PM 9PM 10 PM
Employee
Unit Initials/

Verified By






