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COOLING COOKED TCS FOOD · FDA FOOD CODE 2022 §3-501.14

Two stages. From 135°F to 70°F (57°C to 21°C) within 2 hours, then to 41°F (5°C) or below within 4 more hours. Six hours

total from 135°F. Miss the 2-hour mark: reheat to 165°F (74°C) and start again, or discard.

Cool fast: shallow pans, ice bath, ice paddle, blast chiller, portion it down. Loosely covered until it is
cold (§3-501.15). One line per batch.

DATE KITCHEN / STATION

TARGETS

2 h · 70°F (21°C)
6 h · 41°F (5°C)
or below, at each check

ITEM
START
TIME

START
TEMP °F

2 H CHECK · 70°F
(21°C) OR BELOW

6 H CHECK · 41°F
(5°C) OR BELOW

INITIALS CORRECTIVE ACTIONTIME TEMP °F TIME TEMP °F

Sources: FDA Food Code 2022 §3-501.14 (cooling), §3-501.15 (cooling methods), §3-403.11 (reheating). Check your local health code.
It may be stricter.
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