HAWAILI

DEPARTMENT

STATE

COOLING TEMPERATURE LOG

Total cooling time must not exceed 6 hours.

Use a digital metal-stem thermometer to measure internal food temperature.

Foods must be cooled from 135°F - 70°F within 2 hours, then 70°F - 41°F within 4 hours.

OF HEALTH Recommended cooling methods:
« Divide food into smaller portions
+ Use shallow containers
« Place container of hot food inside an ice bath, stir often
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