TYPE OF COOLING METHOD TO BE USED

Indicate how Time/Temperature Control for Safety foods will be cooled to 41°F or lower within Six (6) hours.
Cooling processes shall be monitored with a calibrated food thermometer.

Type of Food to be Cooled Reduce Volume/Size Ice Bath Ice Paddles Under Refrigeration Rapid Chill

http://wyagric.state.wy.us/divisions/chs/food-safet@oolingMethod Type



sara.pino1
Typewritten Text
http://wyagric.state.wy.us/divisions/chs/food-safety > Cooling Method Type


	Sheet1



