PROPER FOOD STORAGE IN
COLD HOLDING UNIT

*When cooling foods, either an approved walk-in or the ice-bath method must be used.
Foods must be cooled from 135°F to 70°F with-in 2 hours and from 70°F to 41°F in
4 hours, for a total time of 6 hours.

Storage of Raw Chicken/Poultry
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