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            PREP, COOK, COOL AND STORE/REHEAT AND SERVE 
                                         (PROCESS III) 
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RECEIVING 
Check Quality and temperatures 

STORAGE 

PREPARATION 

COOKING/ REHEATING 
 

DRY 
Refuse cans that are dented 

and/or crates are dirty 

FROZEN 
Refuse boxes that are wet or have ice 

crystals or are dirty 

COLD 
Refuse items that are at, or past the 

expiration date; refuse produce that is 

wilted, crushed, bruised or rotten; 

packaged in rusted or  dirty 

crates or container 

DRY 
Remove from boxes; store 6 in. above 

floor or higher on ventilated shelving 

COLD 
Store items on ventilated shelving: 

separate fresh fruits and vegetables –store 

to avoid any cross contamination; store 

meats/eggs on bottom shelves 

FROZEN 
Store items on ventilated shelving 

HOT HOLDING 

SERVING 

Frozen-Thaw frozen entrée 

items overnight on bottom shelf 

of cooler;  

Use gloved hands to handle.  

 Heat pre-cooked meat entrees to 165° F 

degrees for at least 15 seconds. 

DO NOT REHEAT MORE THAN ONCE.  

Cook fresh meat/poultry to an internal 

temperature of 165°F. 

 Batch cook items, pulling from freezer / 

refrigerator as needed. 

Hold for no longer than 60 minutes 

at 135° degrees; Monitor temp to 

ensure 135° degrees is maintained. 

CHECK AND RECORD TEMPS. 

Place on serving lines either in 

hot wells that hold to 135° 

degrees; Monitor temp to 

ensure 135° or under heat 

lamps; discard products that 

are not held at 135° degrees; 

serve using gloves or the 

appropriate utensil. 


