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Be aware when you prepare

Cool food rapidly.

Cool food from 135°F 1o 70°F (57°C to 21°C)
within 2 hours and from 70°F to 41°F (21°C
to 5°C) or lower in an additional 4 hours.
To cool food quickly: divide the food
into smaller portions, put the food in an
ice-water bath, and stir regularly with
an ice p'addle. You can also use a blast
chiller to cool the food
more rapidly.
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