Food Handler’s Manual - Food Safety
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Cooking
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Two stage cooling
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Thawing

Corent methods mast be used to thaw (derest) frozer foods oo stop bacteria from Zrowing. safe
Zaw ng methods;

Inthe microwave - solpng as the focd |3 cooked streizhe zFar chawing

In the fidze or cold oom — che slowest and the safest

Cearing the cackirg process  cnemindgous coaking wits ao nterroplion
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mirtes. The hatter method is ko run ccld water over the food continuosly. Fowever this
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Coldroom and fraezeroom storing
M Foods prepored on sike mest be date nzcdked with @ Cosuns by Date
I When commearcial foads are aparec ar cedanted, i mst be date markzd woth a Consume
by Oate
Containers st he cleary lahe iod witn the tood typa
Practice the f -si-in-first-out realhod with 3l sbaroed Toods
Caver teady to eat faoo:ds
Slure rowr meats an the lewess shelfs and readv Lo cal foads on the Fighest
Keep faod iv o can and approves conkziners
Soparole rowy meal, poultey, @nd fish
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