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(A)      Cooked POTENTIALLY HAZARDOUS FOOD shall be cooled: 
 

(1) Within 2 Hours, from 135˚ F to 70˚ F, and 
 

(2) Within 4 hours, from 70˚ F to 41˚ F or less. 

 
(B)      POTENTIALLY HAZARDOUS FOOD shall be cooled within 4 hours to 41˚F or less, if prepared  

from ingredients at ambient temperature, such as reconstituted FOODS and canned products, i.e. tuna, 

chicken. 
 

 
 

 

      Dph/sanitarian/product temperature log 


