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Chilling Procedures 
 
Purpose: Rapidly cooling cooked food to prevent foodborne illnesses   
 

Cooked foods should be chilled quickly, under refrigeration to a temperature of 40o F 
or lower.  The goal is to cool food to a safe temperature (below  40o F) in less than 4 
hours. 
  
Procedures: 
 

Always remember to “quick chill in small batches”.   

 It is always better to chill many small containers than one large container.   

 Food will cool more quickly, which reduces the possibility of bacterial growth. 
 

One set of shelves should be left open in the galley.   

 These shelves will be used to place hot foods during the cooling process. 
 

Batch-prepared liquids (soups, stews, sauces) in large quantity (3 gallons or more) 

 Divide into smaller containers.   

 Shallow is better so more cold air can come in contact with the food. 

 Place product in the freezer covered loosely with plastic wrap. 

 Check the product with a thermometer after two hours.   

 Continue monitoring until it is cool enough to transfer to the cooler. 

 Before placing in the cooler, transfer to storage containers and date the 
product. 

 

Batch-prepared liquids in small quantity (less than 3 gallons) 

 Put it in storage containers.   

 Containers should hold no more than 1 gallon of product.   

 Cover loosely with a piece of plastic wrap. 

 Put in the freezer and check the temp after two hours. 

 Once cooled, cover containers, date and transfer to the cooler.   
 

Batch-prepared solids  (meats, casseroles) 

 Place smaller pieces in shallow pans.  

 Section large cuts of meat like a roast, etc. 

 Place plastic wrap loosely over product and move to freezer.   

 Arrange so that there is plenty of airflow around the pans. 

 Using a thermometer, monitor the temperature of the food.   

 Once it is at temperature, transfer it to the cooler. 
 
 


