
Cooling Monitoring Sheet 
 

Use a calibrated probe thermometer to measure the internal temperature of the food as it cools.  Keep records clear and readable so that other 

employees will be able ensure proper cooling rates even after a shift change.  Critical Rule reference: § 3-501.14. 

 

Provide clear & concise information. 

Another employee may need to finish the cooling process. 

Critical: 

Food must cool from:  

140ºF – 70 ºF within 2 hours 

Critical: 

Once the food reaches 70 ºF,  

it must cool to 41ºF or colder within 4 more hours 

Date Food Name Initials 
Start 

Time 
½ hr 1 hr 1½ hr 2 hr 2½ hr 3 hr 3½ hr 4 hr 4½ hr 5 hr 5½ hr 6 hr 

                

                

                

                

                

                

                

                

                

                

                

                

                

                

                

                

                

                

 

How to make an ice bath:  (1) Fill a container with ice.  (2) Add enough cold water to the ice to float the ice cubes.  (3) Place 

the cooling food (inside another container) into the ice bath.  (4) Stir the food to help the heat to escape.  Consider using an ice 

wand to help cool the food more rapidly. 

 

How to calibrate a thermometer:  (1) Make an ice slurry (crushed ice and enough water to float the 

ice).  (2) Place the probe at least 2 inches into the ice slurry.  (3) After 30 seconds, the thermometer 

should read: 32ºF – if not, turn the adjusting nut until the needle points to 32ºF.  (4) Wait another 30 

seconds to with the probe in the ice slurry to make sure that the thermometer is calibrated.



Food Code References:  OAR 333-150-0000 
 

§ 3-501.14 Cooling.* 

 

(A) Cooked potentially hazardous food shall be actively cooled: 

(1) Within 2 hours, from 140ºF to 70ºF; and 

(2) Within 4 hours, from 70ºF to 41ºF or less… 

 

§ 3-501.15 Cooling Methods. 

 

(A) Cooling shall be accomplished in accordance with the time and temperature criteria specified 

under § 3-501.14 by using one or more of the following methods based on the type of food being 

cooled: 

(1) Placing the food in shallow pans; 

(2) Separating the food into smaller or thinner portions; 

(3) Using rapid cooling equipment; 

(4) Stirring the food in a container placed in an ice water bath; 

(5) Using containers that facilitate heat transfer; 

(6) Adding ice as an ingredient; or 

(7) Other effective methods. 

(B) When placed in cooling or cold holding equipment, food containers in which food is being 

cooled shall be: 

(1) Arranged in the equipment to provide maximum heat transfer through the container walls; and 

(2) Loosely covered, or uncovered if protected from overhead contamination as specified under 

Subparagraph 3-305.11(A)(2), during the cooling period to facilitate heat transfer from the 

surface of the food. 


