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Food Safety for Seniors

Cooling Hot Food
Hot foods that will not be eaten right away need to be cooled as quickly as possible.  Get the temperature down to 40oF or less to keep bacteria from growing or making a toxin that could make you sick.  

Putting a large, hot pot into the refrigerator quickly after cooking will not do this.  To safely cool large batches of food such as soup, stew or chili:

· Divide the food into shallow metal pans, like 9”x13” pans.  The food should not be more than two inches deep.  Cover the food with plastic wrap and put it immediately in the refrigerator.  If possible stir the food occasionally until the temperature in the middle reaches 40oF.

· Use an ice-water bath.  Put the pot of hot food in a sink filled with cold water and lots of ice.  Stir the food often until the temperature in the center of the reaches at least 75oF.  Cover the food with plastic wrap and put it at once into the refrigerator.  The temperature in the center of the food should reach 40oF before there has been time for bacteria to make the food unsafe.  

Keep yourself healthy by cooling food quickly and safely.
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