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Local Out break Linked t o I mproperLocal Out break Linked t o I mproper
CoolingCooling

Recently, several people became ill after eating food
catered by a local restaurant. Collaborative efforts by
the restaurant and PHMDC staff helped to quickly
confirm the pathogen responsible for the illness,
C lost r idium  perfr igensClost r idium  perfr igens .  The pathogen was a big
clue to the reason of this outbreak, as C. perfrigens is
usually associated with improper cooling methods.  
  
Cool ingCool ing  is a risky process and m ust  be donem ust  be done
quick ly quick ly to be safe.  If cooling food temperatures stay
in the danger zone too long, pathogens may grow to
a dangerous level.  Often inspectors observe foods
cooling in tightly covered containers or dense foods
stored in large containers; both of these practices
trap heat in, thereby slowing the cooling process.  By
simply using shal low ,shal low ,  m etal  pansm etal  pans and uncov eringuncov ering
the food during active cooling, the cooling process
happens more quickly.  (And, yes, the Wisconsin Food
Code does allow food to be uncovered when
actively cooling.)

For more tips on improving your cooling, see the
Operator Too lboxOperator Too lbox below.

Cooling Pop QuizCooling Pop Quiz

http://r20.rs6.net/tn.jsp?f=0013KawWQ9MUCV8FneuSmcDB1vuHq45iBUmlych8dd7iF-13hhPEf0dN2-rFtfpZxb3cKCJVd-GJi-pY-4EJLFDA1J404fexzAcWs-ZBi3QaIvmycPbfMuNcbYMr_eGznOCV4iAAQ9ghmyA8dBh_YYHNUsNniFYXZfIoSAX2d-ehjmy_DWERWmh7IQFg51joktXKzzvrRmOXnjZk_GeRZHtxlLc41e06bqMkael2aiby0A5wnmccCYIeK5qo2N-3ktYBawnjeLl0yb6uN5Z7jsTQGS2OSCRmB4WGJSlhkVSCDCDz28lDCNOr0TwXtFieVjRVtS8lG0ekIM=&c=&ch=
mailto:foodfacts@publichealthmdc.com
http://r20.rs6.net/tn.jsp?f=0013KawWQ9MUCV8FneuSmcDB1vuHq45iBUmlych8dd7iF-13hhPEf0dN70svYtSLlYlP4TUCfyBFvIoIiM6QANveNtWk51o4L1siiIyUNbzML0LsXD4MwowCm7c6EaPGoZ9Q8WC72ic7j3V6rSQAF1Ab2saEqJtFp0tGG7auZ-AnO0XGgrTVTaMvGuo259KRhp8nK-JpN39ngg=&c=&ch=
http://r20.rs6.net/tn.jsp?f=0013KawWQ9MUCV8FneuSmcDB1vuHq45iBUmlych8dd7iF-13hhPEf0dN70svYtSLlYlKrmO1wpYYlHXIbv2c_u0m5kcGjgWFmpK1LSus3Hu22w_oBWhk_m79-IfOESVHCWBMD-Ck2VGPxuQIviyRQksDZgjkbf4CzssSRIFw-SCsLYqGbR6KioGtsH-BhbEfRuZ&c=&ch=
http://r20.rs6.net/tn.jsp?f=0013KawWQ9MUCV8FneuSmcDB1vuHq45iBUmlych8dd7iF-13hhPEf0dN70svYtSLlYlgkjoux4S9qBbukuYJ52sbF2fy9PA-EcYgEvpiFJvQlznYv2vGZ1LuSNYkiQvUJnKimJfHibxC5rAteruFWZsMvuYzT7KL4nzhIr7lFaIAjG-wPpjyFw0Gk6sf6Sz3dOs&c=&ch=


1.  Which factor(s) can affect cooling1.  Which factor(s) can affect cooling
time?time?

A. Portion size of food
B. Density of food
C. Container material 
D. All of the above

2.  When should foods be cooled in the2.  When should foods be cooled in the
refr igerator?refr igerator?

A. After the steam subsides
B. Once the hot food has cooled to 70  OF
C. After leaving out at room temperature for
one hour
D. Once the hot food has cooled to 135  OF

3.  Which pathogen is associated w ith3.  Which pathogen is associated w ith
improper cooling? improper cooling? 

A. E. Coli
B. Norovirus
C. Clostridium perfrigens
D. Vibrio

4.  What method(s) are best to cool food4.  What method(s) are best to cool food
rapidly?rapidly?

A. Ice bath
B. Covered in walk-in cooler 
C. Shallow metal pans
D. A and C

-----------------------------------------------------------
*Scroll to bottom to check your answers

Proper Cooling Prevent s I llnessProper Cooling Prevent s I llness

It is important to follow the proper process for
cooling hot foods.  If cooled improperly, dangerousdangerous
bacteriabacteria  can grow and make people sick.  These
bacteria produce toxins that may not be destroyed
by reheating. 

Local Rest aurant  Finds t hat  ProperLocal Rest aurant  Finds t hat  Proper
Cooling Met hods Save T ime and Space Cooling Met hods Sav e T ime and Space 

Cooling quickly is necessary for food safety, but did
you know that it can also sav e t im e and storagesav e t im e and storage
spacespace?  Stephan May, Chef for Banzo Mediterranean
Restaurant, reports that using proper cooling
methods increases his kitchen's efficiency.  Stephan is
cooling quickly by using uncovered, metal sheet pans
on a speed rack in a walk-in cooler.  Once cooled,
the food is transferred into covered containers and
dated, freeing up storage space and improving
organization.  



"Cool ing fast  sav es t im e,  and,"Cool ing fast  sav es t im e,  and,  because you because you
know  your food i s being cooled properly,  youknow  your food i s being cooled properly,  you

can to m ov e onto other tasks.   Thi s i scan to  m ov e onto other tasks.   Thi s i s
beneficial  to  the ent i re process. "   - Stephanbeneficial  to  the ent i re process. "   - Stephan
May,  Chef,  Banzo Mediterranean RestaurantMay,  Chef,  Banzo Mediterranean Restaurant

Operat or T oolboxOperat or T oolbox

Don't assume that your current cooling methods are
sufficient.  Cooling within the required time frame is
not always easy.  Check your cooling methods with
our new cooling fact sheets. Performing a cool ingcool ing
study study in your restaurant today may prevent an
outbreak from occurring tomorrow.  Your health
inspector can help you do that too.  Please give us a
call or email. 

Cool ing MethodsCool ing Methods
Cool ing LogCool ing Log

We Want  t o Hear From Y ouWe Want  t o Hear From Y ou

Do you have questions, suggestions or tips to
share?
Email us at foodfacts@publichealthmdc.com

Pop Quiz A nswersPop Quiz A nswers

1. (D) All of the abov e
2. (D) Once the hot food has cooled to 135 degrees F
3. (C) Clostridium Perfrigens
4. (D) A and C

Stay ConnectedStay Connected
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