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Reheating Foods

Introduction

Reheating is a critical control point, or a point at which
reaching proper temperatures can help ensure that a food is
safe to eat. Cooks must know the proper temperature for
reheating food, monitor the reheating process, and record
temperatures of reheated foods.

Here Are the Facts
The FDA Food Code requires that all leftover foods or foods

that have a precooked or leftover food as an ingredient be
reheated to 165 °F for 15 seconds within 2 hours.

Application

Reheat foods using proper procedures.
* Reheat the following foods to 165 °F for 15 seconds:

Reheating:

Reheat leftover
foods to 165 °F
for 15

seconds.

Reheating Foods (2009).

» Any food that has been cooked and cooled, and will be reheated for hot holding,

» Leftovers reheated for hot holding,

» Products made from leftovers, such as soup or casseroles,

» Precooked, processed foods that have been previously cooled.

* Reheat foods rapidly. When reheating food, the total time the temperature of the food is

between 41 °F and 165 °F cannot exceed 2 hours.

» Serve reheated food immediately or place in appropriate hot holding unit.
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Monitor reheating process.

* Check food temperatures with a clean,
sanitized, and calibrated thermometer.

» Take at least two internal temperatures HACCP-Based S0Ps
from each batch of food that is reheated. |

» Insert thermometer into the thickest part
of the food, which usually is in the
center.

* Record the temperature and the time the
temperature is checked.

Cooking and Reheating Temperature Log

USDA
-—

Take corrective action if appropriate HACCP-Based Standard Operating Procedures: Cooking
temperatures of the food are not met. and Reheating Temperature Log (2005).
» Continue reheating until required
temperature is reached, up to a maximum of 2 hours.
* Discard food if reheating temperature is not met within 2 hours.

Remember, follow state or

local health department requirements.

References

U.S. Department of Agriculture, Food and Nutrition Service, & National Food Service
Management Institute. (2005). HACCP-based standard operating procedure: Cooking and
reheating temperature log. Retrieved January 8, 2009, from
http://www.nfsmi.org/documentLibraryFiles/PDF/20080213012437.pdf

U.S. Department of Agriculture, Food and Nutrition Service, & National Food Service
Management Institute. (2005). HACCP-based standard operating procedure: Reheating
potentially hazardous foods. Retrieved January 8, 2009, from
http://www.nfsmi.org/documentLibraryFiles/PDF/20080213012437.pdf

U.S. Department of Agriculture, Food and Nutrition Service, & National Food Service
Management Institute. (2002; Rev. ed. 2009). Serving it safe (2nd ed.). University, MS: Author.

U.S. Department of Health and Human Services Public Health Services, Food and Drug
Administration. (2005). FDA food code. Retrieved January 8, 2009, from
http://www.cfsan.fda.gov/~dms/fc05-toc.html

This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture, Food and Nutrition Service through a grant
agreement with The University of Mississippi. The contents of this publication do not necessarily reflect the views or policies of the U.S. Department of
Agriculture, nor does mention of trade names, commercial products, or organizations imply endorsement by the U.S. Government. The University of
Mississippi is an EEO/AA/Title VI/Title IX/Section 504/ADA/ADEA Employer.

For more information, contact NFSMI at 8§00-321-3054 or www.nfsmi.org.
2



