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Purpose: 

This operating procedure is necessary to ensure the safe storage, handling and thawing of frozen foods.  
 
Application: 
All K3 Group staff handling and thawing frozen foods.  
 
Training: 

Supervisor will verbally review and confirm understanding with employee and ensure this document is understood and 

adhered to.  
 
PPE Required: 
Layered gloves, cut gloves, cutting utensil to open boxes.  
 
Guidelines for Frozen Food Storage & Thawing: 

 

1. Foods must be used or frozen by their expiration date. Foods that have an expiration date must have a “FROZEN 
ON” date when put into the freezer.  
 

2. Frozen foods shall be stored at/below zero degrees.  

 

3. Frozen food shall be marked with a thaw date when pulled from freezer and stored in a cooler at/below 41 degrees 
until ready for use. Subtract the “Frozen On” date from the expiration date to get the new expiration date from the 
date of thaw. Write this information on the container. 

 

4. Frozen raw meat and seafood shall be put into coolers for thawing and will be used within one week of fully 
thawing.  

 

5. Food that has been stored non-frozen for one week or more will be confirmed acceptable for serving by the head 
chef or supervisor in charge of the kitchen before preparation for food service.  

 

6. If preparing foods that are previously processed and may have longer shelf lives please consult the head chef or 
supervisor on proper storage and use of each product.  

 

7. Foods shall be stored on shelving in the following order from top to bottom: 
a. Ready to eat foods/ fully cooked foods 
b. Raw seafood, fish, eggs 
c. Raw steak  
d. Raw pork 
e. Raw ground beef 
f. Raw poultry 

 
8. Acceptable food thawing procedures 

a. In a refrigerator, at or below 41 degrees 
b. Under clean running water at a temperature of 70 degrees or lower, while being monitored 
c. As part of cooking procedure, until food reaches its final temperature 
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d. In a microwave oven, if the food will be cooked immediately after thawing 
 
Food being defrosted under clear running water must be in a container such as a bowl or strainer. Exposed food 
should never be thrown directly into the sink to defrost. 
 

 
I understand the operating procedure for frozen food storage and thawing. I have been given the opportunity to 
ask questions about the procedure and understand the requirement and the reason for following the steps. I 
agree to follow all the training and information that I have been given and perform my tasks in a safe manner.  
 
Signature: ______________________________________________Date: __________________________ 
 
Print name: ____________________________________________  
 
Supervisor Signature: _________________________________    Date: ___________________________ 


