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Standard Operating Procedure – Cooking, Holding, Cooling, Re-heating Time and Temperature Control   
The K3 Group 

 

 

 

 

 
Purpose: 
This operating procedure is necessary to ensure the safe handling of all foods through proper time & temperature 
procedures for cooking, hot holding, cooling and reheating.  
 
Application: 
All K3 Group staff working with food.  
 
Training: 
All food handlers will have to have a food handler card approved for the State they are working. Food handlers will receive 
time and temperature training via this document and daily reminders from catering supervisors. All head cooks and 
bakers, anyone in a culinary management role will hold a current ServeSafe Manager certification.  
 
PPE Required: 
Safety glasses, hot holding mitts, nitrile gloves 
.  
Tools Required: 
CheckTemp Plus or Cooper Atkins Thermometers Model # DPP400W-0-8, Temperature Log 
 
Guidelines for Cooking, Holding, Cooling, Re-heating Time & Temperature Control: 

 
1. Don applicable PPE – Safety glasses, hot holding gloves and nitrile gloves. 
 
2. If using CheckTemp Plus thermometer flip the battery cover off and push the calibration switch to the calibration check 

setting. Calibration temperature reading will be between 31.5°F to 32.5°F. If the digital reading is outside of those 
parameters, then the thermometer is out of calibration and should not be used. The Cooper Atkins thermometers are 
guaranteed accurate for life. Those are the only approved thermometers for use at this time. 

 
3. When taking temperatures, it is important to always stick the thermometer in the thickest part of the food that you are 

taking the temperature on. You should always take the temperature from 2 different locations of each separate TCS 
food that you have prepared. 

 
4. Cook all TCS food to the minimum safe internal temperature guidelines as required by food safety regulations. When 

the food has met the correct time and temperature guidelines record the temperature of the food on the temperature 
log under the column of Final Cooking Temperature.  

 
5. Hold hot foods at 140°F. Check the temperature every 2 hours. Record the temperature on the temperature log under 

the column of 2 Hour Holding Temp. If the temperature is below 140°F minimum internal temperature, then corrective 
action must be taken. The corrective action for this event is to re-heat the food to a minimum temperature of 165°F for 
20 seconds. Record the corrective action on the temperature log under the column of Corrective Actions. 

 
6. Hold cold TCS foods at 41°F or lower. Cold TCS foods can be held without temperature control for up to 2 hours. At 

the end of the 2 hours the food must be discarded. The temperature should never exceed 70°F. Any cold TCS food 
that exceeds 70°F must be discarded immediately. 

 
7. After cooking or hot holding TCS foods they must be cooled down. TCS foods must be cooled from 140°F to 41°F 

within 4 hours following theses parameters: 
 
  140°F to 70°F or lower within the first 2 hours 
  70°F to 41°F or lower within the next 2 hours 
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 If the food temperature does not cool down within those parameters, then the food must be reheated to 165°F 
minimum internal temperature for 20 seconds and the whole cooling process started over. Record the temperature on 
the temperature log under the 2 Hour & 4 Hour Cooling Temp columns.  

 
8. Reheat TCS foods for hot holding to a minimum internal temperature of 165°F for a minimum of 20 seconds. The food 

will then be ready to be served. 
 
9. Hot Holding or Cold Holding equipment temperatures must be recorded every 4 hours. If the temperatures are out of 

the parameters for the type of food that the equipment is designed to hold then a corrective action must be taken. 
Notify the maintenance department immediately to try and get the issue resolved. If we cannot maintain the proper 
temperature of the foods stored within the equipment, then we must remove the food and store it somewhere else. 

 
I understand the operating procedure for cooking holding, cooling, re-heating, time and temperature control. I 
understand how to calibrate and correctly use my food thermometer and note the temperatures on the food 
safety logs. I have been given the opportunity to ask questions about and review all steps involved in ensuring 
that the above steps are followed. 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: _______________________ 


