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Quick Chilling Log
Cool food from 135°F to 70°F within 2 hours AND THEN from 70°F to 41°F within 4 additional hours. 

If 70°F or 41°F is not met, then reheat food to 165°F for 15 seconds and start quick chill process over again. 
Reheating cannot be done after 2 hours once quick chilling has been started. 

Quick Chilling Log 
Temperatures Variable / 135°F Start 

Time 

≤ 70°F ≤ 41°F Temperature 
Taken By 
(initials) 

Date Mark 
Container Product Name and Batch Number Cook Temp / 

Start Chill Temp 30 min 1 hour 30 min 2 hour 1 hour 2 hour 3 hour 4 hour 

Corrective Action Log 
Temperatures Variable / 135°F Start Time 

at 165°F 
≤ 70°F ≤ 41°F Temperature 

Taken By 
(initials) Product Name and Batch Number Reheat to 165°F 30 min 1 hour 30 min 2 hour 1 hour 2 hour 3 hour 4 hour 

Note: If reheating in a microwave oven, all parts of food must reach to at least 165°F and 
the food is rotated or stirred, covered, and allowed to stand covered for 2 minutes. 
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