
 

Shrink Wrap

         

Recieving

No Yes

Storage

Return to vendor

Maintain Temp:
Freezer- 0 or below
Fridge- below 41

Prep Holding 

Production

Blast Chiller

Shrink Wrap

Temperature down to 
37 degrees in 90 
minutes

Maintain Temp:
below 41 

Food Bank 
(holding Fridge)

Maintain Temp:
below 41 

Tray Line

Retherm Cart
Docking 
Station

Deliver to Pt

Cold- held below 37
Hot- brought up to 260

Cook to proper
internal temp

Point of Delivery:
Hot- above 140
Cold- below 41

Maintain Temp:
below 41 

Cook/Chill Flow Chart

Temperature appropriate/ 

Exception: If product is cooked in large 
steam kettle, such as soups, then it will 
be poured into bags and shrink 
wrapped before entering blast chiller

Corrective action: Discard 
product, inform management 
that fridge temps are too high

Corrective action: Discard 
product, inform management 
that freezer temps are too high

Corrective action: Continue 
cooking until correct internal 
temp is reached.

Corrective action: Discard 
product, inform 
management that fridge 
temps are too high

Corrective action: Continue 
cooking until correct internal 
temp is reached.

Corrective action: Remove from 
cart, inform management 
equipment needs repair. 


