
Why?Safety point

If you have cooked food that you will not serve
immediately, chill it down as quickly as possible
and then put it in the fridge.

Harmful bacteria can grow in food that
is left to chill slowly.

Avoid cooking large quantities of food in advance, 
unless you need to.

Large quantities of food are more difficult 
to chill down quickly, especially solid food.

Divide food into smaller portions. Smaller 
amounts of 
food chill down
more quickly. 

Cover pans of hot food and stand
them in cold water.

The cold water
makes the 
contents of 
the pans chill
more quickly.

Stir food regularly while 
it is chilling down.

Stirring helps
food chill more
evenly.

Cover hot food and move it 
to a colder area (e.g. a larder).

Food will chill
more quickly in
a colder place.

If you have a ‘cool’ setting 
on your oven, use it to chill 
down food.

Some ovens have a ‘cool’ setting, which can help to 
chill down food by increasing the air flow around it. 
(The oven should be cool first.)

Use a blast chiller to chill 
down food.

A blast chiller is specially designed to chill down hot foods
quickly and safely. 

If you have another method of
chilling down hot food, write 
the details here:

Options for chilling
down food (You can
use one or more of these)

Tick
if you 
do this

Why?

Safe method:

Chilling down hot food
Harmful bacteria can grow in food that 
is not chilled down as quickly as possible.
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Think twice!

How to stop this happening againWhat to do if things go wrong

• If food has not been chilled down safely, re-cook it, if
appropriate, or throw it away.

Remember that some foods need extra care. 
See the safe method ‘Foods that need extra care’ 
in the Cooking section.

• Review your chilling methods to make sure they 
are working properly. If appropriate, try out different
methods and choose the one that best meets 
your needs.

• Make sure you always allow enough time and 
make portions small enough.

• Train staff again on this safe method.

• Improve staff supervision.

• If you chill down lots of hot food in your business
you may wish to consider using a blast chiller.

Prove it

If you would like to compare different chilling options, try them out with the same food. You will only need to do
this once. When you have just cooked the food, use a probe to test its temperature. (See the ‘Prove it’ method in
the Management section for advice on using probes safely.) Then test the temperature again at regular intervals 
to find out how fast the food is being chilled down. Remember to use a clean probe each time you check the
food. Repeat the process with different chilling options to find out which is most effective. 

It is important to protect food from dirt and bacteria at all times (e.g. by covering and placing it in a clean area),
whatever chilling method you use. 

Write down what went wrong and what you did about it in your diary. DiaryDiary

CH3/02-08
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