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Thawing


Purpose:  To reduce the risk of foodborne illness associated with time temperature abuse during thawing of TCS foods.

Scope:  This procedure applies to all employees who handle, prepare, or serve food.

INSTRUCTIONS/PROCEDURES: 
1. Train employees on thawing procedures annually. 
2. Follow Island County Food Code requirements.
3. TCS foods may be thawed utilizing one of the following methods:
· Thaw foods in refrigerated storage maintained at or below 41oF.
· Thaw foods as part of the cooking process.
· Thaw foods in a microwave immediately before cooking using conventional cooking methods
· Thaw foods submerged and under cool running water that is 70oF or below in less than four hours before cooking using conventional cooking methods.

MONITORING:
1. The person in charge or other management staff will monitor thawing practices during all hours of operation.  

CORRECTIVE ACTION:
1. Retrain any employee who does not follow proper thawing procedures.
2. Discard any food that has utilized improper thawing methods.

VERIFICATION AND RECORD KEEPING:
1. Management staff will audit compliance monthly.
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