

HACCP-Based Standard Operating Procedures		Cooking Time/Temperature Control for Safety Foods
[bookmark: _Toc225200144][bookmark: _Toc225200324][bookmark: _Toc225200504][bookmark: _Toc236730226][bookmark: _Toc236730381]Cooking Time/Temperature Control for Safety Foods
[bookmark: _Toc225200145][bookmark: _Toc225200325][bookmark: _Toc225200505][bookmark: _Toc236730227][bookmark: _Toc236730382](Sample SOP)
PURPOSE: Prevent foodborne illness by ensuring that all time/temperature control for safety (TCS) foods are cooked to the required minimum internal temperature.
SCOPE: This procedure applies to school nutrition employees who prepare, cook, or serve food.
KEY WORDS: Food Safety, Cross-Contamination, Temperatures, Cooking, Time/Temperature Control for Safety Foods, TCS Foods, Thermometer
INSTRUCTIONS:
1. Train school nutrition employees who prepare food on how to safely cook food. 
2. Use a clean, sanitized, calibrated probe thermometer to take temperatures during cooking. 
· Refer to the Calibrating Food Thermometers (Sample SOP) and Using Food Thermometers (Sample SOP).
3. Wash hands prior to cooking any food. 
· Refer to the Washing Hands (Sample SOP).
4. Use clean and sanitized equipment and utensils while cooking food. 
· Refer to the Cleaning and Sanitizing Food Contact Surfaces (Sample SOP).
5. Follow State or local health department requirements. 
6. When a recipe contains a combination of meat products, cook the product to the highest required temperature for any ingredient in the product.
7. Cook all products to at least the minimum internal cooking temperature required by the FDA Food Code.
Internal Cooking Temperatures of Foods – FDA 2026 Food Code
	Temperature
	Food Category
	Hold Time

	135 °F
	Plant foods, fruits, vegetables, and grains cooked for hot holding
	15 seconds

	145 °F
	· Seafood (fish, shellfish)
· Intact meats (whole cuts of beef and pork, ham, roasts, chops, steak)
· Shell eggs cooked to order and served immediately
· Commercially raised game animal roasts (bison, deer, moose, etc.)
	15 seconds (thin cuts)

4 minutes (roasts)

	155 °F
	· Comminuted (ground) meats (beef, pork, fish such as fish nuggets and patties)
· Non-intact meat (mechanically tenderized meats, cubed or Salisbury steaks) 
· Shell eggs held for service
· Comminuted (ground) commercially raised game animal (bison, deer, moose, etc.)
	17 seconds

	165 °F
	· All poultry (chicken, turkey, duck) 
· Stuffed meats, poultry, seafood, or pasta
· Dishes containing previously cooked TCS ingredients
· Casseroles
· Leftovers
· Products cooked in a microwave 
· Wild caught game animals 
	‹1 second


8. Commercially processed packaged food must be cooked according to manufacturer’s instructions.
MONITORING:
· Use the correct clean, sanitized, and calibrated probe thermometer for menu items.
· Avoid inserting the thermometer into pockets of fat or near bones, which can give false high readings.
· Take a minimum of two internal temperatures per batch of food or large food items by inserting the thermometer into the thickest part of the product. Take temperatures in multiple locations to ensure food is properly cooked throughout.
CORRECTIVE ACTION: 
· Retrain any school nutrition employee found not following the procedures in this SOP.
· Continue cooking food until the internal temperature reaches the required temperature.
VERIFICATION AND RECORD KEEPING:
School nutrition employees will:
· Record product name, time, two temperatures, and any corrective action taken on the Cooking and Reheating Temperature Log. 
School nutrition manager will:
· Verify that school nutrition employees have taken the required cooking temperatures by observing preparation procedures during the shift and reviewing, initialing, and dating the Cooking and Reheating Temperature Log at the close of each day. Keep the log for a period of six months following a month's temperature records to demonstrate compliance, or as directed by your State agency.
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