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Food that is cooked and 

refrigerated that is being 

prepared for immediate service 

may be reheated to any 

temperature.  

 

Reheating Foods Safely 

However, if a food is cooked, cooled, and reheated with 

the intention of hot holding, the food must be reheated to a 

temperature of at least 165º F. When foods are prepared 

ahead and then reheated, they should move through the 

danger zone as rapidly as possible. Reheating has to be 

done in a maximum of 2 hours. As long as all proper 

cooling and reheating procedures are followed each time, foods may be cooled and reheated 

more than once.  

Food should be brought to the proper temperature over direct heat (burner, 

flattop, grill, or conventional oven) or in a microwave oven. A steam table 

will adequately hold reheated foods above 135°F/57°C, but it will not bring 

foods out of the danger zone quickly enough. Instant-read thermometer 

should always be used to check temperatures. Reheat sauces, soups and 

gravies by bringing them to a rolling boil. 

 

When reheating in the microwave, arrange food items evenly in a microwave safe glass or 

ceramic dish (add some liquid if needed), cover and rotate the food for even heating.  Be sure 

the covering is microwave safe, and vent the lid or wrap to let the steam escape. Covering 

leftovers when reheating retains moisture and ensures that food will heat 

all the way through. The moist heat that is created will help destroy 

harmful bacteria and will ensure uniform cooking. Microwaves can cook 

unevenly and leave “cold spots” where harmful bacteria can survive. 

Always allow a stand time to complete the cooking and before checking 

with a food thermometer.  

If you are re-heating a 

commercially processed and 

packaged food, then the 

reheating temperature is 135°F 

within 2 hours (if hot holding). 

 

http://www.bing.com/images/search?q=reheating+in+a+microwave&view=detailv2&&id=78425D588933C0839D0A002D416A0B880C31FC77&selectedIndex=1&ccid=IbIOMupi&simid=608019485474885024&thid=JN.C%2bi1si8H9z0ChGPR86bb2w
http://www.bing.com/images/search?q=Reheating+Food&view=detailv2&&id=851E3D8259735B97EBBDF41654DD77053059185C&selectedIndex=26&ccid=HJESHglg&simid=607997297680059950&thid=JN.JqUAyVQI7CfLwFBhv/1hkg
http://www.bing.com/images/search?q=reheating+food&view=detailv2&&id=550824851E717C48528EDF40F97409B978EFD9FE&selectedIndex=2&ccid=35aUQvaq&simid=608024652320607740&thid=JN.PTMi/npWN6Y9w%2bsHeyWWrQ
http://www.bing.com/images/search?q=commercially+processed+food&view=detailv2&&id=2EACA7A02CCFBCBD12208CF56355786401E23399&selectedIndex=0&ccid=N/6EEDAz&simid=607990447207025892&thid=JN.d0EYokItGhgeYfEztEtPbg
http://www.bing.com/images/search?q=Prepared+Foods&FORM=IRIBEP

