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Summer is finally here!

Summer is here and looks like another hot one. Hot weather can make keeping food
cold a challenge. Inspection violations related to cold holding are frequent. This
issue of Boiling Point focuses on why cold holding is critical to food safety, with a
focus on several foods that you may not realize need to be kept refrigerated.
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Most Common Violation #2: Cold Holding

Cold holding is the term
inspectors use to describe
refrigeration of food.

"TCS foods" are items that
must be held at 41F or lower
because they are potentially
hazardous. TCS stands for
(Time/ Temperature
Controlled for Safety). 

Bacteria or spores are present in all of our food. Keeping foods at 41F or below
slows the growth of bacteria, which protects food from spoiling. This also prevents
the growth of pathogens like Listeria. Listeria can still grow slowly at 41F, so it is
important to use date marking and cold holding.

Cold holding also prevents spores from generating more bacteria after
cooking. Spores are like bacterial seeds that are resistant to extreme environments,
like getting cooked. Some pathogens, like Bacillus cereus or Clostridium perfringens
produce spores. So even if cooking kills the live bacteria, the spores can hatch in the
prepared food if it is not cooled properly. These spores can sicken people after being
eaten.

An accurate thermometer is an important investment to ensure that food is being held
at safe temperatures and is cooled properly. This protects your customers and your
establishment.

Time / Temperature Controlled for Safety (TCS) - Unexpected Culprits
Historically, most raw fruits and vegetables were considered non-TCS foods, but we
now know that some do need to be carefully handled and kept cold for safety. Three
foods that need more care and must be maintained at 41ºF (5ºC) or less include cut
leafy greens, cut tomatoes, and cantaloupe. 







 

Share your feedback!



We are constantly trying to serve you,
our operators and licensed
establishments, to the best of our ability.
Please fill out our Environmental Health
Services Customer Service Survey at
the button below.

Thank you!

EHS Customer Service Survey

Visit our Website

Phone: 406.256.2770
Email: environmental.hea@riverstonehealth.org
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