Thawing Potentially Hazardous Foods
1. [image: http://cmsimg.cincinnati.com/apps/pbcsi.dll/bilde?Site=AB&Date=20080916&Category=NEWS01&ArtNo=309170002&Ref=AR&MaxW=300&Border=0&Health-officials-checking-food]In refrigerated units in a way that the temperature of the food does not exceed 41⁰ F.








2. [image: http://pad1.whstatic.com/images/thumb/b/bf/Defrost-a-Turkey-Step-6.jpg/670px-Defrost-a-Turkey-Step-6.jpg]Under potable running water at a temperature of 70⁰ F or below, with sufficient water velocity to agitate and float off loose food particles into the overflow.
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3. In a microwave oven only when the food will immediately transferred to conventional cooking facilities as a part of continuous cooking process or when the entire, uninterrupted cooking process takes place in a microwave.
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4. As part of the conventional cooking process.
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