Proper Thawing of Food

Harmful bacteria can grow when food is not thawed properly. Food
should be thawed in covered container or leak-proof packaging
using one of the following thawing methods. After complete
thawing, the thawed food should be cooked thoroughly.

Method 1. Thaw in Chiller

Plan ahead for sufficient time and space to thaw
food in chiller. Thaw raw food below cooked
and ready-to-eat food.

Method 2. Thaw in Microwave Oven

=
Place frozen food in covered microwave-safe - -
container and defrost completely. Clean the -

microwave thoroughly after using it for = . i
thawing. - | V

Method 3. Thaw under Running Water or in Cold Water

Ensure that sink is clean and empty before using to thaw food.

Seal food in plastic bag before thawing
under running water. Do not place food
directly in the sink or into container of

water.

When thawing food in a container of cold
water, change water every 30 minutes until
food is completely thawed.
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