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Reheating Potentially Hazardous Foods (Leftover Food) 
 
 
PURPOSE:  To prevent foodborne illness by ensuring that all foods are reheated to the 
appropriate internal temperature. 
 
 
SCOPE:  This procedure applies to foodservice employees who prepare or serve food.  
 
 
KEY WORDS:  Cross-Contamination, Temperatures, Reheating, Holding 
 
 
INSTRUCTIONS: 
All food production employees will reheat cooked food to 165°F for 15 seconds to assure 
the safety of the food. 
 
Employees reheating food should: 

1. Remove leftover food from the freezer/refrigerator. 
2. Check the temperature of the food to make sure it is lower than 40°F using a 

calibrated thermometer. 
3. Reheat the food product to 165°F for 15 seconds using an oven, stove, or 

steamer. The goal is to take the food through the temperature danger zone 
(40°F - 140°F) as quickly as possible. 

4. Serve the food immediately, or place the food in a steam table or in a pre-
heated hot cart and recheck temperature to make sure temperature is at or 
above 140°F. 

5. Check the temperature of the food before serving if the food has been held. 
6. Discard any potentially hazardous foods held in the temperature danger zone 

(40°F to 140°F) for more than 4 hours. This includes time during receiving, 
storage, preparation, cooking, holding, cooling, and reheating the food.  This 
should be noted on the Service Temperature Record.  

7. Reheat foods only once, as putting food through the temperature danger zone 
increases its susceptibility to growth of pathogens. 

 
MONITORING: 
1. Use a clean, sanitized, and calibrated probe thermometer. 
2. Take at least two internal temperatures from each pan of food.   
3. Check temperatures of randomly selected reheated items to be certain 165°F was 

achieved and that the product is held at 140°F or higher. 
4. Review temperature logs to assure proper reheating temperatures are achieved. 
5. Follow up as necessary and document corrective action. 
6. File temperature logs with HACCP records. 
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Reheating Potentially Hazardous Foods (Leftover Food), 
continued 
 
 
CORRECTIVE ACTION: 
1. Retrain any foodservice employee found not following the procedures in this SOP.  
2. Continue reheating and heating food if the internal temperature does not reach the 

required temperature. 
 
 
VERIFICATION AND RECORD KEEPING: 
Foodservice employees will record product name, time, the two temperatures/times, and 
any corrective action taken on the Cooking and Reheating Temperature Log.  
Foodservice manager will verify that foodservice employees have taken the required 
reheating temperatures by visually monitoring foodservice employees during the shift and 
reviewing, initialing, and dating the Cooking and Reheating Temperature Log at the close 
of each day.  The temperature logs are kept on file for a minimum of 1 year.   
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