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Scenario
Establishment has refrigeration holding TCS foods 
at or below 41°F except for one make unit that 
has TCS foods stacked above the fill line:

• These TCS foods are holding at 44°F at the 
top and 39°F at the bottom of the 
containers . 

• This is the 2nd inspection after January 1st, 
2019. 

• Operator wants to keep foods in this unit for 
more than 6 hours because he wants to 
prevent potential food waste, therefore, 
TPHC with food from the walk-in cooler (that 
holds TCS foods at 41°F) is not an option.

Presenter
Presentation Notes
This is a problem for the ‘Food’ section of the Cold Holding Assessment Form.
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Scenario Continued……

You witness an employee place 
freshly cut and washed lettuce 

into the same make unit to 
cool. The lettuce reads 53°F. 

This is a cooling method 
violation because this is not 

rapid cooling equipment.

Presenter
Presentation Notes
This is a violation for the ‘Process’ portion of the Cold Hold Assessment Form.
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Scenario Continued…..

During your inspection you 
also note that the one of the 

make unit doors hangs 
slightly ajar so it doesn’t 

close properly. 

Presenter
Presentation Notes
This is a violation from the ‘Equipment’ portion of the cold hold assessment form.
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You complete the Cold Holding Assessment 
Form…..

Presenter
Presentation Notes
This is the form prior to being completed.
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Section 1: Food

Presenter
Presentation Notes
Once you select the questions you wish to comment on and print or save the form it looks like this. It prints in grayscale as well and is readable. This way the areas of concern are highlighted.
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Section 2: Process
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Section 3: Equipment
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Section 4: Signatures & Contact Information
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Prescribe an RCP

Presenter
Presentation Notes
First complete the top of the form using fillable text sections. This should look familiar is you are FDA Standardized.
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Prescribe an RCP

Presenter
Presentation Notes
Then select from the 4 risk factor violations associated with the Cold Holding Assessment form that were found during your inspection. There are corresponding drop down menus for each section that can be edited and deleted. You can choose to put all 4 violations and RCP information on one RCP, delete extra drop down menu options, and/or make an RCP for each separate risk factor violation related to the cold holding assessment form.
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Prescribe an RCP

Presenter
Presentation Notes
The risk factor violations and this entire chart has options you can select. You only have to add applicable food code citations yourself and additional details or edits that may personalize your RCP to a particular facility and/or problem.
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Prescribe an RCP

Presenter
Presentation Notes
The RCP should still be completed with the PIC but again there are drop down menu options listed that can be edited, deleted, etc. Ultimately the drop down menus are a starting point.
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Prescribe an RCP

Presenter
Presentation Notes
The bottom of the form is also fillable.
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Questions?
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