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a major advance in prepared foods
technology that ensures consistent
quality in every batch, at every
location, while reducing labor
required for preparation and serving.
Cook Chill bags from Plascon Food
Solutions are a key component in the
system. The Central Preparation
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COOK CHILL The Cook Chill System is
a major advance in prepared foods
technology that ensures consistent
quality in every batch, at every
location, while reducing labor
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systems are the most advanced
technology in retherm patient meal
delivery systems. Cold plated meals
are placed in the specially designed
retherm carts and then docked to the
docking stations to chill the cold food
and rethermalization for the hot food
with convection heat.

CookChil-Cook-Chill-Sehema
Cook/chill foods should be stored in a
cabinet designed for the purpose. !
Pre-cooked chilled food should be
stored between 32° F and 38° F for a
period up to 5 days. ! If the storage
temperature rises over 40° F, but no
more than 50° F, the food should be
consumed within 12 hours. !
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cook-chill area with separate
conduction shelves. Enforce strict
labeling, storage and FIFO rules to
ensure that foods stored the longest
are used first. Promptly use or discard
food that reaches higher (41 F. to 50
F.) temperatures unexpectedly.
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Cook chill is a catering system in
which food is prepared in a central
production unit (CPU), then rapidly
chilled using a blast chiller to between
0° Cand 3° C for later delivery,
reheating and service in the same, or
more commonly, other locations.
Other locations are usually referred to
as‘ satellite units’

SRSSteng-Life-CockChill-Precedure—
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Sous vide and cook-chill processing
for the food industry, edited by Sue
Ghazala Resource Information The
item Sous vide and cook-chill
processing for the food industry,
edited by Sue Ghazala represents a

specific, individual, material
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embodiment of a distinct intellectual
or artistic creation found in Brigham
Young University .

i I K chil .
Cook:Chill offer a complete
commercial refrigeration range fro
-25°C to +10°c. We have access to a
mixture of off-the-shelf and custom
made products. As every operation is
unique, we do not limit ourselves by
stocking a dedicated range, but rather
source exactly what is required at
competitive rates.

k-ChithL Refri . :
The Cook:Chill team designed,

supplied and installed a 16 pallet walk-
in freezer room on time and within
budget. " M. Whitfield. Factory

Engineering Manager "Cook:Chill
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saved me thousands by streamlining
my entire process. They even
arranged for a temporary facility
whilst works were carried out"

K it ingRefri .
Preject-Management

Cook-chill is a comprehensive system
of food preparation, packaging,
chilling, storage and distribution. It
works by cooking food to a "just done"
state, then chilling it quickly (down to
30 C in under 90 minutes) and
storing it under tightly controlled
temperature conditions.

i Kchil I
Caterer

The seminar format will deliver
information and resources aimed to
assist participants to ensure adequate

understanding of the necessary time
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and temperature controls for
cook/chill food products that are
distributed as chilled products with a
defined shelf life, or reheated and
served in food service.
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If you cook then chill food, its
temperature needs to be reduced
safely from 70° C to 3° C within 90
minutes. If you are freezing cooked
food, the temperature needs to go
from 70° Cto-18° C in no more than
240 minutes. Otherwise you are
breaking the law. Worse, you are
putting your customers at risk.
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If you cook then chill food, its

temperature needs to be reduced
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safely from 70° C to 3° C within 90
minutes. If you are freezing cooked
food, the temperature needs to go
from 70° Cto -18° C in no more than
240 minutes. Otherwise you are
breaking the law. Worse, you are
putting your customers at risk.
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If you cook then chill food, its
temperature needs to be reduced
safely from 70° C to 3° C within 90
minutes. If you are freezing cooked
food, the temperature needs to go
from 70° Cto -18° C in no more than
240 minutes. Otherwise you are
breaking the law. Worse, you are
putting your customers at risk.
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Cook-Chill Food Production Cook/chill
is a simple, controlled system of food
preparation designed to provide more
flexibility in food service. The
technique involves the full cooking of
food, followed by rapid chilling and
storage at controlled temperatures
(for up to five days). When required,
the food must be reheated thoroughly
before service.

Cook Chill -

e The cook chill system allows
commercial food manufacturers to
build up a stock of quality food for
future use » The cook chill process
produces consistent finished product
quality « Large and small

particulates can be processed without
damage  Products are packaged at

pasteurization temperatures
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improving safety

CoskChilHfertndustrialFeod

The Cook Island has two vessels
operating in the waters of the
Southern Indian Ocean Fisheries
Agreement (SIOFA). SIOFA is the
regional body with the mandate to
manage deep water fisheries in this
area, and it has recently required that
100 per cent of fishing trips made in
its waters will have observers on
board to report fishing effort and
catch data.
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