
R e h e a t i n g  

 
 
Temperature: 
 
• Rapidly reheat food to 165°F or 

hotter. 
 

• Stir food frequently to distribute 
the heat. 
 

• Use a thermometer to verify the 
temperature. 

 
 
Time: 
 
• Heat to 165°F in 2 hour or less. 

 
Reheating equipment: 
 
• Stove top, steam cooker, microwave, and ovens. 

 
 
Hot holding equipment: 
 
• Preheat to 140°F or hotter before adding food. 

 
• Do not use hot holding equipment to reheat food. 

 
 
 

 
 
State of Alaska 
Division of Environmental Health  

 
Food Safety & Sanitation Program 

www.state.ak.us/dec/eh 
 

 


