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Advisory Note 35

The Reheating of Foods.

The Risks Involved.

Some foods, including rice, can be contaminated by harmful bacterium which can cause food poisoning. Wherever possible, reheating should be avoided due to the risks of bacterial cross contamination.

Control Measures

· When reheating foods always check that it is piping hot all the way through. Foods which are reheated should reach a minimum temperature of 75 °centigrade.( In Scotland it is a legal requirement for reheated foods to reach at least 82° centigrade)

· Reheating should only be done once and the food should be piping hot all the way through. Repeated reheating and cooling of food increases the risk that food poisoning bacteria will grow in the product.

· For vulnerable people i.e. children under 5 years old, immunosuppressed individuals and the elderly, special monitoring procedures must be in place to ensure that foods which are reheated are monitored effectively to ensure that the food is piping hot at the end of the cooking procedure.

· To reduce the risk of inadequate reheating, only small portions should be reheated at any one time. 

· Make sure you use equipment that reheats food effectively and follow the equipment manufacturer’s instructions because unsuitable equipment or inappropriate use of equipment might cause food to be not hot enough to kill bacteria.

· Pre heat equipment such as ovens and grills before reheating because foods will take longer to reheat if you use equipment before it has had time to reach a high enough temperature, this means that recommended reheating times in recipes or manufacturer instructions might not be long enough.

· If you are reheating food in a microwave, follow the product manufacturer’s instructions, including advice on standing and stirring. The manufacturer has tested its instructions to make sure that products will be properly reheated. Standing and stirring are part of the process of cooking/reheating in a microwave and help make sure the food is the same temperature all the way through.

· If you use a microwave to reheat food that you have cooked yourself, it is a good idea to stir it while reheating. When food is micro waved, it can get very hot at the edges and still be cold in the center-stirring helps prevent this.

· Serve reheated food immediately, unless it is going straight into hot holding. If food is not served immediately, the temperature will drop and harmful bacteria like Listeria could grow.
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