
 

 

 

 

 

 

 

 

 

 

 

 

 
Provide a drawing of the TFE. Identify and describe all equipment (including cooking and cold holding equipment), hand washing facilities, food and single service storage, garbage containers, 

equipment for customer self service and dispensing condiments.  
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D.  Thawing, Cooling, and Reheating            Page 2 

How and where will foods be thawed, cooled, and reheated.   

F.  Drawing           


