
Debunking the myth of safe & effective 
overnight prep table storage

Overnight Prep 
Table Storage
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Food Storage Options in
Today’s Foodservice Industry
Today’s foodservice industry has put a large emphasis on efficiency, cost 

reduction and higher value — leading many operators struggling to find 

the balance between running an efficient operation and finding the time to 

prepare food in advance. With time as a limited resource, chefs and operators 

try to think proactively and prep ahead of service in order to work against the 

clock — therefore, creating a need for effective food storage.

In a kitchen setting, there are two basic options for food storage in a traditional 

process flow: short-term storage and long-term storage — both having 

purpose-built appliances designed for each method.

Efficiency vs. Safety

Pre-prep creates the 

need for effective 

food storage to avoid 

food safety mishaps. 
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Short-Term Long-Term

 Open pan or pan rail Closed environment

 Ambient temperature At or below 41˚F

  Food Rotation Indefinite time

The Difference Between
Short-Term and Long-Term 
Storage
A pan opening or pan rail is designed to provide short-term storage of condiments 

and other products to be used in the preparation of menu items. Because the 

surfaces of these pans are exposed to ambient temperatures much greater than 

the food code (which is 41ºF or below), long-term storage is not feasible.  

Long-term storage should be reserved for the base of a unit, a separate appliance 

or the walk-in — and should be utilized for food products that are needing to be 

kept at or below a certain temperature for an indefinite period of time to ensure 

food safety. Best-in-class operations prepare and store food pans ahead of time in 

a closed-environment storage unit to saturate the product at a recommended 35ºF 

before loading into the pan opening or rail. 

Short-Term vs. Long-Term Storage



Drawbacks of Using Improper 
Equipment for Overnight 
Storage
Many operators often consider prepping food products the night before and 

preloading their prep tables to be ready for the morning shift. However, this 

practice can compromise food safety and quality — and creates a number of 

process control issues, as well.

Drawbacks of Using Improper Equipment for Overnight Storage  

• Does not build in daily cleaning processes that ensure a safe food zone

• Does not promote the freshest products being used every day

• Does not ensure all food is used in pan before adding newer food  

• Ineffective cleaning and sanitizing of rail

• Ineffective cleaning and sanitizing of food pans

Over the course of a given day, operators should rotate their food regularly — and 

when not in constant use, prep table covers should be closed to further delay any 

temperature rise by minimizing the ambient temperature exposure to the surface 

of the food pans.
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Don’t Compromise 
Food Safety

The typical process 

of preloading 

prep tables the 

night before can 

compromise food 

quality and safety. 

Food Storage Throughout the Day

-           41˚F 135˚F           +

HOT FOOD
STORAGE

COLD FOOD
STORAGE DANGER ZONE

Not conducive 
to bacteria growth

Not conducive 
to bacteria growth

Bacteria and other harmful 
organizms grow well in this range

Information adapted from http://www.brazoshealth.org.



The Benefits of Following
Proper Food Storage Procedure
By having a daily operating procedure that requires removing food pans from the 

prep table, operators can build in adequate time to clean and sanitize the holding 

area — promoting better food safety, proper overnight holding temperatures and 

easier reconstitution of leftover food from the previous day.

Besides the obviously critical importance of ensuring food safety, these best 

practices also utilize kitchen equipment as it was intended, which conserves energy 

and helps maximize the performance of each component in the process.

Today’s operators are getting the most out of their food preparation and storage 

equipment by taking advantage of recent advances in design and function, 

specifically split-system prep tables engineered to hold foods at precise 

temperatures, even in high-heat kitchens. Forced-air prep table designs also help 

control pan area cooling by directing cold air from the base evaporator coil to the 

pan opening.

The Randell 8000N® series of raised rail prep tables, for example, offers a 

cold-walled conductive cooled (wrap rail) design, where the base and rail are 

separated with no cold air interchange cooling from base to pan rail and are also 

independently controlled — allowing the operator to manage the temperature 

settings specific to their environment or seasonal requirements.

By rotating food regularly, maintaining clean prep areas and using purpose-built 

storage equipment as intended, operators and kitchen staff can realize the time-

saving benefits of both short-term and long-term food storage without sacrificing 

safety, quality or flavor.
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Best Practices

Utilize kitchen 

equipment as 

intended to conserve 

energy and help 

ensure food safety.

Realize Time-Saving 
Benefits Without 
Sacrifice

• Rotate food

• Keep clean prep    
  areas

• Use purpose-built  
  equipment



About Unified Brands
Supporting a portfolio of premium branded product lines — Groen, Randell, 

Avtec, A la Cart and Power Soak — Unified Brands’ offering spans the professional 

operator’s essential kitchen workflow functions and needs: cooking equipment, 

cook-chill production systems, custom fabrication, refrigeration, ventilation, utility 

distribution, conveyor systems, continuous motion ware washing systems and meal 

delivery systems. 

As an operating company within the refrigeration & food equipment segment 

of Dover Corporation, Unified Brands is headquartered in Conyers, GA, with 

operations in Michigan, Mississippi, and Oklahoma.

Unified Brands
2016 Gees Mill Road, Suite 200
Conyers, GA  30013
888-994-7636

www.unifiedbrands.net
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