Temperatures tor

FOOD SAFETY

Food Handling and Storage

0°F
Maximum temperature
165°F : :
* Raw animal-based food :}ufrf:;::lgzg;dlsplay
cooked in a microwave. | 41°F
2 Minuios %ﬁaﬂ”ﬂ?&iﬂiﬁﬁ&’; = » At or below temperature
* Food previously \ | for storage or display
cooked, cooled, i I of cold food.
and then reheated. OQF * Maximum temperature
L \ / for thawing frozen food.
* Poultry. ~ 165°F 41°F P * Hot food must be cooled
* Stuffed foods. ~ -~ to this temperature
¥ __Wwithin 6 hours.
@]
155°F —155°F 4o r=
* Ground meats - o 45°F
and seafood. .
« Egas. = o * Maximum

(for hot holding) > 1 4 50 F 501:: F ” temperature for

raw shell eggs.
135°F

145°F 4 | 2

* Steaks. whole-muscl intact) f ! \ \ 500 F‘?DQF
* Roasts. {held for 4 minutas minimum) - DI"'_'.\' sturage.
* Pork, ham, and bacon.

* Eggs. 135°F

(prepared for Immediate service) * Minimum temperature

» Seafood. for holding hot food. DANGER ZONE

* Minimum temperature for o o
heating ready-to-eat food. 41 F ] 1 35 F
(commerclally processed — intact packaging). Rapid Bacteria Growth Zone

Tableware and Utensil Sanitation

= Maximurn rinse temperature
for hot water sanitization in
mechanical dishmachines.

= Minimum rinse temperature * Minimum temperature ) o
for hot water sanitization in - for washing and * Washing and rinsing
mechanical dishmachines : - 2 chemical sanitization tempearature for

: 3 for any dishmachine. manual warewashing.

Lecal regulations may varny.

L
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mugt be hald for & minimum of 15 ssconds.
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