BY THE NUMBERS

CRITICAL TEMPERATURES FOR FOODSERVICE

DANGER ZONE

~
Potentially hazardous foods
exposed to this temperature
range for a cumulative total
of more than 4 hours are
NOTsafe to eat.

Y

Maintaining temperatures is particularly important when
dealing with POTENTIALLY HAZARDOUS FOODS which favor
bacterial growth.
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+ Do not thaw at room

SEAFOOD FRESH PRODUCE - Do not cool at room temperature. temperature.

HANDWASHING
(WATER TEMPERATURE)
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SOURCES: ServSafe® Manager 6th Edition, chapter 6, pg 6.10; Federal Food and Drug Administration’s 2009 Food Code; http://www.idph.state.il.us/about/fdd/fdd_fs_foodservice.him

CHEMICAL
SANITIZING SOLUTIONS

HOT WATER
SANITIZATION
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of 30 seconds




