FOOD SAFETY RESOURCE

HOLIDAY REMINDERS

The winter holiday season is one of the busiest times of the year
for the foodservice industry. But it's no time to cut corners!

MEAWING

Thaw frozen food in the
refrigerator at a temperature
AT OR BELOW 41 °F.
= Ploce pocknges of fracen food 0 a pori s0 tat
Juces connk drip on oher foodk.
» Charge U drip pors wisen i 52 visible o 0 port,
 Alow odogaxe e for Dyawrg. A omddl quartisy of food mcy
thaw 21 o dzy, Wihde & large procdict - uch &2 @ Ry ~ iy
tade sowerad days.
Thaw frozen food completely
submerged under clean,
drinkable running water.
* The water tomperadee hadd te 70 °F or below,
* The water shadd e a2 agficers wiocey
& to ageate and floce off locee partcles
* Roady-to-0at foods shondd never be cdlowed to nice abowe 41 °F
Jor more than 4 hours, includng Pawrg arnd cookeg e or
thawaig ard ohiling time.

Thaw frozen food in a
microwave oven ONLY
IFIT WILL BE COOKED
IMMEDIATELY.

Thaw frozen food as part
of the cooking process.
» Ths medhad pypicclly & wood for prodacts axh as

Jroam: poies, ragRess, pze, kesogna, Ohdl o,
ard wgeiabies.
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WHEN FOODS:

Heat food quickly and thoroughly 1o 165° F

Bring leflover saxces, soups and gravy to a boil.
*Because bacteria can survive in cold spots, microwave
leflovers evenly by covering, stirring, rotating and
leaving covered two mimues before serving.

165°F i STAND: 2 MINS.
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REFRIGERATION
TEMPERATURES

Keep refrigerators below 40° F.
Temperatures warmer than that sllow
bacrerls that can cause fo0d spollage and
FOOSROrNe Tiness 2o ultiply Quickdy.

CUTTING BOARDS

Placing ready-to-cat food on a surface that held rnw
meat, poultry, scafood, or eggs can spread bacteria
and make you sick. But stopping cross-contamination
Is simple:
» Uk o quming, board for frech prodace, ard ane for raw mest,
pondtry, or seafood.
*Before s g thm agan, thoragisy wash ard santoe
g boonds thos eid row
mae, podiry, seafood,
or &35

* Orce a ciing board gets
ouwessiwly wom or deweloos
hard-to-cleo: groows, consider
mplacny it.
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