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Store hot food above 140 degrees F and store cold food below 40 degrees F 
[image: http://s1.hubimg.com/u/8170998_f520.jpg]
[image: http://thegermaphobes.blog.ryerson.ca/files/2013/03/Storage.jpg]
image3.jpeg
SAFE REFRIGERATOR STORAGE
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Raw Seafood,
Fish Eggs.

Raw Stoak.
(sitoin, ibeye, T-bone)

Raw Pork
(bacon, pork chops)

Raw Ground Meat
(hamburger)

Raw Poutty.
(ehcken, turkey, duck)
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Poultry, Stuffing, Casseroles
fesruac Reheat Leflovers

160F71C Egg Dishes, Ground Meats

Beef, Pork, Lamb, Veal,
MoRe3C Roasts, Steaks, Chops

140F60C Ham, fully cooked, to reheat
Holding Temp. Danger

Reheat Food above
s 165 deg F within
Don't 2 hours and keep
Refrigerator exceed above 140 deg F
Temperature 2 hours until Served
40F4C

Freezer

Temperature
O%e -18C




