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FEEDING
WESTCHESTER

Store hot food above 140 degrees F and
store cold food below 40 degrees F

Poultry, Stuffing, Casseroles
Reheat Leftovers

Egg Dishes, Ground Meats

165F74C
160F71C

i | Beef, Pork, Lamb, Veal,
- Roasts, Steaks, Chops
140F 60 C Ham, fully cooked, to reheat
Holding Temp. Danger
for Cooked Food Zone Reheat Food above

145F63C

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

Temperature
OF -18C



SAFE REFRIGERATOR STORAGE

/ ——
{,' =/ Ready-to-Eat Foods

e“’. Fully Cooked Foods
L oo

Raw Steak
é (sirloin, ribeye, T-bone)

Raw Pork
(bacon, pork chops)

Raw Ground Meat
(hamburger)

Y
(chicken, turkey, duck)




