Temperatures for

FOOD SAFETY

Food Handling and Storage

41°F

L3 At or below temperature

raw shell es

" 145°F  50°
135°F

FER RS e

* Dry storage

| 135°F
. c°oked eggs e Minimum temperature i .
(prepared for immediate service) for holding hot food DANGER ZONE

* Minimum temperature for 110 0
ready-to-eat food reheating 41 F 1 35 F
{commercially processed — intact packaging) Rapid Bacteria Growth Zone

¢ Fruits and veﬂet__ables
* Rice, pasta, and legumes

Tableware and Utensil Sanitation

160°F-150°F

e Wuhlng end rlns!ng
temperatura for
manual warewashing

for any dishmachine

-'kn"&n'oa-.:n“"»v‘*

Local regulations may vary.

Saurces; ServSafe® Food Cerlificaticn Course Boak - Educational “Unless otherwise specified, all temperaiures
Foundation of the National Restaurant Association, 2009 gordon foodservice must be held for a minimum of 18 secends,
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