


temperature danger
zone (41°F - 135°F)

70°F - 125°F

® The long temperature danger zone =N [c]ile[-Tgh 4]

bacteria grow and cc Jr food
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Minimum Internal
Temperature for Safety
Poultry, Stuffing,
Casseroles,

Reheat Leftovers

Eqgg Dishes and
Ground Meat

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

Ham, fully cooked

(to reheat)

Holding Temperature
for Cooked Food

Refrigerator
Temperature

Freezer
Temperature




Cool the food from 135°F -
70°F within 2 hours
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Step 2 Cool the food from 70°F -

41°F within 4 hours

ansure food

Make sure the 2 hour window is precise, as bacteria flourishes the
most between 135°F - 70°F
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®* Keep the door closed a
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Once the food reaches

Limit the opening and closing of the fridge to avoid
temperature fluxation




® |lce Paddles:

® Aid in cooling

® Mix the food for more uniform cooling




urs of use. If
nithin one hour.

* Do not overstc Ir cannot circulate and keep the
temperature in the unit uniform.

O * Keep refrigerator/freezer doors closed as much as possible.
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vanufacturer

* https://

health /Food%20Sc )&% 20Temp%20fact%20sheet.pdf
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https://www.cdc.gov/foodsafety/keep-food-safe.html
https://www.fsis.usda.gov/shared/PDF/Danger_Zone.pdf
https://www.cdc.gov/nceh/ehs/ehsnet/docs/jfp-food-cooling-practices.pdf
https://extension.umn.edu/food-service-industry/what-risk-cooling-hot-food
https://www.hengel.com/en/why-and-how-use-blast-chiller.html
https://www.clark.wa.gov/sites/default/files/dept/files/public-health/Food%20Safety/Cooling%20Method%20Time%20&%20Temp%20fact%20sheet.pdf

