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Keep it cold,
keep it hot 140°F

+ Keep cold foods at
41°F or below

+ Keep hot focds at
140°F or above

Don't cross

contaminate

+ Do not store raw foods
over cooked or ready-
to-eat foods

« Never prepare
ready-to-eat foods on
the same surface or
with the same utensils
used 1o prepare raw
animal proteins
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Cook it
&chillit
+ Cook food until it

reaches a proper
internal temperature

* Rapidly cool food to
41°F or below





