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TEMPERATURE CONTROL OF FOODS

Internal Temperatures lor Cooking and Reheat ing Hazardous Foad

Cooking | Reheating
Hazardous Food Htem | «g o) ior 15 seconds | *C [*F) for 15 secands
Poudiry
= Whole

Poudtry
= glher than whole poultry
= all parts of ground poullry T4 (VES) T4 (165)

EG|L|NG = all parts of ground meats
POINT OF that contain poultry

A focd minture cordaining
~WATER paltry, e, mast, fish or 74 (165) 74 (165)
another hazardous lopd

Pork and pork products

A2 (180) T4 (165}

All parts of ground mueal, 71 (180) 71 [(960)
athar than ground maat thal
containg powltry

Fish 0 (158) T [158)

MINIMUM HOT HOLDING TEMPERATURE FOR
HAZARDCOUS FOOD PRODUCTS

DO NOT LEAVE
HAZARDOUS FOOD AT
THIS TEMPERATURE

DANGER ZONE

BACTERIA GROW
QUICKLY

—MAXIMUM COLD HOLDING
TEMPERATURE FOR PERISHABLE AND

ALL HAZARDOUS FOOD

—MAXIMUM TEMPERATURE FOR
FROZEN FOOD
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