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[image: image1.jpg]135°F  T090s (TCS) mud be stored below 41° F or
Meld above 135° F. The temperature
danger zone is the temperature at which
bacteria multply rapidy. TCS foods should

MF not be slored at termperatures in this range

in orderto prevent foodborne iiess, and
l food that remains in this zone for mare

than faur hours must be discarded.
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Internal Temperature of foods 
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Control Time and Temperature

165°F  REMEAT allfoods

165°F  COOK (for 15 seconds)
« Poulty, stuffed meats, stuffed fsh, and stuffed pasta
+ Stuffing containing meat, poulty, or fish
+ Ground poultry or turkey
« Any anima food cooked In 8 microwave

155 COOK (for 15 seconds)
+ Ground meats (beef and pork)
« Injected meats, comminuted fish and meats

145°FCOOK (for 15 seconds)
« Fih,seafood
« Pork, beef (cubes,sies, etc), veal, lamb, mutton

145°F COOK (for 3 minutes)
" Whole roast b, whole pork roests and comned beef roasts

140°F HOLD.
« Allhot foods

140°F 0 70°F COOL all foods
« within 2 hours

70 to 41F
« within 4 hours





