FOOD TEMPERATURES

*THIS FORM IS TO BE KEPT ON SITE AT ALL TIMES OF QPERATION*

Food Service Establishments — Administrative Rule, Title 37, Chapter 110, Subchapter 2.

Cookine Temperatures:

Raw animal food such as eggs, fish, poultry, meat, and foods containing these raw animal foods, must
be cooked to heat internal parts of food using a calibrated thermometer, for the specified times listed

below:
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Holdine Temperatures:

> Foods must be held at <41° or > 135° at all times.

Listed below are some examples of potentially hazardous foods:

2 Milk and milk products
B Sliced melons

B Garlic-in-oil mixtures
2 Beef, pork, and lamb

B Poultry

B Shellfish, crustacean
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Sprouts and raw seeds

B Baked or boiled potatoes

Shell eggs '

2 Soy-protein products, including Tofu

Cooked beans or other heat-treated plant foods
Cooked rice

If using 4-hour time limit as a Food Safety Measure, foods must be discarded after time has elapsed.

TEMPERATURE & TIME



