Temperature Control  Personal Hygiene

/_0\ Hot Holding: 1. Wet hands
= ,00| Temperature 2. Soap
165°F: Raw Chicken—\_ :2180 should be 3. Rub Together
1559F Raw Ground BeefT==160 | Maintained at for 20 sec.
—= 135° or higher 4. Rinse

135°F

145°F: Raw Whole Beef _/f
Fish, and Eggs

140°F: Hot Dogs
Maintain the above

minimum internal

5. Dry with single use
paper towel, use towel
to turn off water faucet
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_ 41°F
temps for at least 15 =72 Cold Holding:
seconds. | =20
Thaw: =, Temperature of
e During the maintained at41°
cooking process or lower
Dishwashing steps
1. PRE-SCRAPE 2. WASH 3. RINSE 4. SANITIZE 5. AIR DRY
Temperature of Rinse washed Immerse utensils
water should be at | utensils or dishes or dishes
least 110°F oruse | 19 remove the in sanitizer for
o ] JEIRILIE cleaning about 60 seconds.
specified by the
, agent/soap.
cleaning
agent/soap
manufacturer.

Chlorine Bleach or Quat
Sanitizer Solution:

¢ 60 second contact time
e Follow manufacturers

instructions and use test strip to
ensure correct concentration
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4 e NO HOME PREPARED FOODY!
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