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& Do not store #= Properly wash,

food until

cold foods
at 41°F
or below

hot foods
at 135°F
or higher

raw foods above
cooked or ready-
to-eat

prepare E======
ready-to-eat foods
on the same
surface with the
same utensils used
to prepare raw
animal proteins

rinse and sanitize
all food contact
utensils and
equipment

it reaches
BadEnsd 2 proper
mternal temperature

G-Rapldly cool food




