FOOD SAFETY GUIDE
;.

Step-by-Step
Handwashing

Rub hands

Use soap e together
and warm, under water,
running for at least 20

water. seconds.

Wash back of
hands, wrists,
between fingers,

and under
fingernails.
Rinse.
Turn off water with

paper towel, not
your bare hands.

Dry hands
with an air
dryer or
paper towel.
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Proper Storage to Prevent
Cross Contamination

Ready-to-eat food

Seafood
145°F for 15 seconds

Whole Cuts of Beef & Pork
145°F for 15 seconds

Ground Meat & Ground Fish
155°F for 15 seconds

Whole & Ground Poultry
165°F for 15 seconds

The storage order is based
on the minimum internal
cooking temperatures of
each food.

Safe Food Temperatures

Poultry, Complex, and
Reheated Foods Min. of 165°F

Ground Meat, Raw Eggs for
hot holding, and Sausage Min. of 155°F ===~

l
Hot holding temperature;
Veggie cooking temperature Min. of 135°F = — %

Whole cuts of Meats Min. of 145°F >
DANGER ZONE 135°F to 41°F

including Fish and Pork
L1°F or less === . —
Cold holding temperature

Sanitizing solutions @
for Utensils

Sink 1 Sink 2
Washinclean Rinseinclean  Sink 3
hot water and  hot water at Sanitize
S _ detergent _ 43°C(110°F) 9999
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