REFRIGERATE FOR SAFETY

41°F

Hold cold __~
foodat  ~]
41 °F or below

B

Ready-to-Eat

Fresh Fruits and Vegetables
Cheese
Deli Meat

Check and log

Log

v

temperature

frequently

-

135 °F

Cooked Fruits and Vegetables

Cover, label &
date all items

145 °F el

Whole Beef, Pork, & Seafood

155 °F

Ground Beef or Pork
Fish Nuggets or Sticks
Cubed or Salisbury Steak

165 °F #

Poultry
Stuffed Beef, Pork, & Seafood
Stuffed Pasta

Store food
according

to internal
cooking
temperature

™~

Keep door
closed

(The Institute of Child Nutrition, 2018)
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STOREROOM BASICS

) VQXOIOIOXOKXQIOXOXOXOIX’

XXX XX

MAINTAIN TEMPERATURE
BETWEEN SO°F - 70°F

LRI ILX IR I A X

USE FIFO
FIRST IN, FIRST OUT

L S I

LABEL AND DATE FOOD

KEEP STORAGE
AREA CLEAN

STORE ITEMS AT LEAST 6
INCHES OFF THE FLOOR

STORE
CHEMICALS

(The Institute of Child Nutrition, 2018)
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