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———Water boils 

—–——Sanitizer mechanical dishwasher        

TEMPERATURE 

———Sanitizer  3 compartment sink 

 ———Poultry cooking temperature, Reheat 

——Rare roast beef cooking temperature 

———Human body temperature 

————Room temperature 

———Water freezes 

——–—--Freezer temperature 

——–——Ice cream storage 

 

Temperature 
Danger 
Zone 

Hot Holding 
140°F or above 

Cold Holding 
41°F or below 
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———Ground beef cooking temperature 

———Fish, Lamb, Hot holding 

—Chemical sanitizer 3 comp sink 
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——Cold holding 


