Safe Refrigerated Food Storage

Ready to Eat

Keep hot Keep foods
foods above wrapped or
60°C/140°F covered.
M Butter
Store ready to
Re-heat eat foods above

raw foods to

prevent cross
DANGER contamination.
ZONE

Thermometer to

be placed inside

refrigerator.
Keep cold

foods below

4°C/39°F U

Chill hot foods
quickly using
shallow pans.
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