Be Health Wise

Bacteria grow rapidly in the Danger Zone (41°F - 135°F);

therefore, keep potentially hazardous food out of the Danger
Zone by holding hot food at or above 135°F.

135°F\ The food in this unit must be held at or
57:- C above 135°F

135°F

. + |DAHO DEPARTMENT OF

| HEALTH « WELFARE

Copyright £ Intemational Associntion for Food Prodecton




