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2. ZEFHWREY)
0 Receiving Food

X

TCS food must be

received at 41°F
or helow.
GE = M BRI RIS
Bl E =R
A TCS £ 41°F (5°C) SbL T, BRaAEEfE A v HLimim s
R TER B/, 45°F (7°C) R (G i P e
i
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o Ready-to-Eat Foods [ '
(top shelf) 1 he Store foods
: : to prevent

n— | : drip
_ Raw Seafood . ° , 18 T -
§ & (second shelf). ™% s contamination.

Ready-to-eat

Raw Beef & Pork = g b foods above

(third shelf) .
o raw animal
foods.
Ground Products f&LE << S5 '
e e lowest.
Raw Poltry
(bpﬂqm shelf)
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10. ZEBHEY

135°F

Start cooling

70°F
within 2 hours

within 6 hours
total

Use shallow pans and other approved methods
to cool food safely.
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FRHE L8 F 4 8V, Ak Ui FE R 41°F 1) H A4 NN R 41 FRIREEELL T
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9 Hot and Cold Holding & Date Marking

Hot Holding S ] Cold Holding  §
135°F or above 41°F or below

—

il

7-day
maximum
for ready-to-eat
TCS foods.

Day 1=
preparation
or opening.

-

-
-
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14. Fairas. SREEHREEH
—\‘ — of beef, pork, veal, 'Iamb
6 Food Protectlon and Consumer Safety

&

Keep food protected
from contamination.

FOOD ALLERGENS

A
o ““Y  Pprovide accurate

> allergen information.

—
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