
135° TO 160°F / 57° TO 71°C
SAFE HOLDING TEMP.
RANGE OF COOKED FOOD.
STORE OR DISPLAY HOT
COOKED FOODS ABOVE
THIS TEMP. AFTER COOKING**

165°F / 74°C
COOK FOOD TO THIS TEMP.
TO KILL HARMFUL BACTERIA

TEMPERATURES for FOOD SAFETY
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135° A 160°F / 57° A 71°C

TEMPERATURAS para SANIDAD DE ALIMENTOS


