
CHEMICAL SAFETY  
 

 

 

Chemicals such as cleaners, sanitizers, degreasers, etc. 

shall be stored in a designated location separate and below 

food, food equipment, single service items, and linens. 

All chemicals shall be stored in labeled containers        

including diluted chemicals in spray bottles.  

Material Safety Data Sheets (MSDS) shall be available for 

all chemicals  in the establishment. 

Only chemicals necessary for the operation of the food 

service establishment shall be stored on the premise. 

Use chemicals only at the appropriate concentration. 

 Spray application of pesticides is prohibited during hours 

of operation. Only a licensed pest control operator may 

apply pesticides inside the establishment and 

only when food, equipment, and food       

contact surfaces are protected. Equipment 

and food contact surfaces shall be cleaned 

and sanitized following application. 

Michigan Food Law of 2000  

 2005 FDA Food Code  

Reference Cards  
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COOLING METHODS  
 

SOUPS, GRAVY, OR SAUCES 

STIR FOOD WHILE CONTAINER IS IN AN ICE                              

WATER BATH  

USE CONTAINERS THAT TRANSFER HEAT SUCH 

AS STAINLESS STEEL (NOT PLASTIC)  

POUR INTO SHALLOW PANS AND REFRIGERATE  

ADD ICE AS THE LIQUID INGREDIENT  

COOLING IN A FREEZER IN SMALL  PORTIONS  

OR QUANTITIES  

MEAT ROASTS OR LARGE PIECES OF MEAT  

REMOVE MEAT FROM BROTH AND SLICE  

       OR QUARTER INTO SMALLER PORTIONS,    

       REFRIGERATE MEAT ARRANGED IN A  

       SINGLE LAYER ON A PAN  

Food shall not be covered tightly until cooled to     

41 degrees F.  Cooling on the counter top   

at room temperature is NOT approved.  

DATE MARKING  
 

COOKED AND READY -TO-EAT POTENTIALLY        

HAZARDOUS FOOD(PHF) MUST BE DATED  

7 DAY DISCARD DATE  

(Add 6 days to the open/prep date) 
 

 

 
 

OPENED PHF COMMERCIAL CONTAINER :              
MILK, COTTAGE CHEESE, LUNCHEON MEAT, ETC.  

ANY COOKED AND COOLED LEFT -OVER FOOD 

SLICED MELONS : WATERMELON, CANTALOPE  

ANY IN -HOUSE PREPARED FOOD:                                  
POTATO SALAD, SALAD DRESSINGS, ETC.   



COOLING HOT COOKED FOODS  

 

From 135º F to 70º F within 2 hours 

 

Total cooling time of  6 hours 

from  135º F to 41º F or less 

Cooling begins once food drops below 135º F 

 

 

 

 

 

Food prepared from room temperature  

ingredients, such as canned tuna,  

shall be cooled to 41º F or less within 4 hours. 

COMMONLY HEATED  

COMMERCIALLY PROCESSED  

  READY-TO-EAT FOODS  

SHALL BE HEATED TO AT LEAST  

135 O F  FOR HOT HOLDING WITHIN 2 HOURS  

Examples of HEAT & SERVE FOODS             

(Frozen, Canned, or Vacuum Packed):  

 

 

 

Hot Dogs, Chili, Nacho Cheese Sauce, Soups,  

Gravy, Spaghetti Sauce, Vegetables 

REHEATING LEFTOVERS FOR         

HOT HOLDING  
     

Leftovers are any foods                

that have been cooked, cooled,                    

and then reheated. 

 

REHEAT ALL PARTS OF THE FOOD  

to at least 165º F for 15 seconds  

within 2 HOURS. 

 
If using a MICROWAVE ,  reheat to at least 165ºF .   

The food shall be stirred or rotated, covered,               

and allowed to stand for 2 minutes. 

 

Hot holding units are not designed 

to reheat food quickly enough!  

Food that is reheated and not served  

must be discarded.  

CONSUMER ADVISORY  

(DISCLOSURE AND REMINDER )  

FOR SERVING RAW OR UNDER-

COOKED ANIMAL FOODS   
 

*Burgers_____ ____*Steaks                              

        

¼  lb burger             Sirloin  

½  lb burger             Porterhouse 

Veggie burger          Ribeye 
 

 

*Burgers, Steaks, and Eggs can be cooked to order:   

NOTICE:  Consuming raw or undercooked meat, poul-

try, eggs or seafood may increase your risk of a food-

borne illness, especially if you have a 

medical condition. 

 
 



DISPOSABLE GLOVE USE 

HANDS SHALL BE WASHED BEFORE AND    

AFTER GLOVE USE 

 

GLOVES SHALL BE USED FOR A SINGLE TASK  

 

GLOVES ARE DISPOSABLE AND SHALL NOT 

BE REUSED 

 

GLOVES SHALL BE CHANGED BETWEEN 

HANDLING READY -TO-EAT AND RAW         

ANIMAL FOODS  

 

GLOVES PROTECT 

THE FOOD, NOT 

YOUR HANDS 

EMPLOYEES SHALL 

NOT CONTACT  

READY-TO-EAT 

FOOD WITH  THEIR 

BARE HANDS 

APPROVED THAWING METHODS  

 
UNDER REFRIGERATION at 41º F or less          

(on the bottom shelf to prevent dripping and cross 

contamination into other foods) 

 

COMPLETELY SUBMERGED      

UNDER COLD (70oF or less)          

RUNNING WATER (in a clean and 

sanitized food prep sink. Food shall    

not be allowed to rise above 41oF) 

 

AS PART OF THE COOKING PROCESS 

 

IN A MICROWAVE OVEN IMMEDIATELY     

BEFORE COOKING  

 

Thawing frozen food on the counter top or in a sink of 

standing water is NOT an approved method.  

BARE HAND CONTACT  

 
 

 

 

 

 

 

 

DISPOSABLE GLOVES, TONGS,  

UTENSILS, OR DELI PAPER SHALL BE USED  
 

READY-TO-EAT FOOD:  

LETTUCE SALADS,  

SANDWICHES,  

LUNCHEON MEATS,  

BREAD, TOAST,  

FRUITS, VEGETABLES,  

INGREDIENTS  

FOR COLD SALADS, ETC. 

CLEANING AND SANITIZING  

IN-USE FOOD EQUIPMENT including DISHES, 

UTENSILS, CUTTING BOARDS, PREP TABLES,  

SLICERS, etc. shall be: 

WASHED, RINSED, SANITIZED, AIR DRIED   

AFTER EACH USE  

(or at least every 4  hours of continuous use)  

 

    
SANITIZERS AND CONCENTRATIONS:  

QUARTERNARY AMMONIUM: 200 -400 PPM 

CHLORINE: 50 -100 PPM   IODINE: 12.5-25 PPM 

Wet wiping cloths shall be stored in a clean,             

warm sanitizing solution between use. 
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