FOOD SAFETY CHECKLIST

v] CoLp Foop: 41°F

V] Hot Foob: 140°F X
ua:ﬂ-l
ZI COOKING TEMPS: Dangeer
POULTRY: 165°F
Zone

STUFFED PRODUCTS: 165°F .,
HAMBURGER: 155°F /&j
SAUSAGE: 155°F

Pork: 145°F

Beer: 145°F

FisH: 145°F

Hot DoGs: 140°F

Z WASH HANDS THOROUGHLY AND OFTEN.

Z WEAR GLOVES WHEN HANDLING FOODS THAT

WON'T BE COOKED ANY MORE.

ZI WASH, RINSE, AND SANITIZE UTENSILS EVERY
4 HOURS.



