\\ Racine County

Proper Holding Temperatures

KEEP HOT FOODS

|
HOT: Safe
Maintain hot foods

at a temperature of Zonemo -
135°F or hotter hot food
Danger
Zone

KEEP COLD FOODS

CO LD ! 410 Maximum for
cold foo

Maintain cold foods Safe o

at a temperature of Zone
41°F or colder
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\\ Racine County

Temperaturas de Mantenimiento Adecuadas

MANTENGA CALIENTE ALIMENTOS

CALIENTES!

Mantenga los Zona

alimentos calientes a Segura

una temperatura de

135°F o mas N wimopms
MANTENGA FRIO Zona

Peligrosa

ALIMENTOS FRIOS!
Mantenga alimentos
frios a una temperatura 412
de 41°F o menos

Maximo para
comida fria

Zona
Segura
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