DON'T GET CAUGHT IN THE ZONE!

RECOMMENDED

Safe Food Temperatures

These are the minimum safe food temperatures
required by the Texas Food Establishment Rules.

f ‘ Poultry; stuffed meat, fish or pasta.
165" wmy = Stuffing with meat, fish or poultry.
Reheating leftovers.

Microwave cooking & reheating.

155° = b POrk & injected meats.
Ground meat, fish & ratities (emu &
ostrich).

Meat & fish products.
= Shell eggs cooked for immediate service.
Roast beef & corned beef.

145" =

140° Holding HOT foods.

DANGER ZONE

41° Holding COLD foods.

For answers to your food safety questions
call the Texas Department of Health,

Retail Foods Division: (512) 719-0232
http:/fiwww.tdh.state.tx.us/bfds/bfds-hom.htm
Provided by the Texas Partnership for Food Safety Education

Temperatures in the danger zone allow for rapid growth of
bacteria and production of toxins by some bacteria which

cause food poisoning.



