
SAFE TEMPERATURES 

Frozen foods should be kept at 0°F
or below. 

Cold foods should be held cold at
40°F or below.

Discard all perishable foods left at
room temperature longer than 4
hours; 2 hours in temperatures above
90°F.

Cooked food should be held hot at an
internal temperature of 136°F or
above. 
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Keep foods of different temperatures separate during delivery. 


