Bacterial Growth Danger Zone
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Keep hot food hot! It must be held above
135° F (57° C) to slow bacterial growth and
keep food safe.

If you will cook food to less than the
minimum safe temperatures, you must
disclose this on the menu and remind
customers that there may be an increased
risk of foodborne illness.

The Danger Zone for bacterial growth is from
41°-135° F (-18°-5° C).

Given the right conditions, bacteria may
double every 15-20 minutes.

Keep cold food cold: it must be below 41° F
(5° C) to slow bacterial growth and keep
food safe.
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Minimum Internal
Temperature for Safety

Poultry, Stuffing, Casseroles,
Reheat Leftovers

Ground meats; Ground
seafood; Eggs for hot holding

Beef, lamb, Veal Steaks &
| Roasts; Seafood; Eggs for
immediate service (not pooled)

Minimum holding
[~ temperature for hot foods
Just-opened, fully cooked meats

| Refrigerator
Temperatures

| Freezer

Temperatures
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1 bacterium can become over 1,000,000 bacteria in as little as 5 hours.

So, keep
hot food hot and

cold food cold!




