Temperature Danger Zone

COOK IT
72°C-82°C (165°F-180°F)

s

Keep HOT FOODS at
60°C 60°C (140°F) or hotter

DANGER Bacteria grow rapidly over
ZONE this temperature range
4°C

Keep REFRIGERATED FOODS
at 4°C (40°F) or colder

-18°C
Keep FROZEN FOODS
at -18° (0°F) or colder
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Please refer to the Food Banks Canada Safe Food Handling Standards for further details
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