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                  Foodservice Education/Consultation
                           Standard Operating Procedures


Hot and Cold Storage
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Hot holding 1400
    or above             





                1400
Always use a food

thermometer to 


check your  

foods to ensure 

Danger Zone
food safety.
                                          410         
 Cold holding 410
      Or less

To ensure that foods are not time/temperature abused it is recommended that operators routinely monitor food holding temperatures.  Foods which are found out of temperature and can be shown to have only been improperly stored for less than 2 hours can either be rapidly reheated to 1650 F and then continued to be stored above 1400 F, or rapidly cooled to below 410 F and continued to be held.
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