soap & 'F,!
water 5 G0
BT

. Fruits and vegetables for hot holding ’ 135°F for 15 seconds

. Shell eges for immediate service, seafood, single pieces  145°F for 15 seconds
. of meat (beef, pork, lamb, veat and game animals})

Ground, comminuted (chopped up) or injected meats 155°F for 15 seconds
= (beef, pork, lamb and veal), pooled eggs, and ratites

Poultry, comminuted poultry, stuffed poultry, fishand  165°F for 15 seconds SanlﬁZing Reqmrements Z{CRFC:1.14059 :

meat, stuffing containing meat, fish, poultry or ratites

. Reheating of cooked feods for hot holding E65°F for 15 seconds
Chlorine . . 100 ppm 30 seconds 50 ppm

Ic;dine 25 ppm 1 minute 35 pprn

Quaternary 200 ppm 1 minute ~ N/A
Ammonia : ’

Hotwater  171°F [orabove} 30 seconds 180°F (surface
temparature of
utensils}

- § Inside Refrigerator~-{
. -

contamination

. POPULATION HEALTH DIVISION
Cover foods to protect T, : ! o SAN FRANCISCO DEPARTMENT OF PUBLIC HEALTH

from contaminaticn.  Rew mat Raw shelf it ; S =
- egBS:_ . Raw seafood

" Raw ground meat

Raw poultry: .

All foods shall be at least
&" off the floor.




Potentlally Hazardous Food (PHF) (cm=c 113371) 'Cooll "_g 0 Pptentlallv Hazardous Foods

PHF is food that requires temperature control 1o limit the' growth of .
pathogen:c fmicréorganisms, which can cause foodborne illness. PHF S
can be from ammals and plants mcludmg, but not Etmlted to RN

" / Eges Shellfish & crustaceans Fish Paultry Meat

ood.in an ice bath and
i of the :ce shall be at

Cocked vegetables, grains, and fruits Cut Tofu & ether
[.8., cooked noodles, cooked rice, and cooked potatoes} tomatoes soy proteins

Soups & stacks Cut melans Garfic-in-oii Sprouts
miiture  {raw or tocked)

Milk & dairy &
products

Cover wound on finger or hand
| with bandage, then wear

! gloves before handling food or
! utensils,

Top shelfis
ideal for
cooling foeds.

[ ——d

i B
Ugpright refrigeratar
{with adequate spaca)

Walk-in refrigerator

S

Other Helpful Tips

L] Use speed racks to cool
foods to 70°F within 2 provide adequate
hours before placing in space between
appropriate refrigerator faod contalners

. for good air
units. circulation.
@ Do not cover foods OR [T —————

loosely cover foods
mperature is constant. 3 iy inse - while cooling.
thermometer unt:l temperature stabmzes Adjust to be 212°F

L] Do not stack food

e ' : - ) &, Turn off taps with containers while cooling.
\ 4. Rinse 5. Towe! or alr dry hands towet or your sleave

[ Clean and sanitize thermometer before use. {CRFC 114117(a)(4)) ]




