FOOD TEMPERATURES  AND SANITIZATION

This is a reminder that hot food must be held and served at 140 degrees or more, and cold food must be 41 degrees or lower.   The danger zone for bacteria to grow is 41 degrees to 140 degrees.  It takes about 20 minutes for bacteria to multiply, and the longer food is in the danger zone the faster bacteria can multiply.

This is a reminder to check food temperatures with an accurately calibrated thermometer.  You must designate one thermometer for cold products and a separate one for hot products.  Be sure thermometers are cleaned and sanitized before and after each food item is tested.  If you do not sanitize between foods cross contamination could occur.  The best way to sanitize is to have a chlorine or bleach solution of 50-200 ppm.  Follow the instructions on the sanitizer containers, and remember that ¾ teaspoon of bleach per gallon of water = 50 ppm.

Remember that all wiping cloths must be stored in a sanitizing solution between uses.  Sponges may not be used at all.  Do not even have any at your meal sites.

Remember to sanitize dishes using one of two methods:  In a single temperature, stationary rack dishwasher where the temperature reaches at least 165 degrees.  Or by the following manual washing procedure:



· Pre-wash, scrape or soak dishes

· Wash in at least 110 degree hot water using detergent

· Rinse in clean hot water

· Sanitize using an approved sanitizer following the directions specific to that sanitizer

· Air dry all dishes.  Drying dishes with dishtowels is not allowed.

Remember that leftover food must be refrigerated at 41 degrees or less and food refrigerated for more that 24 hours should be clearly labeled and dated.  All leftover food must be used within 7 days from preparation or discarded.

