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Keep Hot Foods HOT

Keep hot food in warming
trays, in preheated steam
tables, or in heated chafing
dishes at 140 °F or higher,

Bacteria multipl:
rapidly between
41°F and 140 °F.

Keep Cold Foods COLD
Keep food cold in the
refrigerator or on the service
line at 41°F or below.
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Bio-Security Guidelines

= Assist school foodservice operations

= Strengthen foodservice bio-security

*NFSMI*

National Food Service Management Institute




A anaging Food Safety:

The Next Step
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FOOD SERVICE DIRECTOR

HACCP for Child
Nutrition Programs:

Building on the Basics




Keep
Hol Foods
HGL!
herp.
L Cold | oods

- Calar @ e |
| (C—

Child Care Mini-Posters







Visit Us!

= Healthy School Meals Resource System
at http://schoolmeals.nal.usda.gov

= National Food Service Management
Institute at http://www.nfsmi.org



