Keep food at safe temperatures

v Do not leave cooked food at room temperature for more than
2 hours

v Refrigerate promptly all cooked and perishable food
(preferably below 5°C)

v Keep cooked food piping hot (more than 60°C) prior to serving
v Do not store food too long even in the refrigerator

v Do not thaw frozen food at room temperature

Why

Food Safety
World Health Organization

Microorganisms can multiply very quickly if food is stored at
room temperature. By holding at tempera- tures below 5°C or
above 60°C, the growth of microorganisms is slowed

down or stopped. Some dangerous microorganisms still grow
below 5°C.

Knowledge = Prevention



