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Reference: Food Safety Practices & General Requirements – Standard 3.2.2 Section 6

TOTAL   TIME   BETWEEN   5° C    AND    60° C

WHAT YOU SHOULD DO

EXAMPLE

 UNDER   2   HOURS 

OK   TO   USE   OR   REFRIGERATE   AT
5° C   OR   LESS

OVER   4   HOURS

THROW  AWAYOK  TO   USE

   2   TO   4   HOURS 

*Potentially hazardous foods include cooked meats, food that contains meat, dairy products, prepared fruits and vegetables, cooked rice and pasta and 
cooked or processed food containing eggs.
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