Food Temperatures

Boiling Point of Water

100°C
Cooking temperatures
destroy most bacteria.
65°C
Danger Zone
Food in this temperature
range allows rapid growth
of bacteria.
Avoid 5°C to 60°C
5°C
Freezing Point of Water
0°C

Freezing temperatures
stop bacterial growth

Cooling times

Food has to be cooled

— within 2 hours from 60°C to 21°C and

— within a further 4 hours from 20°C to 5°C

= Restaurant |
g & Catering :

I'
|
I
! SAVOUR.
|

www.FoodStrategy.com.au MEMBER 2011 |



www.FoodStrategy.com.au


