
Food Safety Procedures

Employee of the Week: 
Meet “Frank”

Managing Risk: 30 Years of Food SafetyWEEK
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Most foodborne illness happens because food that needs time and 

temperature control for safety have been time-temperature abused. 

“Frank” has earned a nomination for Employee of the Week by limiting 

the time food spends in the Temperature Danger Zone the temperature 

range between 41°F and 135°F (5°C and 57°C).

Tips from “Frank”

Receiving Food Correctly
If food is not safe when you receive it, there is nothing 

you can do to make it safe. 

Storing Food Correctly
If food is not stored at the correct temperature,  patho-

gens can grow to unsafe levels so store it at 41°F (5°C) 

or lower or 135°F (57°C) or higher. 

Cook Food to the Right Temperature
To reduce pathogens in food to safe levels you must 

cook it to its required minimum internal temperature.

Cool TCS Foods as Quick as Possible
Cool food from 135°F to 70°F (57°C to 21°C) within two 

hours. Then cool it from 70°F to 41°F (21°C to 5°C) or 

lower in the next four hours.

Hold Food at the Right Temperature
Pathogens in food will grow to unsafe levels if you don’t 

hold food at the correct temperature. That's 41°F (5°C) 

or lower or 135°F (57°C) or higher.
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