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Is your Space Adequate?



Hazardous Foods 

Make sure all hazardous 

food is cooked properly
• Use a probe thermometer to 

check that the food is cooked 

all the way through

Keep Hot Food Hot

60°C (140°F) or 

above



Keeping Cold Foods Cold

Keep Cold Food Cold

4°C (41°F) or less



When to wash hands



Six Steps of Handwashing



Cleaning and Sanitizing





Thank You!
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