IT’S SUPER BOWL TIME!
Here are some food safety tips for your Super Bowl Watching

Party

Safe Food Handling Practices

*  Wash your hands
* Use a thermometer to determine temperature of food product
* Keep hot food HOT

o 140*F or higher
* Keep cold food COLD

o 40*F or lower
* Keep food covered
*  Two hour rule

o Iffood is kept at roen

Hot Holding Food

to
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The use of t or temperature control hot plates ate an easy
maintai 1 . Tt should be noted these items are not designed|to coo
food o e product to a warm temperature. It is recommended that a
therhometer be used to verify the temperature of the food. A hot holdingsfemperature of
14 or greater is recommended.

old Holding Food

Place \food)in shallow container ov
product at or bel

process will assi eeping the food

Cooking Temp
Cook high protein foods to a safe minimum internal temperature of:

Beef, veal, lamb steaks, roasts and chops - 145*F
Pork — 160*F

Ground meat products — beef, veal, lamb — 160*F
Poultry — 165*F



