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CONTROLLED

Food Handling

Danger zone 
for food 
contamination 
is 4°C – 63°C as 
micro-organisms 
multiply very fast

Cooked food 
cannot be left 
in temperatures 
above 32°C for 
more than 1 hour

Leftovers to be 
reheated only 
once

Cooked food 
cannot be 
left at room 
temperature for 
more than 2 
hours

Cooked food 
to be covered 
unless being 
prepared

Thawing to be 
done below 
4.4°C

Do not refreeze 
food after thawing
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