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Food Safety Basics
	 Boiling Point of Water: 100°C

	 Prevent cross-contamination

	 Keep surfaces and utensils

Cold & Hot Storage 
Temperatures

	R efrigerated Storage: ≤4°C

	 Freezer: - 18°C or below

	C ooking Zone: 5°C to 60°C  
(Bacteria grow fast here)

	C ooking Temperature: 75°C

	R eheating Temperature: ≥60°C

Stock Rotation 
Systems

	 FIFO - First in, first out

	 FEFO - First expired, first out  
(Use older stock first)

Safe Food 
Handling
Stock Rotation

	 FIFO - First in, first out

	C hemical - Cleaning agents, sprays

	 Physical - Hair, glass; metal pieces

	A llergens - Nuts, dairy, eggs

Cooling and 
Defrosting Food
Cooling Hot Food 
Safely

	C ool from 60°C to 20°C in 2 hours

	 Then from 20°C to ≤4°C in 4 hours

Defrosting Method
	T haw in refrigerator

	U nder cold running water (≤21°C)

	M icrowave, cook immediately

Defrosting Method
	T haw in refrigerator

	U nder cold running water (≤21°C)

Receiving 
temperature 
checklist

	C hilled Food: ≤4°C

	 Frozen Food: -18°C or below

Food Hygiene


