
Food Safety Tid Bit

THE FOOD SAFETY
 & 

QUALITY UNIT

Refrigerate cold foods at
40°F or below;
Freeze frozen foods at 0°F
and below; 
Foods that should be
refrigerated include dairy
products, fresh meat,
poultry, seafood, cooked
leftovers, and some fresh
produce.

KEEP COLD FOODS COLD
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