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Food Saifety
Temperature s Impertamnt

Cooking temperatures
Hot enough to kill bacteria

— 140° Unsafe holding

Food can become unsafe
at these temperatures.

140°

DANGER ZONE —

Bacteria grow and multiply. |— Most active

growth of bacteria

— 40° Refrigerator temperature
Bacteria survive, but grow slowly.

—20°

— 0° Freezer temperature
Bacteria don’t grow, but they are not killed

The Food Stamp Program provides nutrition assistance to people with low income. It can help
you buy nutritious foods for a better diet. To find out more, contact:
Name:

Office phone number:
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