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.DANGER

-ZONE-
BETWEEN

0°C TO 60°C

Put cooked food into the fridge as P L ®
soon as it finishes steaming. lt

Bacteria grow best between

5°C-60°C. Throw out food left in the F 0 0 D S A F E
danger zone for more than 4 hours. ®

© seorch HealthyWa for tips. CLEAN - SEPARATE - COOK - CHILL






