Keep
ho/ 1 fleods

and
cold foods

COLD

Don't leave foods between
41°F and 140°F
for more than 4 hours!
or
70°F and 140°F
for more than 2 hours!

Keep
hot/ floods

and
cold foods

COLD

Don't leave foods between
41°F and 140°F
for more than 4 hours!
or
70°F and 140°F
for more than 2 hours!

DELAWARE HEALTH
Y)  AUDSOCIAL SERVICES

s Public H
Doc.#35-05-20/03/04/06 Division of Public Health

DELAWARE HEALTH
Y)  AUDSOCIAL SERVICES

s Public H
Doc #35-05-20/03/04/06 Division of Public Health




