Ocubna_rb cultivations®
AN 212°
All Pouliry, Stuffing with Meat, Leftovers,

7 Boiling Point of Water

Stuffed Meats, Stuffed Pasta 165°

Ground Meats, Ground Seafood, Eggs Hot Held 1550
for Service, Injected or Tenderized Meats

Seafood, Steaks, Chops, Roasts, Commercially 1 450
raised Game, Eggs served immediately

Minimum Holding Temperature for Hot Food. Al
Fruits,Vegetables and Grains hot held for Service

135°

Minimum Holding Temperature for Cold Foods
Refrigerator Temperature

Freezing Point of Water

41°
S2°
Oﬂ

Freezer Temperature
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