Cooked and Ready-To-Eat Foods,
Produce, Leftovers, Dairy (e.g. milk &
cheese) Storage at 41°F

Raw Ground Meat, Ground Fish,
Shell Eggs Held for Hot Service
Min. Internal Cooking Temp. 155°F

Raw Poultry, Ground Poultry
Min. Internal Cooking Temp. 165°F

Raw poultry and meats must be stored separately or below cooked and ready-to-eat foods to avoid
cross contamination and potential foodborne iliness. Whenever possible, segregate food items.

The order of foods is based upon the required minimum internal cooking temperature of each food,
as per the 2017 FDA Food Code
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