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_ POULTRY, STUFFINGS, LEFTOVERS

165°F
RECIPE HACCP PROCESSES i GROUND MEATS/SEAFOOD
The ProcesslApproach to Hazard Analysis & Critical F)ontrol Points (HACCP) is used to describe . WHOLE MEATS/SEAFOOD
number of times a menu item makes a complete trip through the temperature danger zone.
All recipes in school meal programs can be assigned to one of three processes, depending on the 135°F FRUITS/VEGETABLES & RTE
procedures used in preparing the foods. Recipes in MRS are divided into the following processes:
+ Process #1 — “No Cook Preparation” DANGER
Foods are either at room temperature or kept cold from preparation through service. ZONE
Foods are not heated. DO NOT EXCEED

2 HOURS
- Process #2 — “Same Day Service Preparation Process”

Foods are prepared hot and served hot the same day.
Process #3 — “Complex Food Preparation Process”

COLD FOODS
The complex food preparation process indicates a cooling step. -

Foods are prepared hot, cooled, and possibly reheated.

TEMPERATURE REQUIREMENTS FOR FOOD SAFETY IN SCHOOL MEAL PROGRAMS

MINIMUM REQUIRED INTERNAL TEMPERATURES  TYPE OF FOOD NOTES
165 degrees F for 15 seconds  Poultry All food reheated for hot holding
Stuffed beef, pork, or seafood must reach an internal temperature of
Pasta stuffed with beef, eggs, pork, or seafood 165 degrees F for 15 seconds.

such as lasagna

155 degrees F for 15 seconds  Ground products containing beef, pork, or fish
Cubed or Salisbury steaks

145 degrees F for 15 seconds  Whole muscle or intact beef or pork

Seafood
135 degrees F for 15 seconds  Fresh, frozen, or canned fruits and vegetables cooked All hot foods served must be held at
for hot holding 135 degrees F or above.

Ready to eat food (RTE) that has been commercially prepared
and comes directly from intact packaging from food processor

41 to 135 degrees F Foods should stay in this temperature range
less than two hours.

Temperature at which microorganisms
grow quickly and sometimes reach levels
that make people ill.

41 degrees F Cold foods Cold foods should be kept at 41 degrees F or
below
0 degrees F Freezer temperatures

COOLING FOODS

1. Hot food must be cooled from 135 degrees F to 70 degrees F within 2 hours.
2. Hot food must be cooled from 70 degrees F to 41 degrees F in an additional 4 hours.
3. Foods at room temperature (70 degrees F) must be cooled to 41 degrees F within 4 hours.
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