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Bacterially 

Bacteria grows on food 
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Chemically 

From a bottle or the farm 

Mechanically 

Cross-Contamination 

Clean 

All visible debris removed 

Sanitary 

Bacteria reduced to a safe level 
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3 Ways Food Becomes Unsafe 

6 Effects on Bacterial Growth 
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The HACCP System 

Developed by NASA for Astronauts 

Keeping Food Safe in Your Home 

1) Menu—which items are potentially hazardous on your menu? 

2) Receiving-examine all products before buying. 

3) Storage-perishables stored below 40f / 4c 

4) Preparation-clean utensils, be aware of cross contamination 

5) Cooking– to above 140f / 60c 

6) Serving– clean plates, hold food hot at 140f / 60c or above 

7) Cooling—cool to below 40f / 4c as quickly as possible 

8) Reheating—to above 140f / 60c as quickly as possible 

Temperature Danger Zone 

40-140F     4-60C 

Kitchen Safety Quick Reference Guide 


