
These foods must be kept out of the Danger Zone 

 
Bacteria grow fastest in this range.

Cold food must be held at 41°F (5°C) or below

Hot food must be held at 135°F (57°C) or above

Reheat to at least 165°F (74°C) before hot holding

Cool from 135°F → 70°F within 2 hours, then to 41°F within total 6 hours

⚠ 

Shellfish 

Homemade garlic or herbs in oil

The Danger Zone: 41°F to 135°F (5°C to 57°C)

For more information regarding sanitary permits and other requirements, visit our EHDP Offices: Saipan, Tinian, and Rota or call us at Saipan:

(670) 236-2022/3/7/8 and Tinian: (670) 433-9337/263/333


