Thgi gian nau an va cac Temps

Cooking times and temps

Khi ndu &n TCS hay cac thuc phdm c6 kha ndng nguy hiém cla cac loai
khac nhau va chét lugng t6t, quan trong la phai hi€u rang loai khac nhau
cla cac loai thuc pham yéu cau nhiét dé khac nhau dé dam bao nau an

ddng va an toan tiéu thu.

3 &

Trii cdy, rau qua va thwong mai di sin sang
dé an thwe pham ché bién nau chin cho nam
giir nong

Thit bo, thit lgn, thit bé va Lamb (swon, roasts,

hoac nudng)

Hai san, ca, thit nwéng/chops thit lgn, thit bo,
bé va ctlru va trirng chuan bi san sang cho dich
vu ngay lap tire

Pat cac loai thit va ca, tiém cac loai thit, chim
va trirng chuan bi giir nong

Thiic in thira hoic thue pham reheated

Chan nu6i gia cam, nhoi bong cac loai thuc
pham, nhoi w/c4, thit, gia cam, chim hodc dat
chan nuéi gia cam

NAu & nhiét do 1350F hodc cao
hon

N4u an tai 1450F hodc cao hon
trong 4 phut

Néu 4n tai 1450F hodc cao hon 15
gidy
N4u an tai 1550F hodc cao hon 15
gidy

NAu an cho mot nhiét do 1650F
hodc cao hon

N4u an tai 1650F hodc cao hon 15
gidy



