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Situation
0°F to 220°F
Temperature range on a bimetallic thermometer
180°F
The temperature of the final sanitizing rinse in a high-temperature dishwashing machine
171°F for 30 seconds
Water temperature for sanitizing items in hot water
165°F for 15 seconds
*Minimum internal temperature for poultry and all stuffed foods
*Microwaved foods and dishes with previously cooked TCS foods
*Reheated dishes that have been partially cooked on a previous day
*Reheated TCS foods for hot-holding
165°F within 2 hours
reheated foods
155°F for 15 seconds
Ground meats and seafood, sausage, injected meats, mechanically tenderized meat, shell eggs that will be hot-held for service 
145°F for 15 seconds
Seafood, steaks or chops of all meat, shell-eggs for immediate service
145°F for 4 minutes
Roasts or other whole muscle foods
135°F
*Fruits, vegetables, and grains
*Minimum hot-holding temperature for all hot held foods
*Temperature to transport hot food
* Reheat commercially processed and packaged ready-to-eat foods
135°F to 70°F in two hours
This is the maximum time you can take to cool foods down to 70°
110°F
Minimum water temperature in a three compartment sink
100°F 
The minimum water temperature for hand washing
70°F to 120°F
Bacteria grow even more rapidly in this area of the danger zone
41°F to 135°F
Danger Zone – Keep all potentially hazardous foods out of this temperature range
70°F
The maximum temperature cold food should reach before throwing it out
70°F
Maximum temperature for running water that is being used to thaw food
70°F to 41°F within four hors
This is the maximum amount of time you can take to get food from 70°F to 41°F
50°F
Maximum internal temperature for live shellfish
45°F
Receiving temperature for milk, air temperature for shellfish, and shell eggs (but must reach 41°F within 4 hours)
41°F
Acceptable temperature for receiving cold food 
41°F
Cold storage maximum
+/- 3°F
How accurate food-storage equipment thermometers must be
+/- 2°F
How accurate a food thermometer must be
0°F
Freezer temperature
Warmest part
You should put the thermometer in the warmest part of a cooler/refrigerator/freezer unit
Coldest part
You should place the thermometer in the coldest part of the oven or other heating device
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