
_____℉ _____℃ Manual Dishwashing  
_____℉ _____℃ Body Temperature  

_____℉ _____℃ Hot Holding
Mechanical Dishwashing↥  

_____℉ _____℃ Chilling & Thawing↧  

_____℉ _____℃ Water Freezes  

_____℉ _____℃ Storing Frozen↧  

_____℉ _____℃ Cooking & Reheating↥  

_____℉ _____℃ Hot Water Sanitizing  

_____℉ _____℃ Water Boils  
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