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WALK-IN FOOD STORAGE CHART
Cold Storage the Safe Way

1 Fruits &
Vegetables
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2 Pre-cooked
ltems [ 145°F

3 Dairy
Products

160°F
4 Raw
Meat 165°F
Highest Cook
Temperature
5 Thawing
Food

PRO TIP: When in doubt, throw it out. If something looks off, smells wrong, or temp checks
fail—it’s not worth the risk.




