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CRITICAL ITEM
Multnomah County Environmental 
Health Department
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5 Risk Factors 
. Improper Holding Times and Temperatures 
Contaminated Equipment/ Cross Contamination 

3. Poor Personal Hygiene 
4. Foods from Unsafe Sources 

5. Inadequate Cooking 

 
Foods must be reheated to 165° F within 2 hours then held at 140° F.
Hot foods must be held at 140° F at all times.  
Cold foods should be stored in refrigerator at 41° F or below. 
The one exception is food may be held between 41° F and 140° F for 
4 hours.  It must be discarded. 
inated when:
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5. Cook raw meats to the follow
 145° F for 15 seconds 

pork. 
 155° F for 15 seconds 

beef and pork and fish
 165° F for 15 seconds 

and stuffed meats. 
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