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3 Good habits
to practice
regularly
in your kitchen
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Habit No.1

Wash your Hands
frequently with soap as a
HABIT for hygiene
purpose
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Casseroles, ALLIED METALS (THAILAND) CO., LTD.
Reheat Leftovers =

Egg Dishes and Hablt NOI2

Ground Meat

Beef, Pork, Lamb, Veal*

Roasts, Steaks, Chops - - -

Ham, ully cooked During holding and processing,

(to reheat)

Holding Temperature keep food away from dangerous
for Cooked Food

74C
165 °F

71C 160°F

63C 145°F

60C 140°F

temperature zone to avoid
Trudunsnend lugumnnlaas bacteria growth.
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*Allow to rest for

t least 3 minutes.
" — Source: USDA Food Safety and Inspection Service
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Glass Waste Organic Waste Paper Waste H
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Habit No.3

Separate Waste
correctly in the right bin
as we can make use of
them later
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