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storage off wall
cool from hot to 70*F

storage off counters
cool from 70 to 41*F
serve hot food

storage off floors
cool from hot to 41*F
(total cooling time)
serve cold food
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Cruise Ship ® NoroVirus (most common) VENDORS:
PERSONAL

Waiter’s Disease ® Hepatitis A (jaundice)
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Pigs @ Trichinella VENDORS;

” Raw fish ® Anisakis (herring, cod, salmon) PE'RYZ?E’\,‘\‘AEL
Wild game @ Worms in turkey, venison, CONTROL
duck, rabbit, etc. TEMPERATURE

Angry fish @ Ciguatera (from grouper and APPROVED

snapper eating infected fish) VENDORS
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Food intoxication ® POISON (the toxin you ate
got you sick)

Toxin-mediated o ALIVE -> POISON (the living
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nausea, jaundice




