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Cross-contamination may occur when raw unprepared 
vegetables contact ready-to-eat potentially hazardous foods. 
Raw animal foods must also be separated from each other 
because required cooking temperatures are based on thermal 
destruction data and anticipated microbial load. These 
parameters vary with different types of raw animal foods.  
Food that is inadequately packaged or contained in damaged 
packaging could become contaminated by microbes, dust, or 
chemicals introduced by products or equipment stored in close 
proximity or by persons delivering, stocking, or opening 

packages or overwraps.  Packaging must be appropriate for 
preventing the entry of microorganisms and other 
contaminants, such as chemicals. These contaminants may be 
present on the outside of containers and may contaminate 
food if the packaging is inadequate or damaged, or when the 
packaging is opened. 
• Ready-to-eat (RTE) foods can be stored in any way in the 
refrigerator as long as they are always stored above raw, non- 
RTE foods.  
• Raw, non-RTE foods that have different endpoint cooking 

temperatures must be physically separated so that there is no 
possibility of cross-contamination. 
• All of these can be stored on the same shelf but must be 
stored in deep containers that will contain any drip.   
• It would be best to store the shell eggs over the chicken and 
turkey as shell eggs usually come in open pallets. 

 
 

Food 
Minimum 

Temperature (°F) 
Poultry 165 
Stuffing & casseroles 165 
Ground meats and eggs 155 
Pork, beef, veal, lamb, and fish  145 
Commercially processed foods  135 
Cooked plant foods 135 
 

Cross Contamination 
The temperature of all refrigerators must be checked seven days a week and the results 
recorded on the Daily Refrigeration Inspection form.  If the temperature is not checked on 
Saturday or Sunday, a line must be drawn through the form to indicate that the 
temperature was not checked. 
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