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Safe temperatures for TCS food

Holding, cooling, reheating and time limits from the 2026 FDA Food Code

O1 Thedangerzone 02 Coolintwo stages
165°F (74°C) ° 135°F to 70°F
within 2 hours

Reheat to this for 15 seconds

135°F(57°C) e 70°Fto4T°F
Hot hold at or above within the next 4 hours

41°Fto135°F (5°Cto 57°C) Reheat to 165°F and restart, or discar

Danger zone [ ° Missed 70°F at 2 hours? ]
d
Fastest growth: 70°F to 125°F

O3 Time without temp control

47TF (5°C)

Cold hold at or below 4 hl’s 6 hl’s
Hot or cold food, Cold only: starts at 41°F,
then serve or discard never goes above 70°F

Mark every container with its discard time.

Measure the food, not the air. Check holding temps every 2 hours.

04 Date marking 05 Common mistakes
Ready-to-eat TCS food held over 24 hours:

. . ] Reheatingona Coolinginadeep,
® 7daysmaxat41°Forbelow
e Day of prep countsasday 1 Re-chilling food to Trusting the cooler
reset the clock air display
Source: FDAFood Code 2026, §§ 3-403.11, 3-501.14, 3-501.16, 3-501.17, 3-501.19. Read the full guide:

Applies where your state orlocality has adopted it. Check local rules. transact-tech.com/resources/blog/temperature-danger-zone


https://www.transact-tech.com/resources/blog/temperature-danger-zone?utm_source=wall-card&utm_medium=pdf&utm_campaign=safe-temperatures

