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IAll Hot foods should be held 140° F or above All cold foods should be held 41° F or below.
Corrective Action: I[f PHF temperature drop below 140°F , must be rapidly reheat to 163° F or greater before serving ‘ Corrective Action: If PHF temperatures raise above 41°F,
Corrective action must be noted if temperatures fall below appropriate range must be rapidly cool to 41° F or less before serving.
PHF food held in a hot box or oven longer than 2 hours, a hold temperature must be taken
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