
Numbers You Must Know

Following are some brief excerpts from the California Retail Food Code, Cal Code. If you would like to view the 
entire code, you can search the internet using the search words “ca retail food code 2009”, or you can link to it 
from my website. From my home page click on Study Materials Free, then click the link to Cal Code.

www.FoodSafetyWithKim.com

There are many numbers included in this document. Every number is important for you to know whether it be 
measured in degrees, seconds, hours, days, or inches.

The Danger Zone is from 41º - 135º

113996.
(a)	Except during preparation, cooking, cooling, transportation to or from a retail food facility for a period of 

less than 30 minutes, or when time is used as the public health control as specified under Section 114000, or 
as otherwise provided in this section, potentially hazardous food shall be maintained at or above 135°F, or at 
or below 41°F.

(c)	The following foods may be held at or below 45°F:
	 (1) Raw shell eggs.
	 (2) Unshucked live molluscan shellfish.

•	 Cooking of raw animal foods and plant food (Section 114004, 114008, 114010)
   	 o  Cooking temperatures have been expanded.

	 o  Charts for roasts have been included in CalCode.

114002.
(a)	Whenever food has been prepared or heated so that it becomes potentially hazardous, it shall be rapidly 

cooled if not held at or above 135°F.
(b)	After heating or hot holding, potentially hazardous food shall be cooled rapidly from 135°F to 70°F within 

two hours and from 70°F to 41°F or below within four hours.
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• Cooking of raw animal foods and plant food (Section 114004, 114008, 114010) 
o Cooking temperatures have been expanded. 

Food Item Cooking Temperature (for 15 sec) 

Fruits & vegetables for hot holding 135°F 
Shell eggs for immediate service, fish, single 
pieces of meat 

145°F 

Comminuted meat, injected meats, raw eggs for 
later service 

155°F 

Poultry, stuffed items (fish, meat, poultry, pasta), 
stuffing containing fish, meat, poultry, ratites) 

165°F 

o Charts for roasts have been included in CalCode. 

• Food contact surfaces – cleaned and sanitized (Section 114099.6, 114117) 
o Wash sink compartment water must be at 110ºF during the warewashing process.  
o Food contact surfaces in a refrigerated room shall be cleaned at a frequency that 

corresponds to the temperature in the following chart and this information shall be 
documented for review by the LEA. 

• Shellfish tag retention (Section 114039-114039.5)
o Shellstock tags must be maintained in chronological order correlated to the date or dates 

the shellstock are sold or served and held for 90 days. 

• HACCP Plans and Variances (Section 114057, 114057.1, 114417.6)
o HACCP Plans approved by the Department are required for food facilities that conduct 

any of the following activities:
• Package potentially hazardous foods products using a reduced-oxygen packaging 

(ROP) method.
• Using acidification or water activity as a means to prevent the growth of Clostridium 

botulinum
o Variances can be requested through the Department to allow the use of an alternative 

practice or procedure for the following circumstances: employee hygiene, protection of 
food contamination, time as a public health control, cooling, cooking and reheating 
temperatures for PHF, raw shell eggs in food that is not thoroughly cooked, thawing, 
receiving temperatures, reduced-oxygen packaging of PHF and for sanitization methods 
for food and non-food contact surfaces.

• Licensed health care facilities/public & private schools; prohibited foods not offered 
(Section 114000, 114091) 
o Time as a public health control can not be used for raw eggs in licensed health care 

facilities or in public and private school cafeterias.
o Only pasteurized juice, pasteurized fluid and dry milk and milk products may be served. 
o Pasteurized shell eggs or pasteurized liquid, frozen, or dry eggs or egg products shall be 

substituted for raw shell eggs in the preparation of foods, unless raw eggs are combined 
immediately before cooking for one consumer’s serving at a single meal and served 
immediately, or raw eggs are combined as an ingredient immediately before baking.

Temperature Cleaning Frequency
41°F or less 24 hours 
>41°F - 45°F 20 hours 
>45°F - 50°F 16 hours 
>50°F -55°F 10 hours 



114002.1.
(a)	The rapid cooling of potentially hazardous foods shall be accomplished in accordance with the time and 

temperature criteria specified in Section 114002 by using one or more of the following methods based on the 
type of food being cooled:

	 (1) Placing the food in shallow pans.
	 (2) Separating the food into smaller or thinner portions.
	 (3) Using rapid cooling equipment.
	 (4) Using containers that facilitate heat transfer.
	 (5) Adding ice as an ingredient.
	 (6) Using ice paddles.
	 (7) Inserting appropriately designed containers in an ice bath and stirring frequently.
	 (8) In accordance with an HACCP plan adopted pursuant to this part.
	 (9) Utilizing other effective means that have been approved by the enforcement agency.

114016.
(a)	Except as specified under subdivisions (b) and (c), potentially hazardous food that is cooked, cooled, and 

reheated for hot holding shall be reheated so that all parts of the food reach a temperature of at least 165°F 
for 15 seconds.

(b)	Except as specified under subdivision (c), potentially hazardous food reheated in a microwave oven for hot 
holding shall be reheated so that all parts of the food reach a temperature of at least 165°F and the food is 
rotated or stirred, covered, and allowed to stand covered for at least two minutes after reheating.

(d)	Reheating for hot holding shall be done rapidly, and the time the food is between 41°F and 165°F shall not 
exceed two hours.

114018. Frozen foods shall be stored and displayed in their frozen state unless being thawed in accordance with 
Section 114020.

114020. Frozen potentially hazardous food shall only be thawed in one of the following ways:
(a) Under refrigeration that maintains the food temperature at 41°F or below.
(b) Completely submerged under potable running water for a period not to exceed two hours at a water tempera-

ture of 70°F or below, and with sufficient water velocity to agitate and flush off loose particles into the sink 
drain.

(c) In a microwave oven if immediately followed by immediate preparation.
(d) As part of a cooking process.

114047.
(a) Adequate and suitable space shall be provided for the storage of food.
(b) Except as specified in subdivisions (c) and (d), food shall be protected from contamination by storing the 

food in a clean, dry location, where it is not exposed to splash, dust, vermin, or other forms of contamination 
or adulteration, and at least six inches above the floor.

(d) Pressurized beverage containers, cased food in waterproof containers such as bottles or cans, and milk con-
tainers in plastic crates may be stored on a floor that is clean and not exposed to moisture.



114099.4. If hot water is used for sanitization in manual warewashing operations, the sanitizing compartment of 
the sink shall be designed with an integral heating device that is capable of maintaining water at a temperature 
not less than 171°F and provided with a rack or basket to allow complete immersion of equipment and utensils 
into the hot water.

114159.
(a) Except for vending machines, an accurate, easily readable, metal probe thermometer suitable for measuring 

the temperature of food shall be readily available on the premises of each food facility holding potentially 
hazardous food.

(b) A food temperature measuring device with a suitable small-diameter probe that is designed to measure the 
temperature of thin masses shall be provided and readily accessible to accurately measure the temperature in 
thin foods such as meat patties and fish fillets.

(c) Food temperature measuring devices that are scaled only in Fahrenheit shall be accurate to +/-2 °F in the 
intended range of use.

(d) Food temperature measuring devices shall not have sensors or stems constructed of glass, except that ther-
mometers with glass sensors or stems that are encased in a shatterproof coating, such as candy thermom-
eters, may be used.

	 • Hot and Cold Water available (Sections 113953 (c), 114099.2 (b), 114101 (a), 114163 (a), 114189, 114192, 
114192.1, 114195)

	 o   Hot water must be available at 120 °F in the food facility.
	 o   Warm water is defined as 100 °F.

• 	 Handwashing (Section 113953.3)
	 o Food employees are required to wash their hands with cleanser and warm water by vigorously rubbing 

their lathered hands and arms for at least 10 to 15 seconds and rinsing with clean running water followed by 
drying of cleaned hands.

•	 Shellfish tag retention (Section 114039-114039.5)
	 o Shellstock tags must be maintained in chronological order correlated to the date or dates the shellstock are 

sold or served and held for 90 days.
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• Hot and Cold Water available (Sections 113953 (c), 114099.2 (b), 114101 (a), 114163 
(a), 114189, 114192, 114192.1, 114195)
o Hot water must be available at 120 °F in the food facility.
o Warm water is defined as 100 °F.

Use Minimum Temperature Required 
(measured at the faucet) 

Major Violation 

Hand washing 100 °F
Utensil Washing 110 °F Below 110 °F
Dish washing Machine Per Manufacturer’s Specifications Anything less than 

manufacturer’s specifications 

Changes or new requirements that address Good Retail Practices: 

• Food must be transported in a manner that prevents contamination and that maintains food 
at proper temperatures (exception: deliveries < 30 minutes) (§113982) 

• All raw produce is required to be washed prior to being cut, combined with other ingredients, 
cooked or served or offered for human consumption in ready-to-eat form. (§113992) 

• Pressurized beverage containers, cased food in waterproof containers, such as bottles or 
cans, and milk containers in plastic crates may be stored on a floor that is clean and not 
exposed to moisture. (§114047d) 

• Tableware that is preset shall be protected from contamination by being wrapped, covered 
or inverted. Exposed, unused settings shall be removed when a consumer is seated. 
(§114074)

• Prepackaged food must comply with the Food Allergen Labeling and Consumer Protection 
Act of 2004, requires any food containing one of the eight major food allergens (milk, egg, 
fish, crustacean shellfish, wheat, soybeans, peanuts and tree nuts) be identified on the 
label. (§114089) 

• Prohibits concealing or altering manufacturer’s dating information on foods. (§114090) 
• Ventilation exemptions will no longer be issued by the Department. The local enforcement 

agency may evaluate requests for any exemptions. (§114149.1) 
• Molluscan shellfish tanks must be operated pursuant to a HACCP plan. (§114155) 
• Hot and cold holding equipment must be designed to include and be equipped with a 

temperature measuring device. This does not apply to equipment for which the placement of 
a temperature measuring device is not a practical means for measuring ambient air 
temperature surrounding the food. (§114157) 

• Food facilities constructed or remodeled after July 1, 2007, shall be required to provide a 
food preparation sink for the washing, soaking, thawing or similar preparation of foods. 
(§114163)

• All pressurized cylinders shall be securely fastened to a rigid structure. (§114172) 
• As of July 1, 2007, all fogging devices installed shall not use a reservoir for holding water for 

fogging. Cleaning shall be in accordance with the manufacturer’s specifications or at least 
once a week. (§114180) 


