HOT HOLDING

KEEP HOT FOODS HOT AT 139°F OR ABOVE

NO OVERNIGHT OR UNATTENDED HOT HOLDING ALLOWED

PREHEAT HOT CHECK HEAT
HOLDING UNIT LAMPS
oD KEEP COVERED/
HERUET DOORS CLOSED
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THERMOMETER

COOK OR REHEAT FOODS T0 IF TEMPERATURE FALLS
PROPER TEMPERATURE AND BELOW 135°F, REHEAT FOOD
PUTIN UNITRIGHTAWAY  cugckwarer 1O 165°F OR THROW AWAY

LEVEL SETTINGS

(if applicable)
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