TCS FOODS

Food(s) that requires time/temperature control for safety (TCS) to
limit pathogenic (harmful) microorganism growth or toxin tormation.

Q What is it?

milk, soft cheeses, yogurts, creams, butter, etc.

W CRI RS =lel(o]ols Il raw, cooked, processed, pre-cooked, eggs, stock/soup, etc.
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Cooked: vegetables, fruits, grains, pastas, legumes, etc.
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m_ garlic-oil-mixtures, masa/hominy, raw seed sprouts, totu, etc.
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