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Waxing Jacketed Tank: for duck,
quail, turkey, geese, and game,
wax boiled at 130°F [54°C]

Rendering: swill/raw offal (feathers, heads, feet,
viscera) boiled at 212°F [100°C] with either ‘dry’
or ‘wet’ method wet method: 207°F [97°C]

Paw Pickers: feet boiled at 212°F [100°C]
is critical to not cook or dry out the meat

124-128°F [52-53°C]

Hose station/washdown
160-180°F [71-82°C]
(depends on CCP/area)
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80-120˚F [27-49°C]; generally a small % of out�ow
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