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Food Safety Practices for Handling  
Cheddar Cheese Curd Displays

In addition to refrigeration, time may be used 
as a public health control for cheddar cheese 
curds. Refrigeration or time as a public health 
control cannot be intermingled. Cheddar 
cheese curds must either be held under 
refrigeration or held using time as a public 
health control. 

Fresh Cheddar Cheese Curds 

Dairy plants and retail establishments may sell 
fresh cheddar cheese curds, held out of 
refrigeration, if: 

 The cheddar cheese curds are not held for
more than 24 hours from the time of
manufacturing.

 The cheddar cheese curds are manufactured
according to law.

 The cheddar cheese curds are packaged at a
retail food establishment or processing plant.

 The cheddar cheese curds are labeled as
specified in Wis. Admin. Code § 3-602.11 with
the date or time of manufacture. Cheddar
cheese curds marked only with the date must
be discarded no later than midnight on the day
of manufacture if held at ambient temperature.
Those marked with the date and time may be
held up to 24 hours prior to being discarded if
held at ambient temperature.

 If a facility chooses to store cheddar cheese
curds at ambient air temperatures using time
as a public health control, the cheddar cheese

curds may not at any 
time be placed back 
under refrigeration. 

• The establishment
maintains records
indicating the amount
of product displayed
and the amount of
the product discarded
for each day that
cheese curds are
displayed for sale at
ambient
temperature.

• The cheddar cheese

curds in unmarked

containers or

packages that exceed

the 24-hour limit are discarded.

Need more information? Check out the Wisconsin 
Food Code and DATCP’s full listing of Food Code

Fact Sheets. 

Note: this guidance pertains to retail food establishments only.
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