SAFE COOKING TEMPERATURE CHART

	

	
	
	
	
	
	
	

	TEMPERATURE RULES! 

Food

°F

Ground Meat & Meat Mixtures
Beef, Pork, Veal, Lamb

160

Turkey, Chicken

165

Fresh Beef, Pork, Lamb, Veal
Roasts, steaks, and chops

145*

*as measured with a food thermometer before removing meat from the heat source. For safety and quality, allow meat to rest for at least three minutes before carving or consuming. For reasons of personal preference, consumers may choose to cook meat and poultry to higher temperatures.

Poultry
Chicken & Turkey, whole

165

Poultry breasts, roast

165

Poultry thighs, wings

165

Duck & Goose

165

Stuffing (cooked alone or in bird)

165

Ham
Fresh (raw)

145*

Pre-cooked (to reheat)

140

Eggs & Egg Dishes
Eggs

Cook until yolk & white are firm

Egg dishes

160

Leftovers & Casseroles
165


	
	
	
	
	
	


Source: USDA, www.fsis.usda.gov/factsheets/Use_a_Food_Thermometer/index.asp

