Temperature Chart

	Item
	Temperature

	Refrigerator
	Between 34°F and 40°F

	Freezer
	Set at 0°F

	Danger Zone
	From 40°F to 140°F

	Leftovers
	165°F


	Minimum Internal Temperatures

(that foods must reach to be considered safe and done, no matter how you prepare them)

Beef, Pork, Lamb, Veal:

	Fresh ground beef, veal, lamb and pork
	
	160°F

	Beef, veal, lamb (roasts, steak, chops)
	Medium rare:

Medium:

Well done:
	145 °F

160 °F

170 °F

	Fresh pork (roasts, steaks, chops)
	Medium:

Well done:
	160 °F

170 °F

	Ham, cook-before-eating (raw)
	
	160 °F

	Ham, fully-cooked, reheat
	
	140 °F

	Poultry, Stuffing, Eggs, Leftovers, and Fish:

	Ground chicken or turkey
	
	165 °F

	Whole chicken or turkey
	
	180 °F

	Breast, roasts
	
	170 °F

	Thighs/wings/legs
	
	180 °F

	Duck & Goose
	
	180 °F

	Stuffing, alone or in bird
	
	165 °F

	Egg dishes & Egg dishes
	
	160 °F

	Leftovers, to reheat, casseroles
	
	165 °F

	Fresh Fish
	
	137 °F
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