SAFE COOKING CHART

It is important to cook foods to the proper internal
temperature to protect against food borne illness. Use a
meat thermometer, inserted in the thickest part of the food,
to be sure it's done. Remember to keep hot foods hot - hold

them above 140° F.

Always cook eggs and shellfish

thoroughly - "If it's in a shell, cook it well!"
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Chicken, Turkey (Whole & Dark Meat),
Duck, Goose

Poultry Breasts

Fresh Beef, Veal, Lamb, Pork (Well Done)
Ground Turkey and Chicken

Leftover Dishes

Egg Casseroles, Sauces & Custards
Ground Beef, Veal, Lamb, Pork

Fresh Beef, Veal, Lamb, Pork (Medium)
Fresh Ham (raw)

Fresh Beef, Veal, Lamb (Medium Rare)

Fully-cooked Ham (to reheat)



