m Whole poultry

170°F Poultry breasts

165°F Stuffing, ground poultry,
reheat leftovers

160°F Meats (medium), egg dishes,

pork, and ground meats

145°F Beef steaks, roasts, veal, lamb
(medium rare)
140°F Hald hot foods

DANGER ZONE

40°F Refrigerator temperatures

Freezer temperatures




