
145°F fo r  who le  cu ts  o f  bee f ,  po rk ,  vea l ,  and145°F fo r  who le  cu ts  o f  bee f ,  po rk ,  vea l ,  and
lamblamb  
160°F fo r  g round meats ,  such as  bee f  and160°F fo r  g round meats ,  such as  bee f  and
porkpo rk
165°F fo r  a l l  pou l t r y ,  i nc lud ing g round ch icken165°F fo r  a l l  pou l t r y ,  i nc lud ing g round ch icken
and tu rkeyand tu rkey
165°F fo r  l e f t ove rs  and casse ro les165°F fo r  l e f t ove rs  and casse ro les
145°F fo r  f resh ham ( raw)145°F fo r  f resh ham ( raw)
145°F fo r  f i n  f i sh  o r  cook un t i l  f l esh i s  opaque145°F fo r  f i n  f i sh  o r  cook un t i l  f l esh i s  opaque

food safety tip:

Safe Cooking Temperatures




