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Minimum Cooking TMinimum Cooking TMinimum Cooking TMinimum Cooking TMinimum Cooking Temperaturesemperaturesemperaturesemperaturesemperatures

Eggs, fish, solid meat, and
pork

Color/foodpdf/Minimum Cooking Temperatures, Revised 5/2005

Poultry, stuffed meats, and
casseroles containing
potentially hazardous foods

165°F

130°F - 158°F

145°F
external

Whole-muscle, intact beef
steak must achieve a cooked
color change on all external
surfaces.

Roast beef, roast pork,
and ham -See time/temp chart.

Ground beef, sausage,
and restructured or
injected meat

155°F

145°F


