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Safe Cooking Temperatures

Use an instant-read thermometer in the thickest part, away from bone.

Food Safe minimum temperature

Beef, pork, veal and lamb steaks, chops and roasts 145°F, then rest 3 minutes

Ground beef, pork, veal and lamb 160°F

Chicken and turkey: whole, parts and ground 165°F

Fish with fins 145°F, or flesh is opaque and flakes with a fork
Shrimp, lobster, crab and scallops Flesh is pearly and opaque

Clams, oysters and mussels Shells open during cooking

Casseroles and leftovers 165°F

Leftovers and casseroles: reheat to 165°F. Refrigerate leftovers within 2 hours.

Print and keep it in the kitchen. More at steakandseafood.com



