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Steak Doneness Chart
Take the steak off the heat at the first temperature; it rises as it rests. USDA safe minimum: 145°F with a 3-minute rest.

Doneness Remove from heat After resting What it looks like

Rare 120°F 125°F Cool, bright red center

Medium-rare 125°F 130 to 135°F Warm, red center

Medium 135°F 140 to 145°F Warm, pink center

Medium-well 145°F 150 to 155°F Slight trace of pink

Well done 155°F 160 and up°F No pink, brown throughout

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


