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: MEAT POULTRY & PORK TEMPERATURE GUIDE
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Beef Lamb Rare *Medlum Rare Medium Medium Well WeII Done
Veal 125-130°F 130-135°F 140-145°F 150-160°F 160°F-up
Steaks, Roasts | (It's Alive) (My Choice) (Popular Choice) (Only on Accident) (Hockey Puck Fans)
and Chops
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Medlum Rare *Medium — USDA WeII Done
Pork 125-135°F Recommended 150°F-up
Steaks, Roasts and (Not For Me) 140-145°F (Only on Accident)
(My Ch0|ce)
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165°F o 0 0 ded pera
——— Chicken, Turkey, Duck — : are ca : any expert sources anc
Roasted whole or pieces == Other chefs for taste and safe DA -reca
145°F ended tempe es are 5 to 10°F higher b
kg Ham (uncooked) or smoked ause of fooc
N THE USDA - Recommended
=AY 165°F ese are ideal peak tempatures, mea Duld
] - Fully Cooked Ham (to reheat) e=s DEremoved fro eat several degrees lowe
e USDA - recommended &= andallowed orise to ideal tempature d C
e — 160°F g=  resting
’ Sausage = 2 ’
Tﬂ USDA- recommended = s
Mgl 160° F e e N
AL Ground Meat == A=
P~ H ] Beef, Lamb & Veal S —" Y S e
—p R *Medium 125-130°F e — =SS ¥ .
= Fish & Shellfish USDA Done —— AN\ £ ===
145°F —— A s
Eggs 160°F :
165°F
Leftovers & Casseroles %
(I always go the USDA route with my leftovers)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
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http://www.ontheroadeats.com/

