Internal Cooking Temperatures:
Safety Infographic

MINIMUM INTERNAL COOKING

TEMPERATURES
WHOLE AND GROUND MEATS
GROUND AND FISH

POULTRY

/’

o
Cook to Cook to
165°F (74°C) for 155°F (68°C) for
15 seconds 15 seconds
PORK AND BEEF FISH

(STEAKS OR CHOPS)

\_ 4
Cook to Cook to
145°F (63°C) for 145°F (63°C) for
15 seconds 15 seconds

Source: https://extension.unl.edu

Restaurant


https://ilt.safetynow.com/internal-cooking-temperatures-restaurant-safety-infographic/
https://ilt.safetynow.com/internal-cooking-temperatures-restaurant-safety-infographic/
https://extension.unl.edu/statewide/lincolnmcpherson/minimum-internal-cooking-temperatures/

