IMPORTANT | EMPERATURES TO REMEMBER
FOR POTENTIALLY Hazarpous FooDps

SAFE HOLDING
ZONE

for Potentially
Hazardous HOT Food

(130° F or above)

DANGER ZONE
for Potentially

Hazardous Foods
(between 45° F and 130° F)

SAFE HOLDING
ZONE

for Potentially Hazardous
COLD Food

(45° F or below)
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SAFE COOKING
TEMPERATURES

165" F

Internal cooking temperature

©® Any meat stuffings

Reheat temperature for
leftovers that have been cooled

Internal cooking temperature
for:

® Ground beef

® Pork

® Game animals

® Comminuted fish or meat

Surface cooking temperature
for:

® Roast beef
® Beef steak

Internal cooking temperature
for all other potentially
hazardous foods including any
dish containing;

©® Whole shelled eggs

©® Unpasteurized egg
products
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