Check Your
Temperatures!

PROPER COOKING TEMPERATURES

. POULTRY, STUFFED MEATS,
165° <um AND LEFTOVERS

PORK AND GROUND BEEF cooking temperature
cooking temperature » 155° ¢
g perature
145° BEEF, Lz’{NIB, FISH,
HOLDING TEMPERATURE ' AND SEAFOOD

cooking temperature

FOR HOT FOODS *

prevents bacterial growth e
DANGER
HOLDING TEMPERATURE . ZONE

FOR COLD FOODS
permits slow growth of
some spoilage bacteria

* FREEZING - Some bacteria
survive, but no growth occurs.
For safety’s sake your freezer

should be set at 0 degrees F.

Cook - Hold - Store
At Recommended
Temperatures
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