Please Be Aware of Food Safety

Minimum Internal
Temperature for Safety
Poultry, Stuffing,
Casseroles,

Reheat Leftovers

Egg Dishes and
Ground Meat

Beef, Pork, Lamb, Veal*
Roasts, Steaks, Chops

165 °F

160 °F

145 °F

; Ham, fully cooked
° (to reheat)

80K Holding Temperature
for Cooked Food

Jange
=3
. "~
40 °F Refrigerator
Temperature
Freezer
0 °F Temperature

*Allow to rest for
at least 3 minutes.



