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Minimum Internal
Temperature for Safety
Poultry, Stuffing, Casseroles,
Reheat Leftovers

Ground Meats;
Beef, Lamb, Veal, Pork (medium);
Egg Dishes
Beef, Lamb, Veal, Pork
steaks & roasts (medium rare) with 
  3 minute rest time;
Seafood
Ham, fully cooked (to reheat)
Holding Temperature
for Cooked Foods

Some bacterial growth 
may occur

Some bacterial growth 
may occur
Refrigerator
Temperatures

Freezer
Temperatures

These food temperatures are for home use.
They are not intended for processing, institutional, or foodservice preparation.
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