FOOD SAFETY TEMPERATURES

Temperature Danger Zone:   41ºF to 135ºF

41ºF for 15 seconds

Maximum cold food temperature; all precut vegetables including tomatoes, lettuce, spinach, and precut melons.
135ºF for 15 no minimum time
[image: image1.wmf]Fresh, frozen, or canned fruits and vegetables held on a steam table or in a hot box

Commercially prepared, fully cooked products

Minimum hot holding temperature
145ºF for 15 seconds 

Seafood, whole, beef and pork steaks or chops
145°F for 17 seconds

Eggs cooked to order, placed onto a plate-immediately served 
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145ºF for 4 minutes
Roasts- Beef, pork, lamb
155ºF for 17 seconds

Ground products containing beef, pork, or fish 

[image: image3.wmf]Fish nuggets or sticks

Eggs held on a steam table

Cubed or Salisbury steaks

165ºF for <1 second, instantaneous
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Poultry- All types 

Stuffed fish, pork, or beef  

Pasta stuffed with eggs, fish, pork, or beef (lasagna or manicotti)

Soups and Casseroles

Reheat foods to 165ºF for 15 seconds within 2 hours in a cooking unit
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Microwave Cooking

Cover container; Rotate or stir during cooking process; Let sit 2-minutes before taking temperature.
Temperature must reach 165ºF for 15 seconds;
Take the temperature in 2 places in the food. 
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