
Pr od u ct

Pou l t r y  (whole or ground -  duck,

chicken, turkey)  Stuffing, stuffed

m eat  and dishes that  include

previously cooked, potent ially

hazardous ingredients

Micr ow av e cook ed

Eggs, poult ry, fish, m eat

Gr ou n d  m eat s  -  beef,

pork, or other m eat , fish

I n j ect ed  m eat s  -  ( including brined

ham  & flavor- injected roasts)

Por k , Beef , Veal , Lam b

Fish

Fresh shell eg g s  for

im m ediate service

Com m ercially processed

r ead y - t o - eat  f ood s

held for service

Tem p er at u r es

1 6 5   F  ( 7 4   C)

f o r  1 5  secon d s

1 6 5   F ( 7 4   C)  le t  f ood  st an d  f o r  2

m in u t es af t er  cook in g

1 5 5   F ( 6 8   C)

f o r  1 5  secon d s

1 5 5   F ( 6 8   C)  f o r  1 5  secon d s

St eak s /  Ch op s:  cook  t o  an

in t er n a l  t em p . o f  1 4 5   F ( 6 3   C)

f o r  1 5  secon d s

Roast s:  1 4 5   F  ( 6 3   C)  f o r  4

m in u t es

1 4 5   F  ( 6 3   C)   f o r  1 5  secon d s

1 4 5   F  ( 6 3   C)  f o r  1 5  secon d s

1 3 5   F ( 6 0   C)1 3 5
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Min im u m  I n t er n al  Cook in g  Tem p er at u r es

o

o

Tem p

Zon e

4 1

D

A

N

G

E

R

o

o o

o o

o

o o

o

o

oo

o

o

o o

o

I n t e r n a l  Co o k in g

Tem p er a t u r es

Minim ize “Danger Zone”

tem peratures during preparat ion,

cooking, & cooling. After 4 hours

in the “DZ”  food is considered

adulterated and m ust  be

discarded.

When cooling potent ially hazard-

ous food, the tem perature m ust

be lowered from  135  F to 70  F

in 2 hours and then from  70  F to

41  F or below in the next  4 hours

to prevent  bacter ial growth.
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