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Essential Food
Safety Practices

Cook Foods to Correct Minimum Temperatures

 Rare beef steak: 130°F

Eggs: 145°F

Fish, lamb, pork, ‘other’ meats: 145°F

Ground beef, wild game animals: 155°F

Poultry and stuffing: 165°F

All reheated foods: 165°F
(reheat within 2 hours)

Food Protection Program
303-441-1564
www.BoulderCountyFood.org




