
POULTRY
Internal Temp (°F)
125°
135°
145°
150°
160°

165°
160°

Steak/Roast
Rare
Medium-rare
Medium
Medium-well
Well done

Brisket
Ground

BEEF
Chicken-
Turkey-Duck
Whole
Breast
Thigh
Leg
Wing
Ground

Internal Temp (°F)

165°
165°
165°
165°
165°
165°

Pork
Ribs
Ham (raw)
Brisket
Ground

Veal-Lamb
Steak
Roast
Chops
Ground

PORK-VEAL-LAMB
Internal Temp (°F)
200°
160°
185°
160°

145°
145°
145°
160°

Fish
Fillet
Whole

Lobster
Shrimp
Scallops

SEAFOOD
Internal Temp (°F)
145°
145°

140°
120°
115°

Egg dishes
Casseroles
Leftovers
Temp holding
Stuffing

OTHERS
Internal Temp (°F)
165°
165°
165°
145°+
165°

NOTES
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Meat Temperature
C H E A T  S H E E T

Cook all beef, poultry, veal or seafood until it reaches the internal
temperatures listed below.  Always use an instant read thermometer. 



Poultry Cooking Method
Cook all cuts of poultry until it reaches an internal temperature of 165°F. 

 Always use an instant read thermometer. 

C H E A T  S H E E T
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