Minimum Internal Cooking
Temperatures

Ready-to-Eat food
130° f@f
15 seconds

E Seafood
| 145° for <
19 seconds
' Whole Cuts of I
Q Beef & Pork i
¥ 145° for |
. 15 seconds
E Ground Meat & |
| Ground Fish (=
| 155° for @
: 15 seconds
. Whole & B |
> Ground Poultry |
G 165° for HEAE
15 seconds |

This storage order is based on the
minimum internal cooking
temperatures of each food.
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