FOOD SAFETY
TEMPERATURE CHART

Poultry, Stuffing, Casseroles
Reheat Leftovers

Egg Dishes, Ground Meats

165F74C
160F71C

itfese—l |__ Beef, Pork, Lamb, Veal,
Roasts, Steaks, Chops
140F60C Ham, fully cooked, to reheat

Holding Temp. Danger
for Cooked Food VAN

Reheat Food above

165 deg F within
Don't 2 hours and keep
Refrigerator exceed above 140 deg F
Temperature 2 hours until Served
40F 4 C —
Freezer

Temperature
OF -18C




