SAFE MEAT TEMPERATURES
a fandy bilehor guide for perdeelly coofed weals overy Tined

: Chicken wings 165°F

T ChICken & POUItry Ground chi§<en 165°F
,v & Whole chicken 165°F Ground turkey 165°F
f f“"f Whole turkey 165°F Duck & goose 165°F
W% Chicken breast 165°F Game birds 165°F
Chicken thighs & legs  165°F Stuffing cooked inside poultry ~ 165°F

Pork Loin Roast 145°F + 3 min. \
=

Pork Chops 145°F + 3 min.  Pork Steaks 145°F + 3 min.

rest rest
Pork Tenderloin 145°F+ 3 min.  Ground pork 165°F
rest Fresh ham (uncooked) 165°F

Lamb & Veal

Steaks 145°F + 3 min. Roasts 145°F + 3 min.
rest rest

Chops 145°F + 3 min. Ground lamb/veal 160°F
rest
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