
SAFE FOOD HANDLING 
TEMPERATURES

FOR ESTABLISHMENTS
of Potentially Hazardous Food (PHF)/

Time/Temperature Control for Safety (TCS) Food
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Poultry:  Whole or Ground Chicken, Turkey, and Duck 
Stuffed Meats: Fish, Poultry, Pasta, Stuffing containing 		
                           PHF/TCS food
Reheated Foods:  Food previously cooked
Microwaved PHF/TCS Foods: (eggs, poultry, meat, fish)

Minimum Internal 
Temperature/Time

NOTE:  
When taking temperatures place the thermometer 
in the center of the dish or in the thickest part of 
meat away from the bone.  

1650F
For 15 seconds 

Ground Meat: Beef, Pork, or Other Meat 
Injected Meat:  Brined Ham or Flavor-Injected Roast
Fish:  Ground, Chopped, or Minced
Eggs for Hot Holding

1550F
For 15 seconds 

1450F
For 15 seconds 

Eggs for Immediate Use 
Seafood:  Fish, Shellfish, Crustaceans 
Steaks/Chops:  Pork, Beef, Veal, Lamb

For 15 seconds 

HOT FOODS HELD FOR  HOT SERVICE 
AT OR ABOVE 1350F
Includes vegetables, fruits, grains (rice, pasta), legumes,
ready-to-eat food that will be hot held 
(i.e. cheese sticks, deep-fried vegetables)

COLD FOODS HELD FOR SERVICE 
AT OR BELOW 410F

Cool Cooked PHF/TCS Food 
From 1350F to 700F Within 2 hours and 

From 700F to 410F Within 4 hours
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Microorganisms Grow Rapidly 410-1350F

1350F

  410F
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Roasts:  Pork, Beef, Veal, Lamb 
  refer to 2006 WY Food Safety Rule 2006 page, 3-19

For 4 minutes 
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