FOODBORNE ILLNESS
IS | NTABLE.

There are 4 simple steps to keeping food safe:

CLEAN. SEPARATE. COOK. CHILL.

© SAFE INTERNAL TEMPERATURES

Use a calibrated food thermometer to reach these
safe internal temperatures when cooking. When
rest times are listed, allow cooked food to sit for
recommended time before carving or consuming.

ffffffffffffffffff 165°F

Poultry (including
ground), Leftovers,
and Casseroles

—————————————————— 160°F

Pork, Egg Dishes,
Ground Beef,
Veal, and Lamb

Fish, Beef, Veal, Lamb,
Steaks, and Roasts
(wait 3 minutes to cut
and serve meat)

:::idiusﬁng Nut— To Use a Food Thermometer:
Insert stem of thermometer info the
Stem thickest part of food away from bones.
} l To Calibrate: Insert stem in 50/50
2" (5em) mixture of water and ice. Wait at least
minimum
| 30 seconds. If temperature does not

read 32°F, adjust nut under head.

Judy A. Harrison, Ph.D., Extension Foods Specialist
FDNS - E-150 Revised April 2015
An Equal Opportunity Employer/Affirmative Action Organization

be food safe. CLEAN.

be food safe. SEPARATE.




be food safe. COOK. be food safe. CHILL.
be food safe.

clean. .
cook. chill.

www.befoodsafe.org

from USDA and the Partnership for
Food Safety Education

ROUGHLY 1in 6
AMERICANS GETS SICK
EACH YEAR FROM
FOODBORNE ILLNESS

128,000 are hospitilized and 3,000 die
YOU COULD BE NEXT!
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