
END COOKING TEMPERATURES

155°
17 Seconds

165°
1 Second

(instantaneous)

• Raw eggs for immediate service
• Fish
• *Intact Meat

• Fruits and Vegetables Hot Held for Service

• **communited meat or fish (ground meat, mixed meat)

• Injected Meats
• mechanically tenderized meats
• raw eggs not for immediate service

• poultry
• stuffed fish, meat, pork, pasta & pOultry
• stuffing containing fish, meat & poultry
• wild game animals

• Reheated foods
• Reheating in microwave (hold for 2 minutes after heating)

145°
15 Seconds

165°
15 Seconds

135°
15 Seconds

2017 fda model food code   *intact meat means a cut of whole muscle(s) meat that has not undergone comminution, injection, mechanical tenderization, or reconstruction.
                                                    ** Communicated means reduced in size by chopping, flaking grinding or mincing.


