Safe Food Temperatures

Benton-Franklin Health District Food Service Fact Sheets

165°F
Reheat all
foods

41 65 °F | Poultry, Stuffed Meats, Stuffing,
and Casseroles

41 55°F | Ground Beef, Sausage, and
Restructured Meats

145°F | Eggs, Fish, Beef, Pork (except
sausage), Lamb

140°F | Vegetables and packaged,

140°F ready-to-eat foods (such as hot
Hot hold all
dogs) that are heated for hot
foods :
holding
Danger
Zone

41 °F | Cold Food Storage

O°F Frozen Food Storage
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