
Fish, Eggs, Shellfish, Steak
cook to 145°F

Ready-To-Eat Foods

Raw Meat Storage
Benton-Franklin Health District Food Service Fact Sheets

It is important to keep raw meat away from other food.

Tips to avoid cross contamination:
wash hands after handling raw meat
store raw meat below other foods in the refrigerator and freezer
store meat with a higher cooking temperature (like chicken) below meat with a

cooking temperature (like fish)
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Hamburger & Sausage (Ground meat)
cook to 155°F

Chicken & Turkey
cook to 165°F



Refrigerator Shelf Labels

Ready-To-Eat Foods Fish, Shellfish, Eggs, Steak

Chicken and Turkey
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Ground Meat
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cut out and attach to refrigerator shelves

Hamburger and Sausage


