
To ensure meats are properly cooked, use a probe 
thermometer to check internal temperature.

Food Item Cooking Temp Reheating Temp

Whole poultry 82°C (180°F) 74°C (165°F)

Ground poultry, seafood 
and hazardous mixtures 

74°C (165°F) 74°C (165°F)

Pork products and 
ground meat (excluding 
poultry)

71°C (160°F) 71°C (160°F)

Fish 70°C (158°F) 70°C (158°F)
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