olh o s Getting safer...

Proper Cooking Time and Temperatures

212° F Boiling
e )) Chicken, Turkey, Stuffed 165° F
(., Foods,Reheated Foods | | for15seconds
155° F Ground Beef —
‘ for 15seconds | Shell Eggs et |
45585
Pork, Fish, Steak, or 145° F
Shell Eggs for for 15 seconds
Immediate Service ]
135° F Hot Food Holding l—,,g-a-»
Cold. Food§ & 41° F
Refrigeration
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ARE . Cotting safer..
Tiempo y temperaturas apropiadas para
cocinar

.
Hirviendo g

212°F
« 5 e
' ' )) Pollo, pavo, comidas 165° F
" ,.. Rellenas, comidas for 15 seconds &
recalentadas s
155° F Carne molida ~——"

for 15 seconds Huevocon J

" cascara bYY Yyl
D ) S -~
m Puerco, pescado, bistec 145° F
for 15 seconds
\,\

O huevo con cascara

para servir de Mantenimiento de

inmediato comida caliente
135° F

Comidas frias 41°

Refrigeracion

320 F j Congelacié6 1;‘:&%?.
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