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PLAY IT SAFE WITH FOOD
Know how to prepare, handle, and store food safely to keep you and your family safe:

· [image: image1.wmf]Clean hands, food-contact surfaces, fruits, and vegetables.  To avoid spreading bacteria to other foods, meat and poultry should not be washed or rinsed.

· Separate raw, cooked, and ready-to-eat foods while shopping preparing, or storing.

· Cook meat, poultry, and fish to safe internal temperatures to kill microorganisms.

· Chill perishable foods promptly and thaw food properly.

	MEATS
	SAFE TEMPERATURES

	WHOLE POULTRY
	180 Degrees F

	POULTRY BREASTS
	170 Degrees F

	STUFFING, GROUND POULTRY, REHEAT LEFTOVERS
	165 Degrees F

	MEATS (Medium), EGG DISHES, PORK, AND GROUND MEATS
	160 Degrees F

	BEEF STEAKS, ROASTS, VEAL, LAMB, (Medium Rare)
	145 Degrees F

	HOLD HOT FOODS
	140 Degrees F

	DANGER ZONE
	

	REFRIGERATOR TEMPERATURES
	40 Degrees F

	FREEZER TEMPERATURES
	0 Degrees F


