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Food Temperature Cooking Requirements

41°FCold Foods

Fruits, Vegetables, 
Grains for hot holding

Poultry

Ground, Injected or  
Tenderized Meats such as 
sausage and hamburgers

Fish, Seafood, Pork, 
Veal, Lamb, Beef, Goat

135°F

Danger Zone

145°F

155°F

165°F


