
135°F 

cooking Temperatures 

 
Poultry 165°F 
Reheat Leftovers 
 
Ground Beef and Pork 155°F 
 
 
In shell eggs  
Fish & Shellfish 
Whole Beef 
Whole Pork 
Whole Lamb 
 
 
Vegetables & pre-cooked foods 135°F 
 
After food is cooked it must be held hot at 135°F 

41°F } 145°F 

FOOD SAFETY PROGRAM 

Zanesville-Muskingum Co Health Department 
205 N 7th St 
Zanesville, Ohio 43701 
(740) 454-9741 

Cooking foods to the wrong temperature may cause foodborne illness! 

GRN 3/02 

NEVER keep food at room temperature! 

Minimum Safe Internal Cooking Temperatures 


