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COOKING TEMPERATURES





	


USE A THERMOMETER TO CHECK INTERNAL COOKING TEMPERATURES!





Cook to this temperature or hotter:





Eggs				145( F





Fish				145( F





Ground beef			155( F





Pork				155( F





Poultry				165( F








Microwave Cooking:





Cover and cook (stir or rotate) to 165(F or hotter - then let food stand (with cover on) for 2 minutes.





Consider buying a thermometer with a digital readout!























See "How to Use a Thermometer


to Check food Temperatures"
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If you are using a dial thermometer, consider buying a thermometer with a digital readout, or a thermocouple - they are faster, more accurate, and don't have to be inserted into the food as far as a dial thermometer.











