
FOOD TEMPERATURE REQUIREMENTS 

212ºF BOILING POINT OF WATER 

165ºF TEMPERATURE FOR RE-HEATING  FOODS 

165ºF COOKING  TEMPERATURE  FOR POULTRY  

155ºF COOKING TEMPERATURE FOR GROUND 
 BEEF AND PORK 

145ºF COOKING TEMPERATURE FOR SEAFOOD, 

 FISH, EGGS AND WHOLE  BEEF & PORK 

135ºF MINIMUM TEMPERATURE FOR HOT 

 HOLDING 

TEMPERATURE DANGER ZONE 

ANY TEMPERATURE BETWEEN  

41ºF — 135ºF 

WILL SUPPORT BACTERIAL GROWTH 

(MICRO-ORGANISMS) 

41ºF MAXIMUM TEMPERATURE FOR KEEPING 

 FOODS COLD  

38ºF TEMPERATURE FOR HOLDING FRESH   

 OYSTERS AND SEAFOOD 

32ºF FREEZING POINT OF WATER 

 0ºF TEMPERATURE FOR STORAGE OF FROZEN 

 FOODS 
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