Key Kitchen Temperatures

Store and cook foods at the right temperatures to prevent harmful bacteria and foodbourne disease

Yy {5l - Beef lamb, and veal (steaks, roasts, etc.) well done

« Poultry (chicken, turkey, duck etc)
O™ ¥ ’ ’
75°C  Leftovers

* Minced meat (beef, pork, lamb etc)
yhldew | + Beef lamb, and veal (steaks, roasts, etc.) medium

* Eggs

« Beef lamb, and veal (steaks, roasts, etc.) rare
* Fish

 Cool, dark, dry place:
([oByisledl Cans, Dried Goods, Fresh Fruit, Bread, Some
Vegetables

* Refrigerator:
raw meat, poultry, seafood, dairy products, fresh
fruit and veg, leftovers, eggs, cooked meats

* Freezer:

longer term storage of raw meat, fish, poultry, frozen
fruit and veg, baked goods, dairy (cheese, butter,
milk), leftovers in freezer bags, soups, stews, chili in
batches

*internal temperature — measure with a food thermometer
Note: Refer to Food Standards Agency (FSA) guidelines for detailed acceptable temperatures Leq rn
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