
160°F    

C O O K  I T
R I G H T !  

Minimal Safe Internal
Temperatures for Beef

Ground Beef

Steaks *

Roasts 

Medium Rare

Medium

Well done

*three­minute “rest time” after removal from the heat source

145°F    

145°F    
160°F    
170°F    

Cook foods right! Keep them out of the
temperature danger zone:  40°F to 140°F.

  

measured using a food thermometer


