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Cooking Requirements for Specific Types of Food 
Minimum Internal 

Temperature 
Type of food 

165⁰F -held for 15 seconds • Poultry- including whole or ground chicken, turkey, or duck 

• Stuffing made with fish, meat, or poultry 

• Stuffed meat, seafood, poultry, or pasta 

• Dishes that include previously cooked TCS ingredients (raw ingredients should 
be cooked to their minimum internal temperatures) 

155⁰F -held for 15 seconds • Ground meat & seafood- including beef, pork, fish, shellfish, and other meats 

• Injected Meat- including brined ham and flavor-injected roasts 

• Mechanically tenderized meat 

• Ratites- including ostrich and emu 

• Shell eggs that will be hot-held for service 

145⁰F -held for 15 seconds • Whole cuts of Seafood- including fish, shellfish, and crustaceans  

• Whole cuts of meat- steaks/chops of pork, beef, veal, and lamb 

• Commercially raised game 

• Shell eggs that will be served immediately 

145⁰F -held for 4 minutes  • Roasts of pork, beef, veal, and lamb 

• Roasts may be cooked to these alternate cooking times and temperatures 
depending on the type of roast and oven used: 
 

130⁰F – held for 112 minutes 
131⁰F – held for 89 minutes 
133⁰F – held for 56 minutes 
135⁰F – held for 36 minutes 
136⁰F – held for 28 minutes 
138⁰F – held for 18 minutes 
140⁰F – held for 12 minutes 
142⁰F – held for 8 minutes 
144⁰F – held for 5 minutes 
 

135⁰F -held for 15 seconds • Fruit, vegetables, grains (rice, pasta), and legumes (beans, refried beans) that 
will be hot-held for service 

• Any food (already cooked to minimum internal temperature) being hot-held 
for service 

*All minimum temperatures need to be reached and maintained (held) for the time listed to be considered “cooked 
to the correct temperature.”  The only way to be sure such a temperature was reached is to use a proper calibrated 
thermometer.  

 

 

 

 

 

 

 



6 
 

 

Food Safety Terms: 

Cross-Contamination- the transfer of pathogens from one surface or food to another.  Example: cutting raw 

chicken, then using the same knife or cutting board to cut up lettuce. 

Foodborne Illness- an illness caused by a pathogen in food.  The symptoms of foodborne illness vary 

depending on which illness, how much is consumed, and the health and immune system of the individual.  The 

onset of symptoms also varies depending on the illness and the person.  This can range from 30 minutes to as 

long as 6 weeks, and can vary from mild diarrhea to even death. 

Holding Food- This is referring to any time food is being kept, or held, below 135°F and above 41°F.  When 

holding food without temperature control (meaning without a way to keep hot food at 135°F or above- such as 

a steam table, and cold food at 41°F or below- such as on ice), you must follow the guidelines for the time in 

which you can safely hold food.  To ensure food is meeting these requirements, frequent temperature readings 

should be taken every 1-2 hours. 

Pathogens- Harmful Microorganisms that can cause illness.  Some pathogens make you sick when you eat 

them, while others go on to produce toxins, which then make you sick.  

 **It’s important to understand that while some pathogens can be “cooked out” (which is why it is 

important to follow the minimum internal cooking guidelines), other pathogens, such as viruses, cannot be 

“cooked out” through regular cooking processes (meaning you can’t just cook it longer or to a higher 

temperature to get rid of the pathogen).  That is why it is important to practice good personal hygiene when 

handling food and food-contact surfaces- Prevention.    

Ready-to-Eat Foods- exactly like it sounds- food that can be eaten without any further preparation, 

washing, or cooking.  This includes washed fruit, deli meat, bakery items, seasonings, and fully cooked items 

(i.e. hamburger, soup, etc.) 

TCS Foods: Foods most likely to become unsafe are TCS foods, or foods 

that require time and temperature control for safety.   

Temperature Danger Zone- temperatures between 135°F and 41°F.  

Pathogens grow and survive in this range.  Most pathogens grow at an 

accelerated speed between 70°F and 125°F.  The longer food spends in these 

temperatures, the higher the risk of a foodborne illness.     

Time-Temperature Abuse occurs when food is cooked to the wrong internal 

temperature, held at the wrong temperature, and/or cooled or reheated 

incorrectly.  Food that has been time-temperature abused must be thrown out. 
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Cold Food Storage- Temperature Requirements 

Refrigeration  1. The FDA recommends between 32°F and 40°F (0°C to 4°C). 

Energy Star recommends between 35°F and 38°F (2°C to 3°C) to reduce energy use. 

 

Freezer Ideal temperature for a freezer is at least 0°F.  
Although this temperature keeps food safe in a freezer, food quality sometimes 

benefits when the freezer is lower, between to -10 or -20 °F. 
Cold Holding All cold foods should be kept at 41°F or lower. 

 

 

Proper Food Holding Times for Food Being Held Without Temperature Control 

Type of Holding When it’s used Time Frame 

Holding Food for 
Service 

For food that will either be consumed 
during this time OR thrown out after 

• Cold Food - can be held up to 6 hours (as long 
as it does not exceed 70 °F 

 

• Hot Food - can be held up to 4 hours 
 

Holding food for 
re-serving 

For food that will then be stored in the 
fridge or freezer, and then  
re-served at a later date. 

Food can be out of temperature control no more than 
2 hours.  Food held longer than 2 hours (and up to 6 
hours for cold food or 4 hours for hot food) needs to 

be immediately consumed or thrown out.  
 

If food is sitting out where the environment is over 
90°F, the USDA advised that it not be left out more 

than 1 hour, so keep an eye on the clock if you are 
holding/serving food on a hot day! 

 
 

Relating to real-life: Perhaps you are having a tailgate party.  You are serving a few salads, dips, and hot dishes, 

along with other non-TCS foods.  You want to be able to keep what is left over to eat on for the rest of the week, this 

means you need to make sure all the TCS food is packed up and stored properly in the fridge within 2 hours.  However, if 

you don’t care about saving the leftovers, and just want people to enjoy all the food during the game, then the hot foods 

can be left out up to 4 hours and the cold foods can be left out up to 6 hours. Then, when these times are up, you will 

THROW OUT the remaining food. 

 

Foods most likely to become unsafe are TCS foods, or foods that require time and temperature control for safety.   

 

 

TCS foods include:  
• Milk and dairy products • Meet: beef, pork, and lamb 

• Fish • Shellfish, and crustaceans  

• Poultry • Shell eggs 

• Baked potatoes • Heat-treated plant foods such as 
cooked rice, beans, and 
vegetables 

• Tofu or other soy proteins • Sprouts or sprout seeds 

• Sliced melons, cut tomatoes, 
cut leafy greens 

• Untreated garlic-and-oil 
mixtures 


