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Why use food handling precautions at home? 
Because bacteria that we cannot see, smell, or taste 
can multiply to millions within a few hours at warm 
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Serving
•	 Don’t cross-contaminate. Keep raw and cooked 

meat, poultry, fish, and seafood separate. Never 
place cooked food on an unwashed plate that 
previously held raw meat, poultry, fish, or seafood.

•	 Promptly refrigerate. Never let food sit out of 
the refrigerator for more than two hours when 

http://www.ksre.ksu.edu
http://www.rrc.ksu.edu
http://www.ksre.ksu.edu/foodsafety
http://www.fsis.usda.gov
http://www.askkaren.gov
http://www.choosemyplate.gov
http://www.fda.gov
http://www.foodsafety.gov
http://www.cdc.gov/foodsafety
http://www.aboutseafood.com
http://www.aeb.org
http://www.fmi.org
http://www.midwestdairy.com
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https://www.bookstore.ksre.ksu.edu/pubs/MF3130.pdf


Raw Food
Internal 

Temperature
Ground Meat and Sausage Products

Beef, veal, lamb, pork, goat, bison 160°F
Chicken, turkey 165°F

Beef, Veal, Lamb, Goat, Bison
Roasts and steaks 145°F

Pork
Chops, steaks, roasts, ribs 145°F 
Ham, fresh 145°F 
Ham, fully cooked, as purchased 140°F

Venison 160°F
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