
Recommended Internal Doneness Guide

FOOD TYPE INTERNAL TEMP CHEF NOTES

Beef, Pork, Veal, Lamb
Turkey, Chicken

Steaks, Roasts, Chops

All Poultry (Whole Bird, PIeces, 
Ground, Stuffing)

Fresh Pork & Ham
Precooked Ham

Eggs
Egg Dishes

Fish with Fins

Shrimp, Lobster, Crab, Scallops

Clams Oysters, Mussels

Leftovers & Casseroles

Yeast Breads & Rolls
Egg Enriched Breads/Rolls
Quick Breads & Muffins
Cakes & Cake-Style Muffins

Ground Meat & Mixtures

Beef, Veal, Lamb

Poultry

Pork & Ham

Eggs & Egg Dishes

Seafood

Leftovers & Casseroles

Baked Goods

160°F
165°F

145°F

165°F

145°F
165°F

-
160°F

145°F

-

-

165°F

200°-210°F
180°-190°F
190°F
205°-209°F

-
-

Rest for at least 3 mins

Anything cooked with poultry 
must reach 165°F

-
-

Cook until yolk/whites are firm
Frittata, quiche, etc.

Or cook until flesh is opaque 
& separates easily with a fork
Cook until flesh is pearly or 
white and opaque
Cook until shells open

-

-
-
Pumpkin/zucchini bread, etc.
-

*Adapted from foodsafety.gov


