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HOT FOOD TEMPERATURE REQUIREMENTS

Why are food temperatures so important?

The major causes of foodborne illnesses are the improper cooking, cooling, reheating, hot holding and
cold holding of foods. When hot foods are held in the temperature danger zone (41° F – 135° F),
disease-causing organisms that are naturally present in the foods as well as those introduced through
incidental contamination, will grow more rapidly and progressively. A larger number of disease-
causing organisms increases the risk of possible foodborne illness. That is why hot foods must be
maintained at or above 135° F at all times.

Proper cooking temperatures:

Food Item Final Cooking Temperature
(minimum 15 seconds)

poultry, stuffed meats, stuffed pasta,
and stuffed fish

165° F

reheated foods 165° F
pork 155° F
ground meats and hamburgers 155° F
fish, eggs, and other
potentially hazardous foods

145° F

rare roast beef 130°F

Tips for hot foods:

 Cook foods to their proper final cooking temperatures.
 Always check final temperatures with a probe thermometer.
 Reheat foods in the oven, in the microwave, or on the stove to at least 165°F*.
 Preheat steam table water to 165°F so that it can maintain hot food temperatures properly.
 Never reheat foods in a steam table. Steam tables are not designed to rapidly reheat foods. They

are designed only to hot hold foods.
 Hot hold all foods at or above 135°F and check temperatures frequently.

*When reheating foods in a microwave, rotate or stir the product halfway through the cooking process
to compensate for the uneven distribution of heat and allow to stand covered for 2 minutes after
cooking to ensure that all parts of the product reach 165°F. Note that ready-to-eat foods taken from a
commercially packaged container from an inspected food processing plant must only be reheated to
135°F for hot holding.


