Safe Food
Temperatures

140° F

Keep Hot Foods Hot
Holding Temperature for
Cooked Foods

Temperature

165° F - Poultry, Casseroles,
Stuffing, Reheating Leftovers
160° F- Egg Dishes and Ground
Meat

145° F- Lamb, Beef, Pork, Steak
Chops, Veal, Roast, Uncooked
Fresh or Smoked Ham, Fish,
Shellfish. Except for fish and
shellfish allow all to rest for at
least 3 minutes.

Danger Zone
40° F-140°F

40°F
Keep Cold Foods Cold
Refrigerator Temperature

32° -0°F
Frozen Foods
Freezer Temperature

@ (242) 603-3260 99 Crawford Street, Nassau, N.P.,

> 140° F-Fully Cooked
Ham
(to reheat)

Safe Minimum
Internal Cooking
Temperatures

Source: USDA, Food Safety & Inspection
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The Bahamas @ bahfsa@bahamas.gov.bs



