Instant-Read Thermometer Temps from The Boat Galley

Always remember to put the tip of the thermometer probe in the center of the food (not
touching a pan or bone) and be sure to wash it thoroughly between foods to avoid cross-
contamination.

Meats

Beef, Pork, Veal and Lamb.............ieeeeeeteeettete st ssese bbb nnens 145° F.*
Ground Beef, Pork, Veal and Lamb...........ooeeeeeeeeeeeeteeeereeere e e e sesnesenes 160° F.*
SEEAK, FAIE.ceieeceeeeteeetceetetctee ettt et b e be b e e s b e s b e s esessebensesensenaesaennens 120 - 125°F.
StEAK, MEAIUM.....coveeteeeeeeeeetetee ettt s e e s s s s e sa b sne s esessensenennan 140 - 145° F.
SEEAK, WEII AONE.....eeeeeeeeee ettt et b s be s s b e s e b e b e ba s sa e nnnae s 160° F.
Chicken and Turkey (ground, Whole Or PI€CES)........cuueeeereeeeeeeeeeereeeeeeeeveeereeesens 165° F.*
HAM (FIESN).eeeeeeeeee et be bbb s s senesasasenen 160° F.*
HaM (Pre&-COOKE).....uiminiiietiececeeteee ettt sttt ss e s s st ss e s et ene s sasnensane 140° F.*
SAUSAZE (FAW).vvrieieercrerereeeteseresetesesese st ese b s s s esesese s asesesesessasesesesessssasesensessessnsensessensesssesns 160° F.
Sausage (pre-cooked/DroWn & SEIVE)........ ettt ese s s s nas 140° F.
Fish

Tuna, Marlin and SWOIdFiSh.........eeeeeeeee ettt sb e e n 125°F.
AlL OTNEE fISN.eeteteeteee ettt b e b e s ese s ese s b esa s e s eeseessaennnnneen 135°F.
Water

WaALEr fOr YOGUIM ..ottt b e e s e se s s e s e s se s ensesnennens 110-120°F.
WaAtEE FOF YEAST ...ttt ettt ettt be s e e e e e e s e a e aenaans 105 - 115°F.
Boiling water at sea level (to check thermometer for accuracy)........ccceeeeererereeneennen. 212° F.
Baking

Quick Breads (made with baking powder or s0da).........ccceeeeereeerererereeererenenen. 190 - 200° F.
YEASE BrEaUS.....veeveeeeeteeteteetcteete ettt ese s s s ebe s s s ebe e b e essessensennennens 200 - 210° F.
CREESECAKE. ...ttt et s bbb se st s e b e s esseba s ensesansseeneeennes 150° F
CaK ettt ettt b et b e et bt e b e et e s e bR et ehe s st ens s etarsete sensnaennns 210°F
BrOWNIES (fUAZY).cocvcvevevereeciceeeeeeeeeetete ettt asas e ensesesessesen e ensesnnes 170° F.
BroWNI€s (CAKE-IKE).....cvovevereeereeeeeeeeeeeeeeeeeeeee e s e es s e an e e nnee 180° F.
Bread PUAAING......ooueeeeeeeeeeeeteeteetetetete ettt se s sse s s e s se s sassaessessessensensensnnesnnnens 160° F
1= T o TO OO 175°F
Pie (pecan, shoofly and other Similar PIES)........cu i e 200° F.
Pie (all others, including custard and fruit)..........ccoeeeeeeeeeeeeeeeeeeeeeeeereeeeeee e 175°F.
Miscellaneous

Egg Dishes (quiche, breakfast CaSSEIolEs).........eieeeeereeerereeereeereeerereeereeesesenes 160° F.*
CUSTAN. ..ttt ettt b e s se e bbb e b s e s ebe s b essesessessensensensersensesensneennns 160° F.
Casseroles, Leftovers and StUffing/DreSSiNgG........ e eeeeerereceereeereeceereeereeereeeseresesereseenes 165° F.*
BaKEd POLAtO.......oceeeeeeeeeee ettt ettt es s s s e sa e s s b et e b et e s nne e e nnnes 210°F.

*FDA Safe Cooking Temperature



