Understanding Basic Food Safety

Safe Temperature Thermometer

Complete the safe temperature thermometer below indicating what is safe at each temperature.

100°C 212°F

79°C
74°C
71°C

63°C
60°C

175°F
165°F
160°F

145°F
140°F

4°C 40°F

0°C 32°F

-18°C 0O°F

-23°C -10°F

Minimum Internal Temperature for Safety

212°F

175°F

165°F

160°F

145°F

40°F - 140°F

a0°F

0°F

-10°F
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