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Using the kitchen
safely

Safe use of your

kitchen
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Safe use of your kitchen

PREVENT CROSS
CONTAMINATION

USE CORRECT COLOUR CODED
CHOPPING BOARDS & KNIVES

RAW MEAT
RAW FISH
COOKED MEATS

DAIRY PRODUCTS

HYCITRAS




Safe use of your kitchen

Meat Temperature Safety Guide

POULTRY
White Meat 160°F, 71°C
Dark Meat 165°F, 75°C
Ground Poultry 165°F, 75°C
PORK
White Meat 145°F, 63°C
Dark Meat 160°F, 71°C
Ground Pork 160°F, 71°C
BEEF

120°F, 40°C
Medium-Rare 130°F, 55°C
Medium 140°F, 60°C
Medium-Well 150°F, 63°C
Well-Done 155°F, 70°C
Ground Beef 160°F, 71°C
LAMB
Medium-Rare 125°F, 52°C
Medium 130°F, 55°C
Medium-Well 145°F, 63°C
Well-Done 150°F, 65°C
Ground Lamb 160°F, 71°C
SEAFOOD
Fish with Fins 145°F (63°C)

Shrimp, Lobster, Cook until flesh is
Crab, and Scallops white and opaque

Clams, Oysters, Mussels | Cook until shells open
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How to get in touch with us

123 4567

Vert Housing

Specialist Supported Accomodation
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