
FOOD SAFETY UPDATE 

It’s Safe to Bite,                     
When the Temperature is Right 
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     Food thermometers aren’t just 
for your holiday turkey; they are 
for all cuts and sizes of meat and 
poultry, including hamburgers, 
chicken breasts, and pork chops. 
Using a food thermometer when 
cooking meat, poultry, and even egg 
dishes is the only reliable way to 
make sure you’re food is safe.  

     One of the critical factors in 
controlling pathogens in food is 
controlling temperature.  Disease 
causing microorganisms such as 
bacteria grow very slowly at low 
temperature, multiply rapidly in 
midrange temperatures, and are 
killed at high temperatures. 

Is It Done Yet?....How to Read a Food Thermometer 

1. Use an instant-read food 
thermometer to check the 
internal temperature toward 
the end of the cooking time, 
but before the food is 
expected to be “done.” 

2. The food thermometer should 
be placed in the thickest part 
of the food and should not be 
touching bone, fat, or gristle. 

3. For casseroles and other 
combination dishes, place the 
food thermometer into the 
thickest portion of the food or 
the center of the dish.  Egg 
dishes and dishes containing 
ground meat and poultry should 
be checked in several places. 

4. Compare your thermometer 
reading to the USDA 
Recommended Internal 
Temperatures to determine if 
your food has reached a safe 
temperature. 

5. Make sure to clean your food 
thermometer with hot, soapy 
water before and after each 
use! 

     Because there 
are so many types 
of food 
thermometers, it 
is important to 
follow the 
instructions for 
your food 
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Seeing Isn’t Believing 

     Looking at the color and 
texture of food is not enough 
to determine whether a food 
is done.  You have to use a 
food thermometer to be sure.  
According to USDA research, 
1 out of every 4 hamburgers 
turns brown before it reaches 
a safe internal temperature.  
The only safe way to know if 
meat, poultry, and egg dishes 
are done is to use a food thermometer.  

USDA Recommended Internal 
Temperatures: 

• Steaks, roasts, fish—145˚ 
• Pork, ground beef, egg 

dishes—160˚ 
• Chicken breasts—170˚ 
• Whole chicken—180˚   

Calibrating a Thermometer 

     When you use a food thermometer, you need to 
make sure the temperature it gives you is 
accurate.  An easy way to do this is to use ice and 
water. 
     Pack a large cup to the top with crushed ice.  
Put the thermometer at least 2 inches into the 
water.  After 30 seconds, read the dial.  It should 
read 32˚F (0˚C). 
     If it does not read 32˚F (0˚C) after you have 
waited at least 30 seconds, you should: 

1. Leave it in the ice water. 
2. Use pliers or a wrench and turn the nut on 

the back of the thermometer until the 
needle reads 32˚F (0˚C) .  

3. Wait 30 seconds.  Keep repeating these 
steps until the thermometer reads 32˚F 
(0˚C).  Add ice as it melts. 
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Calibrate your food thermometer whenever it is bumped or dropped.                       
This way you will know that it is telling you the correct temperature. 


