
Hazardous Food Temperature Log 
(Cooking, Hot Holding and Reheating)

Minimum internal cooking temperatures

Food Temperature

Poultry (whole) 82 C (180 F)
Poultry (products, pieces, ground) 74 C (165 F)
Food mixtures containing poultry, eggs, 
meat, fish or other hazardous food

74 C (165 F)

Pork (products, ground) 71 C (160 F)
Ground meat (other than poultry) 71 C (160 F)
Fish 70 C (158 F)

Minimum internal reheating temperatures

Food Temperature

Poultry (whole) 74 C (165 F)
Poultry (products, pieces, ground) 74 C (165 F)
Food mixtures containing poultry, eggs, 
meat, fish or other hazardous food

74 C (165 F)

Pork (products, ground) 71 C (160 F)
Ground meat (other than poultry) 71 C (160 F)
Fish 70 C (158 F)

Remember to sanitize your probe thermometer before each use (e.g., with 70% isopropyl alcohol 
swabs). Check the calibration of your thermometer regularly.

Month/Year Temperatures are measured in   C   F

Date Time Hazardous food Internal food temperature Initials
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