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ﬁm : Jonnson & Wales University (2010)
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Temperate chart doneness

— USDA Guideline Steaks + Roasts

FDA Food Code for Ground Meat
Bacillus cereus USDA Guideline
dies (eventually) Ground Meat
Beef & Red Meats | "
¢ 1 | [ | v
: 131°F 145°F 155°F 160°F
I RareSSOC 63°C 68°C 71°C
125¢°F Medium-rare
51.5°C i—i
130°F Medium
54.5°C
140°F Medium-well
sk 150°F Well-d Sh |
p ell-done oe sole
gumog bt = mim 1
1559F  160°F 170°F
68°C  71°C 76.5°C

a1 : Jeff Potter (2016)




Lﬁwg (pork)

\ Loin

Shoulder Butt

Picnic Shoulder_ {

Spareribs,/Belly
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Temperate chart doneness

— Trichinella eventually dies
(It's no longer found in US food supply, but can be elsewhere)

USDA Guideline

Pork Q (hold for 1 minute) rTrlchlneIIa pasteurization
¢ | | ,
137°F  140°F 160°F
58°C 6100(: 71°C
' Medium Well-done
ko ey —— —_
140°F  145°F 160°F 165°F
60°C  63°C 71°C  74°C

a1 : Jeff Potter (2016)




Shoulder
Rack

Shank/Breast

Wawnz (lamb)

Loin
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FTAUAINGNVBIUD (doneness)

DEGREES OF

STEAK DONENESS

‘..
By
\: B .
BLUE RARE MEDIUM
i

MEDIUM WELL

MEDIUM RARE WELL DONE
SEARED QUITSIDE WITH 50% RED CEWTRE P e .

USE THESE KEY WORDS AND PHRASES TO ACCURATELY DESCRIBE STEAK
DONENESS LEVELS TO YOUR GUEST

Blue rare
Rare
Medium rare
Medium
Medium well

Well done
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180°F / 82°C 150°F / 66°C
135°F / 57°C

Temperature gradient of steak
cooked on a grill (650°F/343°C)

155°F / 68°C 135°F / 57°C

KMSf’F /\630(:

Temperature gradient of steak
cooked in an oven (375°F/190°C)

flan : Jeff Potter (2016)
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Temperate chart doneness

Bacillus cereus USDA Guidell
Poultry _ rdies(eventually) |— uideline

L]

|
131°F : 165°F

|
55°C ' Medium** 74°C
» | o : i Done
Requires pasteurization 140°F 150°F |
60°C 65°C 165°F
74°C

a1 : Jeff Potter (2016)
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(c) Dressed: viscera, scales, head, tail,
and fins removed

(d) Steaks: cross-section slices, each containing

(b) Drawn: viscera removed asection of backbone

11 : Brown, A (2011)
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on or off

(g) Sticks or tranches: cross-section slices of fillets

(F) Butterflied fillets: both sides of a fish still
joined, but with bones removed

111 : Brown, A (2011)




Temperate chart doneness

Listeria monocytogenes
cytog |— USDA Guideline

Fish & Seafood _ e ‘7 dies (eventually)
A | 1 I
113°F ! 145°F
*
4soc | Rare Ak
116°F Medium-rare*
46.5°C |—1 _ ) |
120°F | Medium*  *Seafood cooked in these temperature ranges
49°C 125%F  130°F should be considered raw / undercooked

51.5°C 54.5°C

a0 : Jeff Potter (2016)
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Confit de canard %58 Duck Confit




Sous vide
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150°F/66°C (MEDIUM-WELL) 160°F/71°C (WELL DONE)
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