Product minimum All Poultry (breasts, whole /2=
bird, legs, thighs, wings, »

internal ground poultry,
giblets, and stuffing):
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chops, roasts:

145°, allow resting
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o Ham, fresh or

Fully Cooked Ham Fish & smoked (uncooked):
(to reheat): Reheat Shellfish: 145° and allow to rest
cooked hams 145° for at least 3 minutes

packaged in USDA-in-
spected plants to 140° & ‘
and all others to 165° 12 W

Source: US Department of Agriculture Adobe Stock, Lee Enterprises graphics



