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All potentially hazardous foods requiring cooking shall be cooked to heat all parts of the food to a temperature of at least 140 degrees F. except that:

1. Poultry, poultry stuffings, stuffed meats and stuffings containing meat shall be cooked to at least 165 degrees F. with no interruption of the cooking process.

2. Pork and any food containing pork shall be cooked to heat all parts of the food to at least 150 degrees F.  If a microwave is used to cook pork products an internal temperature of 170 degrees F. is required.

3. Rare roast beef or beef steak shall be cooked to at least 130 degrees F.  If a microwave is used 145 degrees F. is required as the internal cooking temperature.

4. With the exception of 1,2 and 3 of this rule, the immediate consumer may order a potentially hazardous food item uncooked or at any stage of cooking.
� EMBED Word.Picture.8  ���





� EMBED Word.Picture.8  ���








[image: image6.png]


[image: image7.wmf]_1016692049.doc
[image: image1.png]






_1105530469.doc
[image: image1.png]






