
Be a BAC Fighter
Make the meals and snacks from your kitchen as safe as
possible. CLEAN: wash hands and surfaces often; 
SEPARATE: don’t cross-contaminate; COOK: to proper
temperatures, and CHILL: refrigerate promptly. Be a
BAC Fighter and Fight BAC!®

For More Information about Safe Food Handling
and Preparation
USDA’s Meat and Poultry Hotline
1-888-MPHotline (1-888-674-6854);
TTY 1-800-256-7072

www.foodsafety.gov

To locate food safety educators in your state
or community:
Cooperative Extension Service, local offices:
www.csrees.usda.gov/Extension/index.html

Food and Drug Administration Public Affairs Specialists:
www.fda.gov/ora/fed_state/dfsr_activities/dfsr_pas.html 

See www.fightbac.org for free brochures, fact
sheets, stickers, and other great stuff!

FIGHT

B AC!
Four Simple 

Steps to 

Food Safety

Internal temperature

Ground Meat & Meat Mixtures
Beef, Pork, Veal, Lamb 160oF

Turkey, Chicken 165oF

Fresh Beef, Veal, Lamb
Medium Rare 145oF

Medium 160oF

Well Done 170oF

Poultry
Chicken & Turkey, whole 165oF

Poultry parts 165oF

Duck & Goose 165oF

Stuffing (cooked alone or in bird) 165oF

Fresh Pork
Medium 160oF

Well Done 170oF

Ham
Fresh (raw) 160oF

Pre-cooked (to reheat) 140oF

Eggs & Egg Dishes
Eggs Cook until yolk & white are firm

Egg dishes 160oF

Seafood
Fin Fish 145oF

or flesh is opaque &

separates easily with fork

Shrimp, Lobster & Crabs flesh pearly & opaque

Clams, Oysters & Mussels Shells open

during cooking

Scallops milky white or opaque & firm

Leftovers & Casseroles 165oF

SAFE CO O K I NG  TE M PE R AT U RE S
as measured with a food thermometer

®

Sign up to be a BACFighter at www.fightbac.org

Apply the heat... and Fight BAC!®
Cooking food to the proper temperature

kills harmful bacteria. So Fight BAC!® by thoroughly
cooking your food as follows:
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