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Critical Temperatures: 
Time/Temperature Control for Safety (TCS) Foods 

Temperature Danger Zone: 41°F / 5°C  to  135°F / 57°C 

• Cook temperature of fruits, vegetables, and grains that will be held hot  

• Reheat temperature for commercially manufactured TCS Foods  

• Minimum temperature required for hot-holding food items 

165°F / 74°C 

155°F / 68°C 

145°F / 63°C 

135°F / 57°C 

≤ 41°F / 5°C 

• Tenderized/injected meats 

• Ground meats 

• Raw shell eggs that will be held hot  

• Fish and Seafood 

• Raw shell eggs for immediate service  

• Whole muscle meat and pork 
Whole muscle roasts of meat or pork  may be cooked to 130°F / 54.4°F. 
Temperature must be maintained for 112 minutes. 

• Reheat temperature for TCS foods made on-site that will be held hot.  

• Poultry 

• Stuffed Food 

• Food that is being held cold 

• All frozen food must be kept frozen solid 

Keep food safe and healthy: 

• Check the temperature of all refrigerators and freezers at least once every day. 
• Use a probe thermometer to measure internal food temperatures  
• Fill out temperature logs for all food items: 

o hot-holding 
o refrigeration 
o cooking raw animal products 
o reheating for hot-holding 

Scan to access temperature log templates 
and other guidance resources. 
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