USING A MEAT

THERMOMETER

WHY USE A MEAT THERMOMETER?

A meat themnometer will hel you cook beef at o sofe temperature and prevent

overcooking.

RECOMMENDED INTERNAL TEMPERATURES
Ground besf | medium) 160°F
Beaf romsts or steaks (madium ) 145°F
Beef romsts o steaks (medium) 160°F

SELECTING A MEAT THERMOMETER

(hacse o thermameter that is designed for meat — nat for candy ar other foods.
There mre severl types and styles of meat themnometers that vary in level of
technology and price. The two most common types ore described below.

TYPE DESCRIPTION

Instant-Read * Provides o quick reading
via o didl or digital
rendout

* Provides acourate reading

& of meat ot least 1,2
inch thick

* |deal for steaks and

burgers

Over-Proof * Provides acorate reading
of temperature in meat
at least 2 inches thick

* |nsarted info medt prior o
cooking: remars nsarted
during cocking

* Designed for use in
conventional oven

* |deal for omts

Funded by the Besf Checkoff

TIPS FOR PROPER USE

A meat thermameter must be inserted propedy to accor ately determine
temperature. Depending on the thermameter, the sensor will be between 1,72
inch ond 2 inches king. The sensar must be completely immersed in the deapest
area of the madt.

* For ground beef, insert the themometer info the thickest area; insert sideways in
thin items such as burgers

# For beef ronsts or steaks, insert the thermometer into the canter of the thickest
part of the meat, oway from bone and fat

Mast meat thermameters are accurate to
within plos or minus 1 o 2°F. Abways
thedk meat in several places
with o meat thermometer o
ensure the tempenture is
safe throughout.

Do not leave oonked beef
at room temparature for
more than two hours,

ADDITIONAL
RESOURCES
USDA MEAT AND
POULTRY HOTLIMNE:
Forfood safety questions on topics
including safe storage and handling of food,
safe preparation, product dating, product content
and more.

Open M, 10:00am — 4:00pm EST.

PHONE: 8 88-MPHofline (888-674-6854)

EMAIL: mphatline fst@usda.gov

(OMLINE: bttpe,” fwwe fsis.usda.gov, Food _Safety_Education /Thermy /index.asp
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