# BEEF CUTS KITCHEN PACK

Beef internal temperatures

Doneness / item °F

Rare (chef target) 120-125
Medium-rare 130-135
Medium 140-145
Well done 160+
Ground beef (safe minimum) 160

Whole cuts (safe minimum, rest 3 min) 145

Follow your local food safety guidance.

Notes

St319.com - Personal and small-business use; please do not resell or share the files.

49-52
54-57
60-63
71+

71

63



