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Beef internal temperatures

Doneness / item °F °C

Rare (chef target) 120–125 49–52

Medium-rare 130–135 54–57

Medium 140–145 60–63

Well done 160+ 71+

Ground beef (safe minimum) 160 71

Whole cuts (safe minimum, rest 3 min) 145 63

Follow your local food safety guidance.
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