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HEALTH DIVISION

Temp. Tim Actual CheckedBy | Corrective
Required Temperature (Initials) Actions

Critical Limits:

Poultry — 165°F Pork — 145°F Fresh Egg Products — 145°F
Stuffed Foods — 165°F Beef — 145°F Rare Roast Beef — 130°F for 121 min.
Ground Beef/Pork —155°F Fish/Shellfish — 145°F Date(s):
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