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Rare — 122-130°F (50-54.4°C)
Medium-Rare — 131-139°F (55-59°C)
Medium — 140-148°F (60-64°C)
Medium Well — 149-156°F (65-69°C)

BRAEEHE :

Rare — 104-108°F (40-42°C)
Medium-Rare —118-125°F (48-52°C)
Medium — 136-140°F (58-60°C)

HRHREHE -

183-190°F (83-87°C)

i % 8w (30 F)
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EGG TEMPERATURE SCALE BEEF COMPARISON
. BHFAEE VS. £Hsous videfFiZH2 35
PolySciencer Crust Crust
Innovative Culinary Technology Over
Perfect Perfect
Under

134.5°F / 57°C
B A
BAEm/NFRRE

Different Levels Of Doneness Perfect Doneness Throughout

TEMPERATURE REFERENCE TABLE

BM ZREE BF ] R~
140°F / 60°C _ e | |
= (3 7 [ — Lt 34 A Tenderloin 138°F / 59°C 45 Mins. 3in. / 7.6cm.
BiESEENT Rib Eye Steak 134-138°F / 56-59°C 45 Mins. lin. / 2.5cm.
BESESSHE T Strip Steak 134-138°F / 56-59°C 45 Mins. tin. / 2.5cm.
Porterhouse Steak 134-138°F / 56-59°C 45 Mins. 1in. / 2.5cm.
Brisket 147°F / 64°C 48 Hrs.

143.5°F / 62°C Veal Shank 167°F / 75°C 12 Hrs. 11/2in / 3.8cm.

RTE El;g m [Z 10 3R LAMB Lamb Saddle 141°F / 60.5°C 35 Mins. 11/2in / 3.8cm.

SHERt S y\&

?; 3’; ;E%E ) é %%};? 145.5°F / 63°C r - A Pork Belly 180°F / 82°C 12 Hrs.

42 b S E=SNE—FXEE w. | Ribs 138°F / 59°C 48 Hrs. 1in. / 2.5cm.
147°F / 64°C EHE : POULTRY Chicken Breast 147°F / 64°C 35 Mins. 2in. / 5cm.
ES DKM E Duck Breast 147°F / 64°C 40 Mins. 2in. / 5cm.

- é 22 RIBM 14 Chicken Thighs 152°F / 66.6°C 90 Mins. 2in. / 5¢cm.

o Fois Gras 180°F / 82.2°C 1.5 Mins. 2in. / 5cm.
151°F / 66°C £ =) Salmon Filet 125°F / 52°C 15 Mins. 1in. / 2.5cm.
¥ — 352 Cod Filet 140°F / 60°C 10-12 Mins. 1in. / 2.5cm.
RHBE5CEHH 2§ Halibut 140°F / 60°C 10412 Mins.  1in. / 2.5cm.
2R H 4F
A

152. maEnssee  Shrim 149°F / 65° 7 Mi |
p 9°F / 65°C 5-7 Mins. 1in. / 2.5cm.

E = /

= 5 Lobster 145°F / 63°C 15 Mins. 1in. / 2.5cm.

154.5°F / 68°C :rg g: Scallops 140°F / 60°C 15 Mins. 1in./ 2.5cm.

- A
& = X F8 FILAK g i 5 Root - Whole 185°F / 85°C 45-90 Mins.  2in./ 2.5cm.
(Beets, Carrots, Potatoes, etc.)
Root - Cut 185°F / 85°C 20-30 Mins. 1in./ 2.5cm.
(Beets, Carrots, Potatoes, etc.)
Bulb - Whole 185°F / 85°C 90 Mins. 2in. / 5cm.
162.5°F / 72.5°C (Onions, Shallots etc.)

o = b 58 Jrﬂ ik g Squash - Cut 185°F / 85°C 30 Mins. 1in. / 2.5cm.

| = 8 i : = . ) : :

BS §a 75 — Ut 35 F@ Artichoke Hearts 185°F / 85°C 45-75 Mlns. 11/2in. / 3.8cm.

7K SR Peach Wedges 185°F / 85°C 15-20 Mins.  1/2in./1.2cm.
Pear Wedges 181°F / 83°C 25 Mins. 1/2in. / 1.2cm.
Apple Wedges 185°F / 85°C 90 Mins. 1in. / 2.5cm.
1;;1; F/75°C 53 E Soft Poached Egg 145°F / 63°C 60-90 Mins  Large Size
a CUSTARDS Creme Anglaise. 179.6°F / 82°C 20 Mins.

This table is only meant to serve as a guideline. Temperatures should be adjusted to your
preference of doneness. Cooking time should be adjusted to initial temperature, heat transfer
‘ characteristics, and thickness of the food being cooked.

Egg Temperature Scale and Beef Comparison Courtesy of www.cookingissues.com
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