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Fiesta Burgers
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Makes 4 servings.
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to taste
it and pepper
4 S'saesame seed hamburger buns
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Preparation Directions

1. Wash hands with
water for 20 Secosgs%:%c:ewarm 5. Using utensils, place burgers on grill
handling the meat. that has reached medium high hgnt
2. In a bowl, mix ground beef with > tChheck each burger with a food - - 8 -
onion, red pepper, picante sauycn TOe—r1rr5‘orrrT1]ire1ftre zftAerhapp,rooximately o
- A hamburger is

or salsa, mustarg ish i
desies, <al an; b?;)gseer-radlsh if done when it reaches 160 °F. Clean
3 Form lr)to four burgers, about y :]he thermometer between uses with
inch thick. Ot soapy water. - |S |t yet7 .

water for 20 second f i
the meat S after handlmg 8. Remember to clean the food
thermometer with hot soapy water You can't tell by looking.

f : .
FHer checking the final temperature Use a food thermometer to be sure

To keep your food safe at home, remember to: _
USDA Meat and Poultry Hotline
—— 1-888-MPHotline (1-888-674-6854)
‘ TTY: 1-800-256-7072
\ll
396t COOK \ USDA does not endorse any products, services
S or organizations. USDA is an equal opportunity

www.lIsltDoneYet.gov
Wash hands " 2o v ¢
y SEPARATE Cook to proper
Refrigerate promptly. .
provider and employer.

and surfaces
Don’t cross-contaminate. temperatures.
August 2004

2] ke

often.




Thermometers Aren’t Just for

Turkey Anymore

These days, food thermometers aren’t just for
your holiday roasts — they’re for all cuts and
sizes of meat and poultry, including hamburgers,
chicken breasts, and pork chops. Using a food
thermometer when cooking meat, poultry, and
even egg dishes is the only reliable way to make
sure you are preparing a safe and delicious meal
for your family.

The Centers for Disease Control and Prevention
estimate that harmful bacteria in food cause
5,000 deaths, 325,000 hospitalizations, and 76
million illnesses each year.

Why Use a Food Thermometer?
Everyone is at risk for foodborne illness. Young
children under 10 are especially vulnerable. One
effective way to prevent illness is to use a food
thermometer to check the internal temperature
of meat, poultry, and egg dishes. Using a food
thermometer not only keeps your family safe from
harmful food bacteria, but it also helps you to
avoid overcooking, giving you a safe and flavorful
meal that is done on time.

USDA Recommended Internal Temperatures

Steaks & Roasts
145 °F

Ground Beef

Whole Chicken
170 °F 180 °F

Chicken Breasts

Seeing Isn't Believing

Many people assume that if a hamburger is brown
in the middle, it is done. However, looking at the
color and texture of food is not enough — you have
to use a food thermometer to be sure! According
to USDA research, one out of every four
hamburgers turns brown before it reaches a safe
internal temperature. The only safe way to know if
meat, poultry, and egg dishes are “done” is to use
a food thermometer. When a hamburger is cooked
to 160 °F, it is both safe and delicious!

How To Use a Food Thermometer

The food thermometer should be placed in the
thickest part of the food and should not be
touching bone, fat, or gristle. Begin checking

the temperature toward the end of cooking,

but before the food is expected to be “done.”
Compare your thermometer reading to the USDA
Recommended Temperatures to determine if your
food is done. Because there are so many types of
food thermometers, it is important to follow the
instructions for your food thermometer. Make sure
to clean your food thermometer with hot soapy
water before and after each use!




