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GIVE FAVORITE OLD RECIPES A MODERN FOOD SAFETY UPDATE 

 

 Old recipes passed down through generations may be in need of a modern day food 

safety update. 

 New bacteria have emerged and others have gotten stronger since some recipes were 

developed.  For example, foodborne pathogens such as E. coli and listeria weren’t recognized as 

being dangerous 25 years ago. 

 Evaluating old recipes in terms of safety with oven temperatures, eggs, temperature 

standards, and marinades can help safeguard against potential problems. 

 Use a minimum oven temperature of 325 degrees F. when cooking meat and poultry.  

This also includes casseroles containing meat or poultry.  Lower temperatures may not heat the 

food fast enough to prevent bacterial growth. 

 Raw eggs can be dangerous in food products.  Avoid recipes in which eggs remain raw or 

are only partially cooked, such as Caesar’s salad dressing, mousses, chiffons, homemade ice 

cream, eggnogs, mayonnaise, or hollandaise sauce. 

 Heat eggs in custard and quiche recipes to an internal temperature of 160 degrees F.  At 

this temperature, a knife inserted near the center of a custard or quiche comes out clean.  For a 

stirred custard, the mixture will coat a metal spoon. 

 Homemade ice cream and eggnogs are safe if made from a cooked custard base, where 

the raw eggs have been heated to 160 degrees F. 

 Judging whether meat is done by looking at its color is not reliable.  The only way to 

know for sure is to use a meat thermometer. 



 A meat thermometer helps assure food reaches a safe internal temperature and avoids 

overcooking, which lowers taste and quality.  If you don’t own a meat thermometer, now is the 

time to purchase one! 

 Ground beef, ground pork, ground veal, and ground lamb should always reach 160 

degrees F.  Beef, lamb, and veal steaks and roasts should reach 145 degrees for medium rare and 

160 degrees for medium.   

 Pork roasts and pork chops should reach 145 degrees F. with a three minute rest time.  

All poultry, including chicken, turkey, duck, and ground poultry, should reach 165 degrees F. 

 Marinades help flavor meat and poultry, but they don’t kill bacteria.  Marinate in a 

covered, glass container in the refrigerator.  Marinating time should not exceed the 

recommended storage time for the type and cut of the meat or poultry item. 

 For best safety and quality, limit marinating time to 24 hours or less.  Don’t reuse leftover 

marinade that has been in contact with raw meat or poultry.   
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