Standard advice is to cook food until it reaches a core temperature 80°C for 6 seconds

To safely remove bacteria from food, you must not only cook to a high temperature, but this must be done for
a certain period of time. When using a probe to check the temperature of your food items, it must display the
temperature for a certain length of time - such as 80 °C for 6 seconds. Other temperature and time combinations

are as follows:
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