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Foie gras
Truffle Oil
Bottle of Burgundy
Roquefort Cheese Crumbles
Thermometer
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To learn more visit: 
stecbeefsafety.org

DON’T FORGET!

We donʼt want to mess with the art of 
your grilling, but through science we have 
found that grilling your beef to an internal 
temperature of 

is the only way to avoid food-borne 
illnesses such as E.coli 


