
Steak Internal Temperature Chart: Cook Perfect Meat Every Time
Achieving that perfect steak doneness is easy when you know the right temperatures. This chart guides you through the internal temperatures for everything

from a juicy rare to a firm well-done, helping you hit your mark every time. Keep this handy; you can print this out or save the PDF for quick reference in the

kitchen.

Rare 125-130°F 52-54°C Cool red center, very soft

Medium-Rare 130-135°F 54-57°C Warm red center, juicy and tender

Medium 135-140°F 57-60°C Warm pink center, slightly firm

Medium-Well 140-150°F 60-66°C Slightly pink center, mostly gray

Well-Done 150-160°F 66-71°C Little to no pink, firm, gray/brown throughout
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