How to Cook Eggs Safely

Proper cooking as well as proper storage is important for egg safety.  Cook eggs thoroughly so that both yolks and whites are firm (145◦F), not runny.  Do not eat raw or undercooked eggs.  Once eggs are hard-cooked, they should be refrigerated (in their shells) within 2 hours of cooking and used within a week.  Refrigerate them in a clean container, not their original egg carton.  Casseroles and dishes containing eggs should be cooked to 160◦F as measured by a food thermometer.  Eggs and egg-containing foods cooked in a microwave oven should be:  covered to retain surface moisture; rotated or stirred throughout or midway through cooking to promote even heat distribution; heated to a temperature of at least 165◦F, and allowed to stand covered for 2 minutes before service.

