
Keep the meat frozen. Be 
careful not to let the meat 
thaw until you are ready 
to use it. Recommended 
freezer temperature is 
-18°C (0°F). 
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Wild game meat: 
Follow these steps to 
keep foods safe. 

Here are some food safety steps to 
follow when you take home wild game 
meat:

Meat should be 
cooked to an internal 
temperature of 74°C 
(165°F).


