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	Lamb Loin Chops Internal Temperature
	Cut, Method, Heat, Time, Internal Temp. (minimum). Chops: Shoulder, Loin, or Rib, —, —, —, —. 1-inch thick, Direct, High, 5 min./side, 145 F (63 C).
	Safe internal cooking temperatures vary for different types of foods, so it's Beef, veal and lamb (pieces and whole cuts) Pork (for example, ham, pork loin, ribs) Chops, steaks and roasts (deer, elk, moose, caribou/reindeer, antelope.


