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SERVE SAFE FOOD – CHECK IT WITH A FOOD 
THERMOMETER TO BE SURE! 

A DIAL INSTANT-READ THERMOMETER,     
like the one shown above, is inexpensive and easy 
to use.  Look for one that can be calibrated 
(adjusted for accuracy in temperature). 
 
Place 2 to 2½ deep in the thickest part of the food    
(avoid touching a bone or the bottom of the pot). 
 
Wait 20 seconds (count one -one thousand, two…) 
 
Check temperature, using chart above.  

Use this thermometer for burgers, chicken, 
sausages, roasts, casseroles, soups and fish and 
egg dishes. 
 
To measure thin foods, insert sideways. 
 
Do not leave thermometer in food while it is 
cooking. 
 
Clean and sanitize  (¼-tsp bleach per cup of 
water) the thermometer after use. 


