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POLICY:	A metal stem or digital thermometer will be used to check temperatures of food.
	

PROCEDURE:	1. A clean and sanitized thermometer metal stem type, numerically scaled, and accurate to plus or minus 2º F will be used to take food temperatures.

	2. Insert the thermometer at a 45 degree angle to the middle of the food item or dish, taking care not to touch the sides of the pan or bottom if applicable.  Wait for the thermometer to rise to the maximum temperature, read, and record the temperature.  

	3. Clean and sanitize the probe thermometer with an alcohol swab or other approved probe wipes between foods being checked.

