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PURPOSE: Ensure that thermometers are regularly calibrated to maintain food safety.
SCOPE: This procedure applies to employees who receive, prepare, cook, transport, serve, cool, and reheat food.
KEY WORDS: Thermometers, Calibration, Temperature, Ice Point, Boiling Point
INSTRUCTIONS:
1. Train school nutrition employees on the proper procedures for calibrating food thermometers using this SOP.
· Refer to the Calibrating Food Thermometers (Sample SOP) and Using Food Thermometers (Sample SOP).
2. Follow State or local health department requirements.
3. Calibrate the food thermometer using an appropriate method.
a. Ice Point method (preferred)
1) Fill a cup or container with ice and add enough cold water to fill until 1 inch below the lip.
2) Allow to sit for one minute.
3) Insert probe fully into the ice-water slush.
· Ensure that the dimple or sensing area is completely submerged.
· Ensure that the thermometer probe is not touching the sides or bottom of the container.
4) Wait 30 seconds for temperature to stabilize.
5) Required reading: 32 °F (±2 °F) [0°C ±1 °C].
6) If thermometer reads incorrectly, adjust per manufacturer instructions (calibration nut for bimetallic, reset button for digital) or remove from service.
b. Boiling Point method
1) Bring a pot of water to boil. 
· Pot must be large enough for the thermometer dimple or sensing area to be completely submerged and not touch the sides or bottom.
2) Immerse the probe to the dimple into boiling water.
3) Allow the temperature reading to stabilize before reading temperature.
4) Reading should be 212 ºF (+ 2 ºF) [or 100 ºC (+ 1 ºC)]. 
· This reading may vary at higher altitudes. 
5) If adjustment is required, follow manufacturer’s instructions.
4. Calibrate thermometers at appropriate times.
· At the start of each operational day (strongly recommended)
· At minimum once per week
· After any drop or impact
· After measuring extreme temperatures
5. Clean and sanitize food thermometers before each use. 
· Refer to the Cleaning and Sanitizing Food Contact Surfaces (Sample SOP) for the proper procedure to follow. 
6. Store food thermometers in an area that is clean and where they are not subject to contamination or frequent jolting.
MONITORING: 
· School nutrition employees will use either the ice-point method or boiling-point method to verify the accuracy of food thermometers. 
· Schedule routine calibration of thermometers. 
CORRECTIVE ACTION:
· Retrain any school nutrition employee found not following the procedures in this SOP.
· For an inaccurate, bimetallic, dial-faced thermometer, recalibrate it by adjusting the temperature by turning the dial while securing the calibration nut (located just under or below the dial) with pliers or a wrench.
· For an inaccurate, digital thermometer with a reset button, adjust the thermometer according to manufacturer’s instructions.
· If an inaccurate thermometer cannot be adjusted on-site, discontinue using it, and follow manufacturer’s instructions for having the thermometer calibrated.
· If a thermometer that is out of calibration was found to be used on a food item, check the food item with a properly calibrated thermometer and reheat food if necessary.
· Refer to the Reheating Time/Temperature Control for Safety Foods (Sample SOP) if reheating is needed. 
VERIFICATION AND RECORD KEEPING:
School nutrition employees will:
· Record the calibration temperature and any corrective action taken, if applicable, on the Thermometer Calibration Log each time a thermometer is calibrated. 
The school nutrition manager will:
· Verify that employees are calibrating thermometers properly by making visual observations of the employees during the calibration process and all operating hours. 
· Review and initial the Thermometer Calibration Log periodically. 
· Keep the Thermometer Calibration Log for a period of six months following a month's temperature records to demonstrate compliance, or as directed by your State agency.
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