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PURPOSE: Ensure that accurate, appropriate thermometers are used for all temperature measurements.
SCOPE: This procedure applies to employees who receive, prepare, cook, transport, serve, cool, and reheat food.
KEY WORDS: Thermometers, Temperature, Logs, Cooking, Reheating, Holding, Transporting
INSTRUCTIONS:
1. Train school nutrition employees on the proper procedures for using food thermometers using this SOP.
2. Follow State or local health department requirements.
3. Follow the food thermometer manufacturer’s instructions for use. In the absence of instructions, use the following guidance for thermometers:
a. Hold the face or dial of the thermometer, not the stem.
b. Insert the stem into the center of the thickest part of the food. 
c. Insert thermometer into food until the dimple/notch on the stem of the thermometer is covered by the food. 
d. Keep the thermometer in place in the food until the temperature stabilizes, roughly 30 seconds.
e. Read the temperature.  
f. Take a second temperature reading in a second location in large pots, skillets, or pans.
g. Record the temperature on the respective log.
h. Take corrective action if needed.
4. Use a food thermometer that measures temperatures from 0 °F (-18 °C) to 220 °F (104 °C) and is appropriate for the temperature being taken. For example:
· Thermistor or thermocouple with a thin probe that is tip-sensitive: takes temperatures of thin products, such as hamburgers, pizza, filets, nuggets, and sausage patties. 
· Bimetallic, dial-faced stem thermometers: accurate only when measuring temperatures of thick foods. They may not be used to measure temperatures of thin foods. A dimple mark located on the stem of the thermometer indicates the maximum food thickness that can be accurately measured as this area between tip and dimple is the sensing area.
· Oven-safe thermometers: use when measuring temperatures of food while cooking in an oven.
· Infrared thermometers: takes the surface temperature and should be used for frozen foods, packaged foods, and milk cartons. 
· Irreversible temperature indicator: disposable temperature measuring devices that change color when the desired temperature is achieved. They should only be used for thin items which have a temperature requirement that matches the indicator. Also appropriate for measuring dishwasher temperature. 
5. Take the temperature of food using the correct method for different food types.
· Casseroles: check temperature in the center and at several other points.
· Milk carton: open a carton and insert thermometer at least 2 inches into the milk.
· Packaged food: use an infrared thermometer to take a surface temperature or place the thermometer between two packages without puncturing the packages.
· Roasts: insert thermometer in the middle, avoiding any bones and cartilage.
· Thin meats: insert thermometer into the side of food until 2–3 inches deep.
· Whole poultry: insert thermometer at the thickest part, avoiding any bones and cartilage.
6. Have food thermometers easily accessible to school nutrition employees during all hours of operation.
7. 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. 
8. Store food thermometers in an area that is clean and where they are not subject to contamination or frequent jolting.
MONITORING: 
· School nutrition managers will ensure that there are enough thermometers on site to be able to set any non-functioning ones aside and still check temperatures.  
· School nutrition employees will use the appropriate thermometers to complete tasks and follow proper temperature checking procedures. 
CORRECTIVE ACTION:
· Retrain any school nutrition employee found not following the procedures in this SOP.
· Retrain employees who are using food thermometers improperly or not taking temperatures correctly.
VERIFICATION AND RECORD KEEPING:
School nutrition employees will:
· Record the food temperatures on the appropriate logs for different tasks.
· Cooking and Reheating Temperature Log
· Cooling Temperature Log
· Hot and Cold Holding Temperature Log
· Production Log
· Receiving Log
· Thawing Foods Log
The school nutrition manager will:
· Verify that employees are using thermometers properly by making visual observations of the employees during the calibration process and all operating hours. 
· Review and initial the temperature logs used. 
· Complete the Food Safety Checklist daily. 
· Keep the temperature logs for a period of six months following a month's temperature records to demonstrate compliance, or as directed by your State agency.
· Keep Food Safety Checklist for three years plus the current school year, or as directed by your State agency.
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