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Use Your Thermometer

Food Safety Program
1101 W. College Ave., Spokane, WA 99201 

509.324.1565  |  srhd.org

Food Being Delivered
Best thermometer for the 
job: thin-probed digital 
thermometer OR infared 
thermometer
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TCS Foods
Best thermometer for the job:  
thin-probed digital thermometer135°F
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Thermometers  
should be clean,  
sanitized, readily 

accessible and

USED OFTEN

In a Fridge or  
Hot-Holding Unit 

Best thermometer to measure air 
temperature: digital/analog air 

thermometer OR continuous  
temperature monitoring  

thermometer

Measure the 
coldest area

Measure the 
warmest area
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Hot-Holding Unit
Fridge

KEEP COLD FOODS AT 41°F OR BELOW

TAKE THE INTERNAL TEMPERATURE OF TCS FOODS ROUTINELY


