How to Calibrate Thermometers®

Melting Point of Ice Method
1. Place ice in a container, and let it melt.
2. Stir to make sure that the temperature in the ice/water mixture is uniform throughout the container.

3. When the ice is partially melted and the container is filled with a 50/50 ice and water solution, insert the thermome-
ter and wait until the needle indicator stabilizes. The thermometer should be 322F (02C).

4. If the thermometer is not reading 322F (02C), it should be adjusted by holding the head of the thermometer firmly
and using a small wrench to turn the calibration (hex) nut under the head until the indicator reads 322F (02C).

*An important item to remember as you are calibrating your thermometer using the melting point of ice method is to
never add tap water to ice because this will not be 329F (02C) but will be at a higher temperature. The calibration will
be much more accurate if you use melting ice.
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A pocket stem thermometer should be used for spot-checking the
internal temperature of foods.
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