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Dial Stem Thermometer Calibration
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The ice point method permits calibration to
within 0.1 °F.

REMEMBER!

e Athermometer that is even a few degrees off could be a great risk.

e  Sanitize thermometers before and in between use

e Calibrate thermometers frequently, especially after being
dropped.

o Thermometers don’t last forever, so replace them as needed.
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