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Thermometer Calibration Log
Location: Month and year: Person in charge:

Date Thermometer (type or ID) Method (ice or boiling) Should read °F Read °F Adjusted? Y/N Read after °F Replaced or removed? Y/N Initials

Accuracy: food thermometers within ±2°F (±1°C); refrigerator and other air or water thermometers within ±3°F (±1.5°C). Calibrate as the manufacturer directs.

Ice point: fill a glass with ice, add cold water, stir, wait a minute or two, and hold the probe in the center: it should read 32°F. If it can't be adjusted to within 2°F, take it out of service.

Your state or county can set stricter rules than the FDA Food Code; follow your health department and keep completed logs as long as it requires. Free to print and copy. © 2026 FoodHandlerGear. Want these editable, with
written procedures and an illness policy? Get the Food Safety Plan Kit ($29) at www.foodhandlergear.com/kit.
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