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These unique food grade polycarbonate cookcheck® cook sensors allow you

SAFE COOKI NG to check that food is properly cooked to temperatures that kill harmful bacteria.

Use with all conventional cooking methods, microwaves and barbeques.

A safe and convenient way Simply insert the special sensor tip into the cooking food and a vivid

to ensure that food colour change will show when the food is “cooked” and safe to eat.
is sufficiently cooked

For Poultry, Steaks, Burgers, Sausages Lamb, Pork and Fish.

Ideal for BBQ's.

@® Vivid colour change denotes

®
h cookcheck
safe cooking = — . _
Code Description Temp Size |Supplied
COOKREVPOULOTPK | Poultry: Food Grade cooking | 78°C 73mm Pack
® ECISY to use probe with thermochromic long of
colour changing tip: 10
‘ Accurate COOKREVFISHO1PK | Fish: Food Grade cooking 64°C 73mm Pack
probe with thermochromic long of
. colour changing tip: 10
® Food safe materials
COOKREVMEATO1PK | Meat: Food Grade cooking | 55°C Rare 73mm Pack
probe with thermochromic 66°C Med long of
@® Patented technology colour changing tip: 77°C Well Done 10
COOKREVBBQOTPK | One of each Poultry, Fish and Ziog g:olég'fry) Ii)irgm Or;e
Meat: Food Grade cooking °C (Fis o
® Reusable probes with thermochromic | 55°¢ Rare (Meat) eachisrobe
colour changing fip: 66°C Med (Meat) plastic
@® Avdilable loose or packaged 77°C Well Done (Meat) wallet

Instructions for use:

@® Allows you to meet Food Safety . Insert sensor tip into centre of thickest part of meat/fish while cooking and wait 10 seconds.
. 2. Remove sensor tip and check colour of sensor dot.
requirements 3. Food is properly cooked when the dot turns from black to red.
4. If dot remains black continue cooking and repeat test until dot turns red.
< = POULTRY O J 5. For Burgers, Sausages and Pork use the Beef Sensor and 'Well Done' setting.

For Lamb use the Beef Sensor and the 'Well Done' or 'Medium!' setting.
6. Always wash the sensor in warm water between each use.

LCR Hallcrest Ltd.

Riverside Buildings, Dock Rd, Connah’s Quay, Flintshire, CH5 4DS
Lcnl-lallcr!est Tel: +44 (0) 1244 817107 Fax: +44 (0) 1244 818502
E: sales@Icrhallcrest.com W: www.cookcheck.co.uk

W: www.foodhygieneproducts.com




