The Conmoisseur Serves thermoneters by Tayler represent the
epitoene of precision ecenracy, overion, sode and Teritage. Since
1851, Tavlor has crafied precision measurement insiriments with
renmratelvd accuracy and readabiliny for optimal performance, We
cenniiine thar with a distinctive stvle for a professtonod leemomeier
that delivers gualite .day affer day..season affer season.

How to Use

L. Grip thermaometer handle and use spatla end fo shiv
ingredients,

2, The glass tube thermometer will measure femperatie.
For best accuracy, place spatila in chocolate up fo
sibmerge line.

A, Do mor let the glaxs ehe thermomerer touch the bottom or
side af pan.

4. Follow femperature instructions of vonr recipe,

5, After melting is complere, wse the handle to safely grasp
and remave the hat thermaomerer:

6. Do mof wipe or handle thermometer while it is stifl hot or
plirce into cold warer while still for, as thiv could cowse
infury or damage

T. Clean e spatale and thermomerer cavefully with sfightly
warm water after each wse.

Key Chocolate Temperatures

Cprimum Meliing Temps,

Plain Chocolate = 113" 10 122°F
Milk Chocolate  « 104% to 113°F
White Chocolate «  104°F
Optimem Working Temps,

Plain Chocolate  + 87 (o 89°F
Milk Chocolate = 36" to 38°F
White Chocolate = 307 to 32°F

CAUTION:

The thermometer fwbe is made of glass and may break if
not hamdled with cave. If fluid i the gless thermonterer
fube iy sepavated, hald sparla hamdle firmly in fand,
weiehited end down, Swing arm in o dowsward are from
shonlder heighe. Continne until flnid is a solid column.
Note: The red fTuid in the thermometer (s nontoric,
However, it does have a sharp raste and definire odor §f
the thermometer breaks in the chocolate, discard the
entire butch.

DO NOT use o sconring pad or other abrasive subsfance
ter elean the printed portions of the spatila handie. If it
does not come clean easily, soak the spatula thermometer
overrtight in detengent.

DO NOT use in an oven.

DO NOT put a hor thermometer into confact with cold
warter or o cold surfice. The gloss fube may crack or
shatter. Always allow the thermometer 1o cool first,

Cleaning and Care

Yonr thermmneter is constricted of silicone, plastic and glass. To
case i cleaning, the glass ruhe com be rermoved from the spatila,

The white capr of the handle has o notch on the right hand side -
rusing a My food oF a fngernail, corefilly remove e cap to release
the glass rube. Hand wash cach part corefilly — dio nor e abrasive
cleansers as they may seratch the glass fube or printed graphics. IfF
cinaled, the e el sponitder men be dumersed e waten b mar in e
dishwasher. After eleaning and deving, insert the glass iube carefilly
bk fnder the herelle completely, moking sire e modch B on the right
D sicke of the Fanalie.



