
Bi-metal Insertion Thermometers

322-01
Candy/Jelly/Deep-Fry
Thermometer

1236-70
1” Dial Espresso/
Cafe Thermometer

1246-01
1246-01C

1246-02
1246-02C

1246-03
1246-03C

Temperature 
Range:

-40° to 180°F
(-40° to 80°C)

0° to 220°F
(-20° to 100°C)

50° to 550°F
(10° to 285°C)

Accuracy: ±2°F
(±1°C)

±2°F
(±1°C)

±5°F 
(±3°C)

Housing 
Material:

Stainless 
Steel

Stainless 
Steel

Stainless 
Steel

Dial Diameter: 1” (25 mm) 1” (25 mm) 1” (25 mm)

Stem 
Diameter:

0.140”
(3.5 mm)

0.140”
(3.5 mm)

0.140”
(3.5 mm)

Stem Length: 5” (127 mm) 5” (127 mm) 5” (127 mm)

Lens Material: Magnifying 
Polycarbonate

Magnifying 
Polycarbonate

Magnifying 
Polycarbonate

Antimicrobial 
Plastic:

Yes
Sheath Only

Yes
Sheath Only

Yes
Sheath Only

Weight: 0.5 oz (14 g) 0.5 oz (14 g) 0.5 oz (14 g)

Regulatory 
Listings:

Warranty: 1 Year 1 Year 1 Year

322-01 1236-70 2237-04/04C

Temperature 
Range:

200° to 400°F
(90° to 200°C) 0° to 220°F 0° to 220°F

(-10° to 104°C)

Accuracy: ±5°F ±2°F ±2°F (±1°C)

Housing 
Material:

Stainless
Steel

Stainless 
Steel

Stainless 
Steel

Dial Diameter: 2.5” (64 mm) 1” (25 mm) 1.75”  (178 mm)

Stem 
Diameter:

0.190”
(4.8 mm)

0.140”
(3.6 mm)

0.15” 
(3.8 mm)

Stem Length: 6” (152.4 mm)
w/ vessel clip 5” (127 mm) 7” (178 mm)

w/ vessel clip

Lens Material: Glass
Magnifying 

Polycarbonate
Magnifying 

Polycarbonate

Weight: 2 oz (57 g) 0.5 oz (14 g) 1 oz (28 g)

Regulatory 
Listings:

Warranty: 1 Year 1 Year 1 Year

2237-04
1.75” Dial Espresso Milk 
Frothing Thermometer

The Cooper-Atkins’ bi-metal pocket test thermometers have an external dimple on the stem to indicate the minimum  
insertion point. The 1246 Series is not recommended for thin, delicate foods such as hamburger patties, seafood and  
pork chops. The bi-metal pocket tests have a magnifying lens for improved reading and a pocket sheath with adjustment 
wrench, made with antimicrobial plastic. Our 1246-02 dials have a blue indicator mark at 32° (freezing point) for ease of 
adjustment and a HACCP danger zone highlighted in red. 

1246-02
Bi-metal Stem 
Test Thermometer

To ensure accuracy 
minimum insertion 
point 2” (51 mm)

1246-02
Ice Slurry Adjustment

Antimicrobial
The antimicrobial additive does not protect  
users or others against food bacteria. Always 
wash, rinse and sanitize this product thoroughly 
before and after each use.

Adjustment
Wrench

Henri’s Hint 
Vessel clips
included for
hands free
temperature
monitoring
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Bi-metal Insertion/Cooking Thermometers

323 2238-06 2238-14 3270-05

Temperature 
Range:

120° to 200°F
(49° to 93°C)

0° to 220°F
(-10° to 100°C)

50° to 550°F
(20° to 280°C)

50° to 550°F
(10° to 285°C)

Accuracy: ±2°F (±1°C) ±2°F (±1°C) ±5°F (±2.5°C) ±10°F (±5°C)

Housing 
Material:

Stainless 
Steel

Stainless 
Steel

Stainless 
Steel

Stainless 
Steel

Dial Diameter: 2.5” (64 mm) 2” (51 mm) 2” (51 mm) 2.5” (64 mm)

Stem Diameter: 0.190” (4.8 mm) 0.140” (3.5 mm) 0.140” (3.5 mm) 0.250” (6.4 mm)

Stem Length: 6” (152 mm) 8” (203 mm) 8” (203 mm) 15” (381 mm)

Lens Material: Glass Glass Glass Glass

Weight:    2 oz (57 g)                    1.5 oz (43 g) 1.5 oz (43 g) 5.5 oz (156 g)

Regulatory
Listings:

-

Warranty: 1 Year 1 Year 1 Year 1 Year

3270-05
Deep-Fry Thermometer

3210-08
Grill Thermometer

2238-14
8” Stem Test Thermometer

24HP
HACCP Dial
Oven Thermometer

323
Roasting Thermometer

The 24HP was voted the
Most Reliable Oven Thermometer
by America’s Test Kitchen.

24HP-01 26HP-01 3210-08

Temperature 
Range:

100° to 600°F
(50° to 300°C)

100° to 175°F
(38° to 80°C)

100° to 600°F
(50° to 300°C)

Accuracy: ±25°F 
(12.5°C)

±3°F 
(±1.5°C)

±25°F 
(12.5°C)

Housing 
Material:

Stainless 
Steel

Stainless 
Steel Aluminum

Dial Diameter: 2” (51 mm) 2” (51 mm) 2.5” (64 mm)

Lens Material: Glass Glass Glass

Weight: 1.5 oz (43 g) 1.5 oz (43 g) 3 oz (85 g)

Regulatory
Listings:

Warranty: 1 Year 1 Year 1 Year

Protecting food during the preparation process is extremely important. When working with potentially hazardous foods you 
need to make sure it spends less than 4 hours in the “Danger Zone” between 41°F and 135°F (5°C - 57°C). Food exposed 
to this temperature for too long is not safe to consume. The final cooking temperature should always be tested with a 
thermometer, never just by looking at or touching the food.
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