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YOUR REPUTATION ON THE LINE
Successful hoteliers know the importance of food quality and safety. A well-run restaurant serving delicious, safely cooked food wins customer confidence – not to mention all those repeat bookings. One bad meal and your reputation could be on the line.

Chilling, defrosting or cooking food at the wrong temperatures can result in a disappointing meal – or even worse, food poisoning. Yet many chefs still underestimate the importance of accurate thermometers for checking food. Safety standards require an accuracy of ±0.5°C (between 0° to +5°C). Less accurate thermometers are potentially hazardous – especially for fresh meat, fish and reheated dishes. 

TM Electronics (TME) offer affordable off-the shelf thermometers, probes and data loggers, as well as bespoke customer solutions. They are fast, reliable and very accurate, key selling points for hotels that are serious about food safety – and their reputation.

View product range at www.tmelectronics.co.uk
For a FREE catalogue call +44 (0)1903 700651 email sales@tmelectronics.co.uk 

Quote reference TM002

Further information

For more information contact Danielle Sensier at TM Electronics (UK) Ltd, Unit 12, Martlets Way, goring-by-Sea, Worthing, West Sussex BN12 4HF  Tel +44 (0)1903 700651 Fax +44 (0)1903 244307  email sales@tmelectronics.co.uk
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