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TME Food-Safe Thermometers – Serious about Customer Confidence

Hospitality Show 2007 - BIRMINGHAM NEC 22-24 JANUARY
Is your food safe? This is the question asked by temperature specialists TM Electronics (TME) at the forthcoming Hospitality Show. TME will be promoting the importance of food safety and accurate temperature measurement for all hospitality businesses that are serious about maintaining customer confidence. 

Visitors to the TME stand (1373) can enter a Free Prize Draw to win a fabulous cookery experience day with exciting TV chef, Lesley Waters at her Dorset country home, the Lesley Waters Cookery School.

With food scares on the increase, some hospitality businesses could be in danger of loosing customer confidence, if they ignore the important link between food safety and accurate temperature. Temperature is an essential component of HACCP and other safety standards, requiring that all food thermometers are accurate to ±0.5°C (between 0° to +5°C). Less accurate thermometers can’t ensure that food is properly stored, cooked or reheated; in other words, they are not food-safe. 

Food thermometers manufactured by TME are all food-safe and HACCP compliant.
Managing Director, Tom Sensier, says: “A quality food thermometer can help ensure your food is safe. TME thermometers do the job: they are fast, reliable and accurate – key selling points for any hospitality business that cares about customer confidence.”

TME will highlight its handheld SOLO, shortlisted for the Catering Update Excellence in Equipment & Supplies Awards 2006. This low-cost handheld is popular with caterers for its compact design and easy operation - also the very robust and waterproof MM2000, hardwearing and flexible for a wide range of applications. 

New products include the MM-COMBI – a great value for money package, combining in one unit the best-selling TP05 needle probe and MM2000 Waterproof Thermometer - ideal for repeat readings where accuracy and speed are essential. 
Also, look out for the exciting new home and kitchen range (thermometersuk.com).   

TM Electronics (TME) has a 20-year reputation for technical innovation and quality in temperature measurement. We design and manufacture more than 600 different thermometers, sensors and loggers, and also offer an inexpensive calibration and repair service. For on-line ordering visit www.tmelectronics.co.uk or telephone (01903) 700651 email sales@tmelectronics.co.uk.
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Further information - contact Danielle Sensier or Ann Gerry tel (01903) 700651 email sales@tmelectronics.co.uk
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