Model: FT220

e
C D N FLOATING THERMOMETER

Kitchen Measurement Tools

A variety of culinary projects hinge on the ability to

keep a liquid at just the right temperature — from FEATURES

brewing beer to baking a delectable cheesecake e Multi-purpose: sous-vide, custards, brewing beer,
in a water bath. The CDN Floating Thermometer sauces, soups and stews

(FT220) makes it easy to accurately measure liquid e Waterproof (IPX6)

temperatures because of its reliable technology, e Safe for commercial dishwashers

intuitive operation, and ability to float. e Shatterproof lens

e 304 stainless steel housing
e Removable buoy

SPECIFICATIONS

Measurement Range: 20 to 220°F/0 to 100°C

Display Size: 1"/2.5 cm dial
Sensor Length: 1.5"/3.8 cm stem
Weight: 0.90z/25.5¢
UPC: 018436 00215 4

AVAILABLE

Now shipping
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This specialty thermometer is the perfect companion
for best results for sous-vide cooking or any recipe
requiring a water bath. A water bath, or “bain-marie,”
enhances the baking of custards and cheesecakes
by ensuring that the center is done before the edges
dry out. For brewing beer, water baths are used to
improve beer taste by controlling the temperature of
the fermentation process. This multipurpose floating
thermometer will also come in handy for sauces,
soups and stews.

Totally waterproof, the Floating Thermometer features

the quality construction for which CDN is known,

with a sturdy shatterproof lens and 304 stainless steel

housing. It is enclosed in a stay-cool buoy that floats

on the surface of a liquid and is removable

for easy cleaning. A~

1984 - 2019

PO Box 10947 Portland, OR 97296-0947 Tel 800 338-5594 Fax 800 879-2364 Web CDNkitchen.com

CD2921071D - 4/19 L-DESIGN 614.525.1472



