
M E A S U R E  O N C E
&  W I P E  T W I C E

For flavor and for safety, 
it’s important to know 

when that piece of 
sizzling filet mignon is 

ready to be served.
It’s equally important 

to know that your 
thermometer is kept clean 

before and after use — 
each and every time.
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1000ct Bulk Pack

DIAMOND WIPES SKU F2449PKT

WIPE SIZE 1” x 2.125”

WIPES/CS 1000

CASES/PALLET (TI/HI) 225 (25/9)

CASE DIMENSIONS 10.5” x 6.4” x 4.5”

WT/CU 5#/0.2

Food Safety Tips & Facts
• The CDC (Center for Disease 

Control) recommends using a 
food thermometer to make sure 
food reaches its safe minimum 
cooking temperature

• Harmful bacteria can spread 
throughout the kitchen. CDC 
estimates that each year, 1 in 6 
Americans (approximately 48 
million people) get sick from 
foodborne diseases

Thermometer Probe 
Cleaning Wipe
• Individually sealed &  

 sanitary
• Cleans thermometer  

 probes before & after  
 use

For Use in
• Restaurant kitchens
• Outside grilling spaces
• School & hospital   

 cafeterias

F2449PKT


