
 

 

Franklin County 
101 Lakeview Court 
Frankfort, KY 40601-8750 
(502) 695-9035 
Fax:  (502) 695-9309 
franklin.ca.uky.edu 

FAMILY AND  
CONSUMER SCIENCES 

Using a Food Thermometer                                                        

Sandra Bastin and USDA Food Safety and Inspection Service 

The approaching holiday season may remind us that it’s important to use food thermometers to 

safely cook poultry, meat and egg products. 

Using a thermometer ensures that you cook foods to a 

high enough temperature to kill microorganisms that might 

be present.  These pathogens can cause foodborne illness 

in undercooked foods.  Actually, it’s wise to use a food 

thermometer all year long to kill any potentially harmful 

microorganisms. 

Using fresh meats that have been properly stored also 

reduces the likelihood of bacterial contamination.  

When cooking food, don’t depend on color and texture to 

indicate doneness.  Recent research has revealed that 

these two factors are unreliable indicators of when foods 

are sufficiently cooked to kill pathogens.  For instance, 

ground beef may turn brown before reaching an internal 

temperature that kills pathogens.  A hamburger cooked to 

160 degrees Fahrenheit is safe, regardless of its color.  
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A roast or steak reaching an internal 

temperature of 145 degrees F is safe to eat. 

For safety, poultry should reach at least 160 

degrees F throughout. 

You should also use a food thermometer to 

ensure that foods remain at a safe 

temperature of 40 degrees F or below or 140 

degrees F or above. 

Digital and dial are two general types of food 

thermometers. 

Thermocouple and thermistor are digital 

thermometers. A thermocouple can measure 

and display the final temperature the most 

rapidly, allowing you to quickly check the 

internal temperature in several places to 

ensure that food is thoroughly cooked.  This 

feature is useful for large items such as 

turkeys or roasts when it’s advisable to check 

the temperature in more than one place. 

The thermocouple and thermistor can 

effectively measure the internal temperature of 

both thin and thick foods. 

These digital thermometers aren’t designed to 

remain in food while it’s cooking.  Instead, use 

them to check final temperatures near the 

estimated cooking time.  To prevent over-

cooking, check temperatures before food is 

expected to finish cooking. 

The oven-safe bimetallic-coil is a dial food 

thermometer.  It remains in the food while it’s 

cooking and constantly shows the internal 

temperature and generally is used for large 

items such as a turkey or roast.  It can 

accurately measure the temperature of 

relatively thick foods such as roasts and deep 

items like foods in a crock pot. 

Since heat conducts along this thermometer 

faster than through the food, take the 

temperature in two to three areas to verify the 

food temperature.  When inserting into food, 

let the thermometer come to temperature at 

least one minute before reading it. 

You also can use disposable (single-use) 

temperature indicators to check the internal 

temperature of foods. 

Disposable temperature indicators are 

designed for specific ranges such as 160 to 

170 degrees F.  Thus, you should use these 

sensors only with foods that should reach an 

internal temperature within the range.  

Remember, ground beef, 160 degrees F; roast 

or steak, 145 degrees F, and poultry, at least 

160 degrees F. 

These single-use sensors can’t be inserted 

into food while it is cooking.  Instead, insert a 

sensor into food toward the end of the 

estimated cooking time. It will change color 

when food reaches the proper temperature 

range.  

Pop-up temperature devices often are used 

for turkeys and roasting chickens.  These 

devices are manufactured to pop up when the 

food reaches the final temperature for safety 

and doneness.  If accurately placed in food, 

these timers are reliable within one to two 

degrees.  However, it’s recommended to 

check other parts of the food with a 

conventional food thermometer. 

(Continued from pg. 1, Using a food 

thermometer) 
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KEHA News and Notes 

Welcome to New Area Presidents – Several new Area 

Presidents were installed, or will be installed, during their area 

annual meetings this year. Welcome to: Lincoln Trail Area 

President Jean Aull, Northeast Area President Catherine Sparks, 

Northern Kentucky Area President Judy Jackson, Quicksand Area President Anita Noble, 

Wilderness Trail Area President Devonna Hisel, and returning for another term, Green River 

Area President Mechele Arnold. 

2026 KEHA Leadership Academy Nominations Due – KEHA Area Presidents are to send 

in their area nominations (two nominees and one alternate) to Kelly May at 

k.may@uky.edu by Nov. 1. The third KEHA Leadership Academy will be March 4-6, 2026. 

This leadership training will benefit the individual as well as county and area programs. 

Additional information is at https://bit.ly/KEHALeadershipAcademy. 

Updated Board Directory Available – The new state board directory will be available at 

https://keha.ca.uky.edu/content/state-board-directory. (Note: KEHA members needing state 

board contact information should request the full directory from their county agent.) 

2026 KEHA State Meeting Room Block Open Now – Next year’s KEHA State 

Meeting will take place May 12-14, 2026, at Hyatt Regency in Lexington. The 

theme is “Hooray!! KEHA!” and Bluegrass Area is the host. Reserve your hotel 

room now in the KEHA group block! Find details at https://keha.ca.uky.edu/

content/state-meeting-information. 

YOU Could Speak at State Meeting! – The call for session proposals at the 2026 State 

Meeting is now online and the deadline has been extended to Oct. 24. Submit forms to First 

Vice President Ann Porter at alport1941@gmail.com and copy k.may@uky.edu. Details and 

a fillable form are at https://keha.ca.uky.edu/content/state-meeting-information. 

New Merchandise/Marketing Items – KEHA has new branded merchandise available for 

purchase. Several new items in a range of prices are available including an apron, stainless 

steel tumbler, travel first aid kit, and fold-up fan. Prices of several of the older items have 

been reduced to clear inventory. Contact 1st Vice President Martha Colley to check 

availability before placing an order. View items and find the order form and contact 

information at https://keha.ca.uky.edu/marketing-items. 

The County Info Sheet and details regarding the new member selection process are 

available on the Master Farm Homemakers Guild web page. County nominees should 

complete and submit the County Information form by Nov. 15. 

Membership Campaigns – Now is a great time to start your county membership drive and 

dues collection. More information about the current membership campaign and possible 

prizes is available on the membership campaign webpage. Counties are encouraged to have 

a dues deadline no later than Dec. 1. The remittance form can be found in the KEHA Manual 

mailto:k.may@uky.edu
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fbit.ly%2FKEHALeadershipAcademy&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905281772%7CUnknown%7CTWFpbGZsb3d8ey
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkeha.ca.uky.edu%2Fcontent%2Fstate-board-directory&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905291708%7CUnkno
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkeha.ca.uky.edu%2Fcontent%2Fstate-meeting-information&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905301604%7CU
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkeha.ca.uky.edu%2Fcontent%2Fstate-meeting-information&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905301604%7CU
mailto:alport1941@gmail.com
mailto:k.may@uky.edu
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkeha.ca.uky.edu%2Fcontent%2Fstate-meeting-information&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905311583%7CU
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkeha.ca.uky.edu%2Fmarketing-items&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905321480%7CUnknown%7CTWFpbGZsb3d
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkeha.ca.uky.edu%2Fcontent%2Fmaster-farm-homemakers-guild&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905331422%
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkeha.ca.uky.edu%2Fmembership-campaigns&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905341188%7CUnknown%7CTWFpbG
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkeha.ca.uky.edu%2Fcontent%2Fkeha-manual&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905351435%7CUnknown%7CTWFpb
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Appendix on page 18. Dues payment/forms should be mailed to the area and state 

treasurers by Dec. 15. They are delinquent if not received by Dec. 31. Counties that are 

delinquent will not be permitted to have voting delegates and rights to vote at the 2025 state 

business meeting. 

Dates to Remember 

• Nov. 1 – Due date for Area nominations for KEHA Leadership Academy 

• Nov. 5-6 – State Board Meeting, Lexington, KY 

• Nov. 15 – Due date to nominate new members for the Master Farm Homemakers Guild. 

• Nov. 15 – Due date for 990N (e-postcard) or 990 tax return for 501(c)(3) groups with a 

fiscal year ending June 30. 

Dec. 15 – County dues due to the KEHA State Treasurer and Area Treasurer (use 

remittance form found in the KEHA Manual Appendix page 18). Please send remittance to 

Patsy Kinman, KEHA Treasurer, 310 Falmouth St., Williamstown, KY 41097. 

 FCHA Dates to Remember 

• November 22, 2025 - Children's Holiday Store (Volunteers needed) 

• November 24, 2025 - Homemakers' Dues must be turned in to the Homemaker 

Treasurer.  Please drop them off at the office.  

• December 16, 2025 - Homemakers' Council Meeting - 1:00 p.m.  

• March 17, 2026 - County Cultural Arts - 9:00 a.m.  

• March 17, 2026 - Homemakers' Council Meeting - 5:00 p.m.  

• May 12 - 14, 2026 - KEHA State Meeting in Lexington.   

• May 19, 2026 - Annual Meeting - Registration starts at 5:30 p.m.  

• June 16, 2026 - Homemakers' Council Meeting - 1:00 p.m.  

 

https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkeha.ca.uky.edu%2Fcontent%2Fkeha-manual&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905351435%7CUnknown%7CTWFpb
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fkeha.ca.uky.edu%2Fcontent%2Fkeha-manual&data=05%7C02%7CJulie.Banks%40uky.edu%7Ce4b639f5c50a4d6ddc0008de1111df80%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C638966965905374879%7CUnknown%7CTWFpb
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Carla A. Carter 
County Extension Agent for               

Family and Consumer Sciences 

Be sure to follow our Facebook page 
for all the up-to-date  

information and articles. 

      @FranklinCountyKyCooperativeExtension 


