How to Use Meat Thermometers
Meat thermometers, unfortunately, have not kept abreast of America's changing tastes. Rare roast beef, if you go by the thermometer, has an internal temperature of 1400 F. Not so. To rare

beef enthusiasts, that is medium rare, perhaps even medium. Nearer the mark is 125° F. Readings for lamb are high, too. According to the thermometer, lamb should be cooked to 170° F., well done, indeed, and a disappointment to those who like it juicily pink (130​35' F.). A few thermometers have readings as low as 130° F.; for most 1400 F. is the cutoff point. If you are especially fond of very rare meat, try to obtain the new spot‑check thermometer (inserted into meat only as it approach doneness) or the type of thermometer used by food researchers with a 0​220° F. scale (Griffith Labs of Rahway, New Jersey, make them; or inquire through a local gourmet shop or home economics department about obtaining one).

There are two basic types of meat

thermometers: the spring‑type and the mercury type, the latter preferred by some cooks because of its more detailed scale. Both are used the same way:

For Oven Roasting:

‑ Hold thermometer against side of meat so you can gauge location of bone, fat, and gristle.

‑ Insert thermometer in center of largest lean muscle, not touching bone, fat, or gristle.
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Place meat in oven with scale facing door so that you can read temperatures at a glance.

For Spit Roasting:

‑Insert thermometer into end of cut and parallel to spit so that it touches neither bone nor spit. If necessary, adjust angle slightly so thermometer will clear grill, hood, or oven walls as spit turns.

‑ When stopping rotisserie, see that thermometer comes to rest as far from heat as Possible; otherwise it may break.
