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Northwest Iowa Food Safety Taskforce 

Inspections 

During the 2nd quarter, Siouxland District Health Department completed approximately 

370 food service establishment inspections, 99 pre-openings, 67 physical follow-ups, 95 

letters of corrections and 56 other inspections (illness complaints, non-illness com-

plaints, etc.) 

 

CALIBRATE YOUR 
THERMOMTER 

Thermometers should be calibrated 
regularly to ensure accurate 

temperatures.  

 

The ice-point method is the most widely 
used method to calibrate a dial and digital 
thermometer 

•  Fill a large container with crushed ice, 
and then add clean cold tap water until 
container is full. Stir. Place the 
thermometer stem/probe into the ice 
water. Make sure the thermometer is not 
touching bottom or sides of the glass Hold 
the thermometer by its top for 30 seconds 
or until the reading stays steady. Adjust 
the thermometer to 32°F  

•   Dial thermometers: With the 
thermometer still in the ice water, use a 
wrench to securely hold the nut below dial 
head, (the thermometer sleeve may be 
equipped with an internal wrench) then 
rotate the thermometer until the needle 
points to 32° F  

•  Digital thermometers: With the 
thermometer still in the ice water, push the 
reset button and adjust to read 32° F. If 
there is no reset or calibration button, try 
changing the battery or replacing the 
thermometer 

How To 

Most Frequent Violations 

• Food separated and protected (Cross Contamination and Environmental) 

• Hand washing sinks properly supplied and accessible 

• Facilities have Adequate Equipment and Tools 

EMERGENCY RESPONSE 
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