
Our specialty foodservice thermometers are marked with correct temperature zones for food safety and product quality. With a large selection of NSF-listed thermometers specifically for cooking 
and hot holding, you will get the results you want every time.

COOPERLine

 322 323 329 3210 3270 1236-70

Candy/Jelly/
Deep-Fry 

Thermometer

Roasting 
Thermometer

Deep-Fry 
Confection 

Paddle 
Thermometer

Grill Surface 
Thermometer

Deep-Fry 
Thermometer 

Espresso 
Thermometer

Temperature 
Range:

200° to 400°F
(90° to 200°C)

120° to 200°F
(49° to 93°C)

100° to 400°F
(40° to 200°C)

100° to 600°F
(50° to 300°C)

50° to 550°F
(10° to 285°C) 0° to 220°F

Accuracy: ±5°F ±2°F (±1°C) ±2°F (±1°C) ±25°F (±12°C) ±10°F (±5°C) ±2°F

Housing Material: Stainless Steel Stainless Steel Stainless Steel Aluminum Stainless Steel Stainless Steel

Dial Diameter: 2.5” (64 mm) 2.5” (64 mm) - 2.5” (64 mm) 2.5” (64 mm) 1” (25 mm)

Stem Diameter: 0.19” (4.8 mm) 0.19” (4.8 mm) - - 0.25” (6.3 mm) 0.15” (3.6 mm)

Stem Length: 6” (152.4 mm)
w/ vessel clip 6” (152 mm) 12.5” (318 mm) - 15” (381 mm) 5” (127 mm)

Lens Material: Glass Glass
Non-toxic 
liquid-filled 
glass tuber

Glass Glass Magnifying
Polycarbonate

Weight: 2 oz (57 g) 2 oz (57 g) 4 oz (113.4 g) 3 oz (85 g) 5.5 oz (156 g) 0.5 oz (14 g)

Regulatory  
Listings: -

Warranty: 1 Year 1 Year 1 Year 1 Year 1 Year 1 Year

3210 Grill Surface Thermometer
With unique grips for easy 
removal from hot grill surfaces

329 
Paddle 

Thermometer
With easy to 

grip plastic 
handle and 

preset
pointers

4


