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1. Introduction
Congratulations on you『 purchase of the Professional Remote Meat 

EN Thermomete『, a programmable 「adio f「equency food the『mometer. You will
now be able to remotely monito『 the tempe『atu『e of cooking food and the 
temperature inside you『 g『ill, oven o「 smoker from anywhere in you『 home.

2. Components 
1 x Receive『

1 xT『ansmitte『

2 x Detachable Stainless-steel Probes with Steel Mesh Cable
4 x AAA Batteries
1 x BBQ Clip
1 x Manual

3. Transmitte『Features
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• LCD (Liquid C『ystal Display) - Displays all icons and temperature
• Low Battery lndicato『

• Remote Range: 1 OOOFT 
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• IPX4 Wale『proof (P 「otects from splashing wate「, but do not subme「ge 1n 
wate「)

• Backlight
• Temperature Ala『m
• Dual Probes 
• Temperature Range of P「obe: 14°F to 572°F (-1 o·c to 300°C) 
• Tabletop Stand, Magnetic back and Hanging Hole design 
• Batte『y: 2 x AAA batteries, 3.0V

EN 

3.1 Buttons 
CD PROBE/TIMER- Press to rotate between PROB El or PROBE2. Press and hold 

fo『 3 seconds to ente『 TIMER mode, then press once to return to 
THERMOMETER mode. 

®(!) -Press to turn on/off the transmitte『.

@ .& -In THERMOMETER mode, p『ess to increase the temperatu『e value. P『ess
and hold fo『 2 seconds to rapidly increase the temperature value. In TIMER 
mode, press to inc『ease the hour, minute, o『 second. Press and hold for 2 
seconds, to rapidly increase the hours, minutes o『 seconds.

@MEAT-In THERMOMETER mode, p「ess to select p『eset meat type: PROG 
(Prog「am-USER DEFINED TEMPERATURE), BEEF, VEAL, CHCKE (Chicken) , 
PORK, POUL T (Poult『y) , LAMB, FISH, HAM, GBEEF(G『ound Beef), GPOUL 
(G『ound Poult『y) and BBQ. 

@ Q /°C/°F -Press to turn on/off the backlight. P『ess and hold for 3 seconds to 
switch displaying tempe『atu『e readings between Celsius o『 Fah『enheit.

@ T-ln THERMOMETER mode, p「ess to dec『ease the temperature value. Press 
and hold fo『 2 seconds to rapidly dec『ease the tempe「atu「e value. In TIMER 
mode, press to decrease the hour, minute, o「 second. P『ess and hold for 2 
seconds, to rapidly dec『ease the hou『, minute o「 second.

(J) TASTE/HI/LO-In THERMOMETER mode, p『ess to select the meat doneness 
level: RARE, MED RARE, MEDIUM, MEDIUM WELL and WELL DONE. In BBQ 
mode, press to display HI o『 LO BBQ tempe『ature o『 rotate between HI and 
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