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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
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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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•If the 『eceive『O『the transmitter do not show the temperatu『e wait fo『

the probe to『each room temperature. Push the probe jacks ha『der into the

EN transm itte『and twist them back and forth so they make good contact. If the
problem persists, it is likely the internal probe wire has shorted out eithe『

through moisture o『 heat damage.
• Within the warranty period, contact us and we will send you a replacement

probe with no charge.
• If the temperature displayed seems to 『ead too high or the tempe『ature seems

to increase too quickly, check to make sure the probe tip is not poking through
the food. Re-position the probe tip in the cente『of the thickest part of food. 
Avoid touching bone or heavy fat areas.

17. Cautions
1 . Always wea『a heat resistant glove to touch the stainless-steel probe

sensors o『wi『es du『ing o『just afte『cooking. Do not touch with ba『e hands. 
2. Keep the stainless-steel p「obe sensors and wires away f『om child『en.
3. Clean the stainless-steel p『obes and dry thoroughly afte『each use. 
4. Do not expose the plugs of the stai nless·steel probes o『 the probe sockets of 

the transmi忧e『 to wate『0『any liquid. This will 『esult in a bad connection and 
faulty 『eadings.

5. Wipe the transmitte「and receive『with damp cloth.
6. Do not expose the 『eceive『O『t『ansmitte『to direct heat.
7. Do not use stain less steel probes in a microwave oven.
B. The Probe The『momete「『egisters tempe『atu『es as low as 14°F (·10°C) and as 

high as 572°F (300°C). Do not use the stainless probe senso『above 572°F, 
。『the wire will be damaged. 

9. Not Intended fo『 use by pe『sons aged 1 2 and under.

18. Cleaning
• Always wea『heat resistant glove to touch the stainless steel probe senso『or

wire du『ing o『 just afte『 cooking. D口not touch with ba『E hands.
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• Keep the stainless steel probe sensor and wire away from children.
• Wash the metal probe tip with hot soapy water and dry thoroughly. Do not

immerse the probe in wate『while cleaning.
• Wipe the transm itte『and receive『with damp cloth. Do not immerse either in

wate『．

• Reorient o『『elocate the 『eceiving antenna.
• Increase the separation between the equipment and 『eceive『．

• Connect the equipment into an outlet on a ci『cuit diffe『ent from that to which
the 『eceive『 is connected. 

• Consult the deale『D「 an experienced 『adio/TV technician to『help.
This device complies with pa『t 15 of the FCC Rules. Operation is subject to
the following two c口『1ditions:

(1) this device may not cause harmful inte『ference, and 
(2) this device must accept any interfe『ence 『eceived, including inte『ference

that may cause undesired ope『ation.
. , , . 
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19.FCC c。mpliance Information to use『

Warning:  Any Changes or modifications not expressly approved by the party 
responsible for compliance could void the user's authority to operate the 
equipment. 
Note: This equipment has been tested and found to comply with the limits for a 
Cl ass B digital device, pursuant to part 1 5 of the FCC Rules. These limits are 
designed to provide reasonable protection against harmful inte『fe『ence in a 
residential installation. This equipment generates, uses and can 『adiate radio
f『equency ene『gy and, if not installed and used in acco『dance with the 
instructions, may cause harmful interfe『ence to radio communications. 
However, the『e is no gua『antee that interference will not occu『in a pa『ticular 
installation. If this equipment does cause ha『mful interference to radio 
o『 television 『eception, which can be dete『mined by turning the equipment off 
and on, the user is encou『aged to try to correct the inte『fe『ence by one o『more 
of the following measures: 

The device has been evaluated to meet general RF exposure 
requirement. The device can be used in portable exposure condition 
without restriction.
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