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SHmeatmeet

S Pro

Wireless Meat Thermometer

PrTI06500530

0 Download the Meatmeet App

+Dowrload e Maatmast App to ulock prfessionsl
cooking feature

@ aickpairing

@ First-time setup: Connct the device to 3 Type-
Ghargor o wake tup. Tho scroen il turn on automatically

@ .00 the Meatmat App: Ensure your S Pro s powered
anTap the *+ button on the home screen

b.Select "meatmeet S Pro 2026 from the lst of discovered

(Note: The device will p minutes
f no connection is made).

Wi Setup (Optional): The s Prosupports 2404z i
for remote monitoring from anywt

A\ Important. Ol 2.46Hz Wi Finotworks aro supported. 56Hz
onnectionfallures. fyourrouter uses s combined

@) How to Use the Probe

+Insert the probe into the meat unti the safety noteh s fully
v DoNoT

@® sutton Functions
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Clean

"etrning the

ot
@ Safety Notch

ot the@Bino the
[

21F/105°C.

Smeatmest

Displys temperaturereaings, tatus nlcators, and
cooking information

tButton
Press the button to enter the settings mode.
Confirm Button

SELECT Buttons (4/¥.
Tap o aciust th target emperature up o down

Power Buttor
Press the button for 2 seconds to tur on/off the device
or you can press once to toggle backiight.

® ®e ©

® *Fresution
Press the button toselectyour favourie temperature
scale.

@ resetButton
Use a small i o press and ho for 5 seconds o
reset the device (resolves unresponsive ssues)

ype-C Charging Port

@ indicator Light status

088g "

Torget @@ | Ambient

»—-888/888—

Comploted
Romove Resting

®

(@ Top Status Bar
= wi-Fi indicator
old - connected; Of = disconnected

% Blustooth indicator
Solid = connected; Off = disconnected

Qe Mute indicator:
Solid = slerts muted; Off = alerts enabled

@ Food Temperature
Real-fimg temperature reading from the probe t

Task Number:
YarveN Default single-stage cooking (number not
displayed)

Target 2 Two-stage cooking (Sous-Vide or Reverse
‘Searing mode, enabled in the App)

©

Target Temperature:
Your set desired doneness temperature

®

Battery Indic:
Top Boss it oy lvel
Bottom: Probe battery level

©

® Temperature unit:
“Forc

Ambient Temperature:
Temperature of the cooking environment (grill/oven)

Gooking Status

¥ Cooking Status Indicators

a.Cooking:

@) cooking Task Setup

1Setting a Target Temperature

and the device Is actively monitoring. A cooking task is
synced to both the device and the app, which will send a
clear alert when the food reaches the target temperature.

Remove:
Indicates the food has reached the pull temperature and
may be removed from the heat source to enter the resting
phase. This alert appears only when Rest Mode is enabled
inthe app.

Resting.
Indicates the food s i the resting phase, during which

@ Troubleshooting & Error States

¥ FCC Statement (United States)
This device complies with Part 15 of the FCC Rules. Operation
0}

1Probe.

isconnected

¥ Disposal & Recycll

a.No active task

=
800 | B0s|| BO0s
ol 88| ol 80
" e o
W

a. From the main screen, tap the SET button. The target

internal meat temperature,

Completed:
Indicates cooking s full inished and the food is ready to

. Overheat.
Indicates the probe has exceeded its safe operating
temperature. Remove the probe from the heat source

b.Use the /¥ buttons to adjust to your desired
temperature.

. Tap the CONFIRM button to save. The “Cooking" indicator
wil appear, and the task will start.

d.To modify or cancel

tomps
more than 10 mintes. The ambient sensor must not
exceed 1080°F/582°C.

i  indicates.
that the probe has disconnected
from the box.

A IMPORTANT SAFETY INSTRUCTIONS

2. Food Safety: This probe is made of food-grade 304
cause undesired operation. te. Dispose of o
is equipment has been tested and found to comply measurement only. Do not use it for non-food purposes.
e s o i3 v
information.

of the FCC Rules. These limits are designed to provide

residentialinstallation. uses

if not installed and used

sccordance withthe nstructons may causeharmul

thereis no

b.Active task:

1. "Probe” label flashes rapidly, and
the device beeps once.

£ Solution: Ensure the probe s within Blustooth range
(upt0100m) and has suffcient battery.

2.Low Battery Warning

i. Tap SET
i Press and hold SET for
entirely.

2.Cooking Completion

a. When the

ot ocourin o gartilar
insalation. i cquipment doce caueoharil

Horence o fadio o televison eception which can be
cetorindby ning th oqhpmant o o th oserls
encouraged to

Dieses elektronische Gerst und seine.
Batterien drfen nicht mit dem normalen Hausmiil

 Temperature Limit: Do not expose the probe to
Temperatures snecading S2V7 108Gy b et eave the
probe in ovens, grills, or microwaves during cooking.

c. Battery Safety:
+ Use only 15V AAA alkaline batteries. Do not use.
rechargeable batterles or mix different battery types.

in Bitt

of the following measures:
+Reorient or relocate the receiving antenna.

it hre
‘Gemeinde fur weltere Informationen.
Recycling-Informationen:

from that to which the recelver is connected.
+Consult the dealer or an experienced radio/TV technician
for help.

meot-s-pro-2026-user-manual

@ et appareilélectronique et ses piles ne

authority to operate the equipment

recyclage agrés pour déchets dlectronigues. Veuillez
pe

80g

* Wil Rash whan enargo s

below 10%

b Ratu the ot o the
base to charg:

HD\

. Connact the base toa
Type-C charger

o
Targettamporatureat 4O cumenk maat trmperature s
ner)

i Tre-Complte ndestor it gnt o
ii The device will beep re
Vo acatv s motneston ahyout hari

¥ IC Statement
“This device complies with Innovation, Science, and Economic
Development Canada licence-sxempt RSS standard(s). Operation

(2) e doic st scoop ary et mcludl
Interference that may cause undesired operation of the device.
Le présont appareil est conforme aux CNR d' Innovation,

Informations sur e recyclage:
http: meatmeet.com/pages/meat-
meot-s-pro-2026-user-manual

Questo apparecchio elettronico e e sue
batterie non devono essere smaltit con | normali ifiuti

‘Gomestici. Smaltire I'apparecchio e le batterie in un centro di

ficiclaggio autorizzato per ifiutielettronic Si prega di

3.0verheat Warning

a."Overheat” indicator lights up

Probe Temperature When it ises o 140°F,
e to HBF cooking s complatad, the
iconlight up and alarms.

autorisée aux deux conditions sulvantes
(1) Fappareil nedoit pas produire de broullage, et

per ulteriori informazioni.
Informazioni sul
tpe/ s moatmost com/pages/meat-

beeps continseus (@) utisateur de fappareil doit accsper tout brouilage meet-s-pro-2026-user-manual
ol su mém il broulags ot suscepie
1 compromette e onctionnement
Flgyimerdolispoio Este aparato electrénicoy sus pilas no
Booster C: 26903-MEBOX03 deben desecharse con los residuos domésticos
Radiation Exposure Statement normales. Desacha ol aparatoylas pilas an un centro do
Solution: he The prabe complis with FCG/IC ralation exposure imits reciclaje de residuos elctronicos autorizado. Por favor,

eat source and allow £ cool naturally

been tested and compl
L

exceed for more than 10 minutes)

F pour 1on conté.
Lampliicateur a é16 testé et est conforme aux imites SAR FOCIIC,

Informacion sobrs recicae:
hitps://www.meatmeet.com/pages/meat-
meet-s-pro-2026- Lase-mams

+Do not dispose of batteries n fire, water, or household
waste.

or any liquid. Clean only with damp cloth.

¥ MULTILINGUAL INSTRUCTIONS

Scan the QR code below to view this manual in
Deutsch | Frangais | Italiano | Espanol

Fecenry B



https://manualsfile.com

