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Operating instructions

1. Remove the storage sleeve and pull off the insulation film on the back side of the
product.

2. Slide ONJOFF switch to "ON" on the back side of thermometer.
3. Slide °CI°F switch to “°C” to display Celsius or “°F” to display Fahrenheit.
4. Custom temperature mode:

* “ MEAT” mode and “BEEF-RARE” are set by default. Press « and » to switch to
“USER” and other meat. Press “MODE”", it will flash, press « or » to switch to
meat(BEEF-LAMB-VEAL-PORK-FISH -CHICK-TURKY-BURG-USER-BEEF) Press
“MODE" to select one meat, then press « or » to select taste, press “MODE” to confirm
taste, MEAT and TASTE will flash 2S.

» Press « or » to switch to “USER”, Press “MODE" to set temperature. “--" stands for no
selected alarm temperature. Press « or », “--" starts at 50°C by default. Press “MODE”
to confirm the selected temperature. Temperature reset: press “MODE” and then press
<« and » in the same time, it will show “--",then press “MODE" .

To set temperature, press <« or ». Press left button to minus or right button to add. Press
and hold in for 2S to fast-forward or fast-backward. Confirm desired temperature.

If you set “ " it will beep and the LCD will flash when temperature is finished. Press any
button to cancel the alarm.

5. Temperature function

Insert the thermometer into the thickest part of the meat or poultry. The tip should be at least
1 inch into the meat or poultry but not in contact with bone or gristle. When the temperature
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is stable, press “HOLD” to lock the temperature on screen (“HOLD” appears on screen).
Remove the thermometer to check whether the desired temperature is reached. If not, press
the “HOLD” button again to release the locked-in temperature and display current
temperature (“HOLD” disappear on screen). Repeat the above steps until the desired
temperature is reached.

6. Backlight/Alarm mode option

Turn on the backlight and alarm by default, press “HOLD” for 2S to enter backlight and alarm
setting, it's set mode icon flash, press “HOLD” to switch mode.

Press “HOLD” for 2S, the corresponding icon will flash 3 times, confirm the desired mode
and exit select status. Without confirming manually selected mode after 5S, it will confirm
automatically and exit mode selection. Under the status of mode selection, other buttons can
not trigger functions. Exit the mode selection state to trigger button setting function.

7. Timer count-up or count-down

* Hold down “MODE?” for 2s to switch between meat choice/timer mode.

* To set a count-down time, press « or » to set “H” and “M”, press left button to minus,
press right button to add, press and hold for 2S to fast-forward or fast-backward.
Press“MODE” to confirm the setting of “H” or “M”. Press “MODE” to begin or pause
counting under TIMER mode, if you set “ " it will beep and the LCD will flash when count-
down is finished. Press any button to cancel the alarm. To pause the timer, press « and
» in the meantime to reset to zero. Slide switch to “OFF” to conserve battery life when
you finish cooking. To start a count-up, start from zero, the timer will count up to 23
hours,59 minutes.
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8. Doness chart
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TASTE
MEA WELL M-WELL | MEDIUM | M-RARE RARE
77°C 74°C 71°C 66°C 63°C
BEEF .
171°F 165°F 160°F 151°F 145°F
LAMB 77°C 74°C 71°C 63°C
171°F 165°F 160°F 145°F
VEAL 77°C 74°C 71°C
171°F 165°F 160°F
77°C ° S
PORK - 74 SI 71°C
171F 165°F 160°F
FISH L
158°F
82°C
CHICKEN 180°F
TURKEY Beo
180°F
BURGER 5%
165°F

9. Conditions of automatic sleep mode

1. Without count-up or count-down.

2. Current temperature is less than 50°C.

3. No button actions in 10 min.

4. Temperature change shall not exceed 3°C.

5. Automatic entry into sleep mode.
Press any button to wakeup the devices from sleep mode.
10. Battery installation

When “Low” appears on the screen, replace with a new battery to keep the thermometer
operating as normal. Locate the battery compartment on the back of thermometer. Remove by
twisting counter-clockwise. Remove the flat battery and replace with a CR2032 button cell battery,
matching the polarities(+/-). Secure the battery compartment by twisting clock-wise. Refer to the
figures below.
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Twist counter-clockwise Match triangle markers

Replace with a new battery Twist clock-wise

Safety information

Please read and understand this entire manual before attempting to assemble, operate, or install
the product.

Page 5


https://manualsfile.com/product/p5old94keg.html?ref=pdf

Warning

1.

Do not leave in an oven or grill during cooking. Do not put in the dishwasher. Not for
microwave use. Clean by hand.

. Handle with care. Thermometer probe may become hot during use.
. Remove battery if the thermometer will not be used for a long period of time.

. Chemical burn hazard. Keep battery away form children. The cell should be disposed of

properly. Even used cells may cause injury.

. This product contains a lithium button/coin cell battery. If a new or used lithium button/

coin cell battery is swallowed or enters the body, it can cause severe internal burns and
can lead to death in as little as 2 hours.

. Always completely secure the battery compartment. If the battery compartment does not

close securely, stop using the product, remove battery, and keep it away from children. If
you think battery might have been swallowed or placed inside any part of the body, seek
immediate medical attention.

Maintenance

Wash meat probe by hand with only mild soap and hot water, rinse thoroughly, and dry thoroughly

with a soft cloth.

Warning

This content is compiled from multiple sources and is provided for reference purposes only. It may not be

complete or fully applicable to all situations. If you are unable to resolve your issue, please contact the

product manufacturer or an authorized service provider for official support.
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