INSTRUCTION MANUAL i

Remote Digital Meat Thermometer

CLARATION. MODDEL:01095
This device complies with Pari 15 of the FCC Rules, Operafion is subject to the following two conditions:
(1) this device may not cause harmful interference, and
(2} this device must accept any interference received,
including interference that may cause undesired operation. EGEUMTFINT 3 "= - B T AR
NOTE: The manufacturer is not respansitle for any radic or TV interference caused by unauthorized medifications -y |
io this equipment. Such modifications could void the user's authority to operate the equipment. s BT T L
PFRODUCT INFORMATIOMN: o T . @
Transmitter Frequerey: 433.92MHz Working Voltage: 2.8V-3.0V e o S St
BASE UNIT FEATURES:
1} Stain‘ess Stee! Probe - The therrmometer probe that you insert into your meat to measure meat 5) LCD Digital Read-out - LCD (Nquid crystal display) displays the iemperature of the meat on the Base Unit.
temperature when using the thermameter feature, &) Battery Cover Release - This katch opens un'ocks B opens the battery compartment,
2} OO Switch - This buttan turns the Base Unit on or off Twe-[AAA] battertes required [nat included),
3) Green LED Light will iluminate when unit is on, 7) Magnets - To hold the Base Unit anto your magnetic gril or qrill sheif,
4} Probe Plug - Plug for the Stainless Steel Probe to activate the temperature registration in the thermometer made.
REMOTE/BASE UNIT SYNCING PROCESS:
The Remote Unit and the Base Unit must sync to the racio frequency prior o usage, 5) Tura the Base Unit on by liding the Off/0n Switch(2] to the Dn pesition,
1) Cpn the Battery Compartment of the Remote Unit and Insert 2 - [ARA] batteries This needs to be done within 60 seconds of wmeng on the Remete Unit in order for the [2] units to properly sy
2) Open the Battery Compartment of the Base Unit and Insert 2 - [AAA] batieries. &) The syncing process is complete when the probe temperature appears on the Remote Unit LD screen whene the "=----" was flashing.
3) With bath units tumned off, insert the Stain‘ess Stee| Probe (1) Into the probe plug (4) In the Base Unit, You'l! know the units are communicating by the flashing satelfite lcon that appears on the Remate Unit LCD screen,
4} Turn the Rermote Unit en by sfiding the 000 Switch (1) to the On position, ®Mate - Ifthe"-----" continues o flash or becomies steady & the probe temperalure does nol appear on the Remeote Unit LED screen,
remawe the batteries from both the Remaote & Base Units & replace with fresh batteries.
USING THE REMOTE DIGITAL MEAT THERMOMETER IN THE USDA DONENESS TEMPERATURE RANGE OPTION:
Using the Remete Digital Meat Thermometer in the USDA Deneness Tempenture Range Dption;
1) Press the MODE button (1) on the Remote Unit to setect the thermometer mode. The LCD screen will show MEAT on the top line & one of the [6] meat selections will appear on the top line also.
2) Press the MEAT button (6) on the Remaote Unit to select your meat type: (Beel), (Veal), (Lamb), (Pork), (Chick-chicken), (Turky-turkey).
3) Press the TASTE button (7) on the Remate Unit to select your preferred leve! of doneness by meat type. The selected doneness will be indicated by * = -0" on efther side of the doneness on the LCD screen,
*Note® The temperature displayed to the fght of the prefermed taste will show the preset temperature [set temp) according to USDA doneness levels, Example: Beef will be "Wel! Done at 1709 F,
4) Once the temperature of the meat reaches your selected preset doneness level the receiver Remate Unit will beep, the W will flash above the SET TEMP & the probe temperature wit| blink.
USING THE REMOTE DIGITAL MEAT THERMOMETER IN THE “SET MEAT TEMPERATURE TO YOUR SPECIFIC TASTE" OPTION:
Using the Remate Digital Meat Thermometer in the “Set Meat Temperature to Your Specific Taste™ Option:
1) Press the MODE button {1) on the Remote Unit to select the thermometer mode. The LED screen will show MEAT on the top line & ane of the [§] meat selections will appear an the top line alse.
Z) Press the HR button (4) on the Remate Un't to raise the preferred temperature or press the MIN button [5) to decrease the prefermed temperature, Holding either button down will increase or decrease the temperature setting rapidly.
Pressing the Meat (6) or TASTE (71 button wi'l retum the Remaote Unit to the USDA Temperature Range option.
1) Gnce the temperature of the meat reaches your selected preset doneness level the receiver Remote Unit will beep, the * ™ will flash above the SET TEMP & the probe temperature wi'l b ink.
USING THE REMOTE DIGITAL MEAT THERMOMETER IN THE “TIMER" OPTION:
Count Down Mode!
1) Press the MODE button (1) to select the timer mode. The upper display will show Timer in the upper left hand corner of the LCD screen & 0:00 in the upper right hand comer of the L(D screen.
2] Press the HA button (4) and the MIN button(5) to set your preferred time, Press the Start/Stap button {2) to start the countdown. The * W= icon will blink for every second & the and the countdown will appear on the LCD screen.
1) To stop the countdown press the Start/Stop button (2). The * W™ jcon will stop binking. Torestart the countdown press the Start/Stop button (2) again,
4} To reset the imer press the Clear - Fo/C button (3).
Count Uhp Mode:
1} Press the MODE button (1) to select the timer mode. The upper display will show Timer n the upper [eft hand corner of the LED sereen & 0:00 in the upper right hand comer of the LED screen,
2} Press the Start/Stop button {2) to begin the count up feature, The “ A& * icon will blink for every second & the and the count up will appear on the CD sareen.
3} To stop the countdown press the Start/Stop button (2). The * A" icon will stop béinking. Torestart the count up press the Start/Stop button {2) again.
4) To reset the tmer press the Clear - F2/C* button (3).
PROCEDURES FOR USING THE REMOTE DIGITAL MEAT THERMOMETER ON AN OUTDOOR GRILL:
1) Felow the Remote/Base Unit Syncing Process. ) Ptace the Base Unit away from the heat source of the gritl. D0 NOT put the Base Unit on the grif cover,
2} Folow the directions of the desined function you want ta use o prepare your meat. The Base Unitis net waterproaf, DO NOT use in the rain.
1) Place your meat on the grifl radk. 7} Mace the Remate Unit on you belt. DO NOT move more than 100" away from the grill.
A} Insert Stainless Steel Probe (2) into the thickest part of your meat. Avold touch bone of heavy fat aneas. &) When remate beeps indicating your meat is done, remave your meat from your grill.

5) Pasition the probe sensor wire so that it will not come in cantact with flames and exit the gri® surface without being pinched or crushed by the grill cover. 5) Tumn the Remate Unit & Base Unit off.
10) Clean the Stain less Stee! Probe (2) and dry thorough'y after each we.



