
EG WIRELESS THERMOMETER

BATTERY COVER WITH 
MULTI FUNCTION HOLDER

°C/°F

  Low battery
（power display will flash）

1.Remove the battery cover on the 
   back of the transmitter base.
2.Insert 2 AAA 1.5V batteries 
   (batteries included) as indicated 
   by the polarity symbols (+/-). 
   Replace the battery cover.

Locate the probe port on the left side of the transmitter

base. Insert the probe connector-plug into the port 

(see Fig.1).

1.Remove the battery cover on the
   back of the wireless thermometer.
2.Insert 2 AAA 1.5V batteries
   (batteries included) as indicated 
   by the polarity symbols (+/-).
   Replace the battery cover.

  Press MODE to select TIMER.
   To set a count-down time, press H/M (Hours/ Minutes). Press + 
   or - to increase or decrease the displayed time. Press and hold 
   to increase or decrease the time setting quickly. To begin the
   count-down time, press     when you start cooking.
   To set a count-up time, without setting a time, press     to start 
   from zero.
   To pause the timer during a count-down or count-up, press     .
   To reset to zero, press     to pause, then press and hold     for 2 
   seconds.
   When the count-up or count-down is finished, the thermometer 
   will beepand the LCD will flash.Press any key to silence the alert.
   NOTE: The timer will count up to / down from 23:59：59. Press 
   MODE to switch to the temperature settings.

  Do not turn on the base. 
  The distance from transmi-
  tter to wireless thermometer
  is too far.

Check to make sure the base is turned on and LED light is flashing.
Operating the wireless thermometer within 40 meters away from the transmitter. 
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TRANSMITTER BASE
Locate the power button on the back side of the transmitter

base ( see Fig.2b). Slide switch to the “ON” position. And 

LED indicator light will flash BLUE to indicate a signal is being 

transmitted. When not in use, slide to the “OFF” position.
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2.POWERING ON
WIRELESS THERMOEMTER
Locate the power button on the top right side of the thermometer.

Press the power button (see Fig.2a) to turn on the thermometer. 

When finished, press the power button to turn off the thermometer.
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3.°C/°F TEMPERATURE DISPLAY
   Locate °C/°F switch on the back of the WIRELESS THERMOMETER. 

   Slide switch to select Fahrenheit or Celsius temperature scale.
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4.“MODE” INSTRUCTION BUTTON
   Press MODE to change between settings for the meat TEMPERATURE 
   (See Fig. 4a: arrow points left) or for the TIMER (See Fig.4b: arrow points
   right).For detail setting of the meat THERMOMETER, pls refer on step 7.
   For detail setting of the TIMER, pls refer on step 9.
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8.PROBE INSERTION
Insert probe tip into the center of the thickest part of the
meat, taking care not to pierce through it. Do not expose
any part of the probe to open flames.
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6.SELECT AND COOK BY TASTE LEVEL
Press MODE to select TEMPERATURE mode, then press TASTE(see 
Fig.6) to display and cycle through the selections for how the meat will 
be cooked: Well, Medium Well, Medium, Medium Rare, Rare. The target 
temperature is displayed and you can begin cooking. The thermometer
alert will beep and the LCD will flash when the meat has reached the 
target temperature. Press any button to silence the alert.

7.COOK WITH MANUALLY SET DESIRED TEMPERATURE
Press MODE to select TEMPERATURE mode, then press and hold
the + or - button to manually set the temperature in the LCD screen. 
Then begin cooking. The thermometer alert will beep and the LCD will 
flash when the meat has reached the target temperature.
Press any button to silence the alert.

10.PLACEMENT
Stand (Fig.10a ) or hang the transmitter base with magnet and take the thermometer by your side (Fig.10b ) .
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Unplug the meat probe from the thermometer. Hand wash the meat probe 
ONLY using mild soap and hot water. Rinse thoroughly. Dry completely.

CARE AND MAINTENANCE

FCC CAUTION:

Any Changes or modifications not expressly approved by the party responsible for compliance could void the 
user’s authority to operate the equipment.

This device complies with part 15 of the FCC Rules. Operation 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 in terference that may cause undesired operation. 

Note: This equipment has been tested and found to comply with the limits for a Class B digital device, pursuant 
to part 15 of the FCC Rules.These limits are designed to provide reasonable protection against harmful 
interference in a residential installation. This equipment generates uses and can radiate radio frequency energy 
and, if not installed and used in accordance with the instructions, may cause harmful interference to radio 
communications. However, there is no guarantee that interference will not occur in a particular installation. If this
 equipment does cause harmful interference to radio or televisi on reception, which can be determined by turning  
the equipment off and on, the user is encouraged to try to correct the interference by one or more of the following 
measures:

—Reorient or relocate the receiving antenna.

—Increase the separation between the equipment and receiver.   

—Connect the equipment into an outlet on a circuit different from 
    that to which the receiver is connected.   

—Consult the dealer or an experienced radio/TV technician for help.  

Any questions,please email us at expertgrill@163.com Printed in China

5.SELECT MEAT TYPE
Press MODE to select TEMPERATURE mode, then press MEAT 
(See Fig.5a) to display and cycle through the meat settings, which
will appear in the sequence shown in Fig.5b.
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VEALBEEF

CHICKEN BURGER PORK FISH

LAMB TURKEY
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