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Important Safeguards taking caution as it may be hot. 3. Download the free ThermoMaven App for iOS or Safety Notch ~ 1. Cooki : : ;
: o ’ . Cooking mode Cooking Operation target temperature setting. need, then press the OK button t firm, it will cycl e : : ice wi i cr ight si ; . .
11. The Device Bas(e shal; only be supplied with safety Android. Open the ThermoMaven App on your [F_*: > - 9P 4.Use the A and V to set the target temperature you 13 rga:tCM Oie p t back to tﬁe probe selection Stact);s riirm. witeyere = —F’;es?r:heROI:.buttondto Additional Basic Operations and gfet‘é'rcg X:gﬁlsez grf]itrelggtts/ri]t?/bgnrg?/gﬁ 2:;03222;3:‘]3/ z:/isset)hgri;{yi:g&ﬁgé'?ﬁ:iﬁq gf;;fgteu rrgg'ifss")?;/ ?an'fi?e 6. Probe Insertion/Removal Status 8. Probe and Base Abnormal Status 9. Probe and Base Charging Indicator 10. Base Bluetooth and Wi-Fi Connection Specifications Troubleshooting Certifications not occur in a particular installation. If this equipment ISED Radiation Exposure Statement
extra-low voltage (SELV) corresponding to the “Device” ) ) ' . ' o . oet LooKking Parameters - enter the hesting moae, inti g y i i i i ; ; ; . : : . : [P
ThermoMaven P2 Please read this entire manual before using your marking on the%ppliance P ¢ f;\nda;tgho.ne ?rstalblet;r'Lap onMDewce and select Insert the probe completely into the meat, ensuring | ‘ \—‘—LV—‘J ® a 3= :3)‘( o ® Smart Mode: Smart Mode will predict when the meat Manual Mode need, then press the OK button to confirm, it will (Example: Targ et temperature at 140°F 5. Press the SET button to exit the settings mode and @ @ and the icon will light up. Status Descriptions button to exit standby mode. between Celsius and Fahrenheit. Indicator Function Indicator Function Function Indicator Function does cause harmful interference to radio or The device complies with RF specifications when
ThermoMaven P2. Failure to follow these instruc- 12. Thi ) ' . dDevice'. o ect. ermolviaven P2 and follow that it passes the safety notch but does not exceed @ ® ® should be removed from the heat source, based on . cycle back to the probe selection status. ple: g P ’ save the current parameters. If no operation is smat -If the OK button is not - Probe 10Overheating: : television reception, which can be determined by used near your boay at a.d|stance of 10 mm. Ensure
U M I . This appliance can be used by children aged from the instructions to pair your device : . ; : 1. Set Cooking Parameters ; : current meat t t t SO°F 3. Vol B Fi i e = =) = Probe 1Low Battery 9 Probe (Model: WTPO5) For Base i i i that the d h devi
i i . Probe 1 Probe 2 . . erfo s - - - = = ’ 4
ser vVianua ti d resul q y : the ceramic handle and that the internal sensors are ® Yo} & its target temperature and the rate of warming. You 5. Press the SET button to exit the settings mode and u eéattemperature a ) formed within 15s in the setti de, th s pressed, the system olume Button Function 5.View M i Overheat Icon llluminated @ turning the equipment off and on, the user is atthe device accessories, such as a device case
ions could result in property damage or bodily 8 years and above and persons with reduced _ : ® _ _ E le: T tt 140°F P sinthe settings mode, the . 1. Power On/Off Function - View Meat, Set, and Ambient Tem verneat ‘con fliuminated, @ ; @ @ @ * ) £ FCC ID: 2BC6K-WT1000R i d device hol
injury. hvsical sensory of mental capabilities o lack of in the center of the meat. ® DB owe D ome will be alerted when the meat is both removed from (Example: Target temperature at ) save the current parameters. If no operation is parameters will be automatically saved, and the (IN-Ncec automatically calculates o eratures Function S = == Base Low Battery Buzzer Alarm X Number of © e g g g g2%¢ i @ encouraged to try to correct the interference by one and device holster, are not composed of metal
physical, dyk lodae t‘; have b ) O ed0) @ Standby indicator light ® Mo et Mad St ® the heat and when it is ready to serve. current meat temperature at 80°F) performed within 15s in the settings mode, the settings mode will be exited. | l- Resting mode based on py _ Trr:ere Isno 'tC%” l’f\{h?n mIL'Jtictj’ P — . } @ “ @? Temperature 6 e n g g ‘é 2 o L 8c? IC: 31431-WT1000R — or more of the following measures: Reorient or components. Keep the device away from your body
1. DO NOT expose the part of the probe below the :L):p:n?;gi 2” N ?owf ge ey have eefr;glven 2 Q @ et Set Amont - Meat Set Ambet parameters will be automatically saved, and the = N N Ll Ll ambient and meat when un‘mu ° e confights up On the initial main interface, press the M and ¥ e s = e = i - Sepns ors (5 Internal and 1 Ambient) S § H b 8 5 E g g © ; o For Probe F@ c € relocate the receiving antenna. to meet the distance requirement.
¢ C 7 safety notch to an envi twith t t p _er I : rinstruction concerning use of the : @ Volume adjustment button (Press the button to S ——— Manual Mode: Receive alerts only when the _ _ settings mode will be exited. prove [--ov- 2] [--ov- ] Prone2 ) i cooking .tempe.rat.ures, and the Gt e ] ~ buttons to check the Meat, Set, and Ambient . . Vet veat 0 ° S S 5 <o 2 = S8 E FCC ID: 2BC6K-WTP5000 -Increase the separation between the equipment
y vironment with temperatures appliance in a safe way and understand the hazards : F @ : = 2. Begin Cooking - Re f Heat P icon will light up. @ § = F F o —— 2g | S35 a Q 2 o 2E8 . -
higher than 221°F/105°C, otherwise the probe will be é _ y _ : i modulate.the vqlume across |_1c | temperature reaches the set temperature. . o g g move from Hea ght up. temperatures. 2 o I-"-l . I-I |-| I- e I-": n o I-I l-l GF I-I I- E Temperature | Internal 32 °F-221°F / 0°C-105°C - = oa =3 g = & g @ Ego IC: 31431-WTP5000 (o] and receiver. Support
Scan the QR code to download Important Safeguards - 01 damaged ' P glvolvgd. Chcl:dren shall ?Ot play mgtr;lthtatz;)ppl|ar;ceb 1 three settings: high, low, and mute.) K| u | u | g @ B e 2. Start Cooking - Cooking Completed e - - Source - Resting Mode @ @ @ (] L LI o - L L UF © L F EU H Ll LIF F Ll Range |Ambient 14 °F-752°F/-10°C-400°C S| 2¢g g 5 ° o T » 85 % e 202 For Europe -Connect the equipment into an outlet on a circuit
the | : eaning and user maintenance shall not be made by — . . . . . . - - . : = | S0 E8¢ < 8o 23z 0295 : . . o §
atest user manual _ o 2. DO NOT use the Probe when cooking at ambient - ! e Power button (Press the button for 2 seconds to e e, 1@ The Smart Mode provides automation and o - - . uF 3. Resting Mode 2> Cooking Completed F e i @ a» ’ kg - —— 3 o8 e o=% | E 23 238585 555 Frequency band of operation is 2400 1o 2483.5 different from that to which the receiver is connect .
Using for the First Time - 02 : e toue BIo /300G o 0 children without supervision. Download APP furn the Devioe Base ON or OFF. and ashort " : predictive features, while the Manual Mode only s - - ( Ll Lrr o ! = = 111 s e e - Accuracy Internal {05°F/03°C S| ES | g3 | 529 |8 o2 o 0w o o< quency P ed Please contact our Customer Support Team if
emperature above 572 °C for more than 1 13. This appliance contains batteries that are urnthe evice sase UM or U, andasnor e e e T : N | I O | I [ N ‘ - N I - ) 29 50 T2 302 g 2=273 £ MHz. Maximum transmit power less than 20 dBm : h ti
) " ) h . : i i i = N alut . G = ez=2) = . . i L L ' U l o+ ° az= O¥%w®sS SoTEB =52 -Consult the dealer oran e i d radio/TV you have any questions.
) minutes,An alarm will sound immediately if the - press will activate the screen lock.) ‘ . (@) provides alerts based on the user-set target F F F F Pull out the left probe Pull out the right probe ] 8 ER 38| 289= Q29=09 v O g EIRP. Xperienced radio
Diagram - 04 ambient temperature is greater than 75%/°F/400°C non-replaceable. — J temperature. n U'L l|: {Lllﬂ IH Probe 1 Probe 2 D [rrone 2 Cooking Cooking o @D a = =) = D BF lE H EF F :::m‘ Mm‘sm 7p Cooking Cooking PIiIObeCind Base PBrObe[\Thaégr:ng and Bluetooth & WIF| are Bluetooth is connected Water PX8 a § 8 g E= g % 8 § 8 % 2 ;; é 8 *g % _g '(CJ technician for help. @ :1(888) 862-1859 (USA)
: o : °C/° - — . i i i ot Chargin ase Not Chargin . o ° O 0835 | SB= =0 o} £c :
. e 3. DO NOT place the Device Base unit directly on the SAVE THESE INSTRUCTIONS . @ -c 'F button (Press the button to select the Base info . ) s s — — sman The initial cooking @ = N . . r°'_°e Disconnection Status Indicator 9 ging not connected Resistance £9 25 382 | 8223 250850 =8 q . [Shenzhen Auros Technology Innovation Co., Ltd] )
Cooking Operation 08 Cleaning desired temperature scale.) s - o . . - o enc arencC L 8 g gos 2 3 EEccy 2y ©) : support@thermomaven.com
grill cover or close to any hot surface. . . 2. Temperature category et et Initial interface Settings interface temperature is 80°F. . . Eol\év%r (|)Dn. Preis et\tnd I;]'ol\éver:' (I)fo. Pregs and Function Probe & Base Low Probe Overheat Alert Py _ . 2% 9 °C g 3 -% 58 el SOG=35 209 o hereby declares that the radio equipment type CAUTION: The user is cautioned that changes or ’
Additional Basic Operations 4. DO NOT use the Probe in a microwave or pressure . he charai D|agram @ Set button (Press the button to enter the ® Indicator . Initial interface Settings interface M l: ( jn T . - 10 I: e et (|§cate§ oﬁ‘{feﬂe?t on (|Sca§e§ oﬁvtﬁ,e?ttts?é‘e Unmuted Status Muted Stat ol uu ol = = Battery Alert @ = Probe Stainless Steel aQ o2 Too | OLF —“aEo 3 —a oo [WTO02] is in compliance with Directive 2014/53/EU. modifications not expressly approved by the party : support.thermomaven.com
and Status Descriptons 7 13 cooker. rlsurgt c:hc arging contacts are clean before settings mode.) % Bluetooth indicator Meat: The probe’s internal temperature serves as the oL (L LIF F (AN (an-nce (01 l: side of the device) for of the device) for 2Sto uted status cosrs oono o o - pr - @ = @- Material +Ceramic The full text of the EU declaration of conformity is responsible for compliance could void the user's _
5.DO NOT use cleaning products containing alcohol, returning the probe to its base. _ = Wi-Fi .Ind'lcator measured temperature of the meat. - = Eiea s l ju Ll l- ' jd U| 2Stoturniton. turn it off. Press the VOL Button (located on the right side of the - - Vot > 3 5 N - available at the following Internet address: authority to operate the equipment. ThermoMaven P.rlvacy Statement .
Please contact our Customer Support SPECIICALONS —----vvvrreer oo 20 ammonia, benzene, or abrasives, as could damage ) ® Confirm button g EAUteb'ng'Catf)r Sicat @ = o cosrs ot device) Briefly to Adjust Volume: Each short press will Meat Mode Set Mode - s vt e o B e . S 5 o _ o 38 o2z https://www.thermomaven.com/ce-declaration We value your privacy and personal data rights, and
Team if you have any questions. the device. Usmg for the First Time i, i, (@ Sselect button (Press the button to sel Ccr)gr ii eIrnydlincaltcoar(?rrue reen light indicates a full charge.) Set: The target set temperature. @ @ e Return to initial P o 2. Power Button Standby Mode Indicator cycle through the following volume states: High et ea o M- M NCC A Device Base a > % 8 % s < E 55 8 o 8 £o B9 FCC Radiation Exposure Statement: we are the entity responsible for the collection, use,
Troubleshooting o 6. DO NOT run the Probe under cold water immedi- [ A i : ] teeme[:::erarurggrgdrf(ikir?g ;082 )o select ging green lig ull charge. Ambient: The ambient temperature. The initial cooking It rises to 130°F during I_I . n I: interface after saving When the cookin Function Volume, Low Volume, and Mute. = °F n l- n " Eg?k;e;rlT\]/laII;ulrzlgtllct)n. LI H U I_ _ |l_ 8 23 ° B g g ?s58 8 & _g 2 § ] % FCC Statement: The device complies with RF specifications when and disclosure of information under our Privacy
28R aRo1250 el | Troubleshooting - . } ’ ; . e < 80° - = - LY HiEa X ,Fau ) B @ - £ i ) - : ;
O : 1(888) 862-1859 (USA) ately after cooking. Let the probe cool down prior to 1. Before using your ThermoMaven P2, ensure the H H O — - ® Probe number e Returnto initial temperature is 80°F the cooking process EU LT F @ fommbratire reacghes Resting Process The temperature — — L du nene Code "E0F1)" e u Display LED screen o % = 82 | 85, § g S 2 g % 2 B 2 'z S This device complies with part 15 of the FCC Rules. used near your body at a distance of 10 mm. Ensure Ettate_r/f;ent. For more details, please visit:
[( sr | a | ~ | oK ]] : support@thermomaven.com COrtfICAtONS oo 23 washing. _ product s fully charged and you have reviewed the _ — Type-C Charging Port @ Probe low battery indicator 3. Cooking states M-AC interface after saving = = 130°F which is intelligent- d;‘””g the res§|n1g3 - - 4. °C/°F Button Function . " Ulur ” . oo s - X 8% | g8 5 >238 288 38 g8 gse2f Operation is subject to the following two conditions: that the device accessories, such as a device case tps://www.thermomaven.com/privacy-statement
7. The Probe is IPX8 waterproof, and it can be Important Safeguards. E F = - o _ iy calculated by the base process rises to 138°F. o Dimensions | 6.4x3.2x Tinches @ | 9o $2 | 8RE| E£55 525 .58 | a92588°¢8 (1) This device may not cause harmful interference and device holster, are not composed of metal _
@ : support.thermomaven.com SUPPONt oo o5 washed by hand or in a dishwasher. But the Device Uﬂﬁ @ Reset Button @ Probe charging Indicator Remove: This state indicates that the food should be u Ul Probe 1 Probe 2 Meat through the actual = e a = a = et _ ) Base Charging Wi-Fiis connected o Dq-) g % g % 8 g g % E g E g qg’ 8 g = D g 8 % (2) This device must accept any interference Components-.Keep the de.VICS away from your body Refund & Return Policy
, Base is NOT waterproof and should not be 2.Scan the QR code to access the instructional video i H i ) The green light indicates a full charge. removed from the heat source. oo When it reaches 140°F, ' - ambient and meat a = a a MnCec The Probe Tis The Probe 2is Battery 3.7 volt 1950 mAh 8 8 | £ % g £83 Foh gk F2ERe5 received, including interference that may cause to meet the distance requirement. ThermoMaven has a 30-calendar day hassle-free
THERMGMHVEN submerged in water or placed in the dishwasher. on product usage. — (] ‘ G- -® Stainless Steel The white light flashing indicates not charging correctly Resting: The food has entered a resting state, “::‘ the cooking is complete 1.Pressthe SET but.ton.to enter the settings mode, | jn n F F temperature, the Remove P ) I U U | disconnected disconnected Probe Malfunction, = o - - undesired operation. . return policy. For more details, please visit:
8. The probe is SHARP! Care should be exercised 1 @ (@ Ambient Temperature Sensor (® Overheat warning allowing the residual heat to continue to rise. . (the Ready icon lights the default selection is Probe 1,and the L icon lights up and alarms, When the temperature MNCC-nC o . . @ - Error Code EXX Reported P Connection | Bluetooth/Wi-Fi (device only 2| = T This equipment has been tested and found to ECC SuPﬁ"er N Declaration of Conformity https://www.thermomaven.com/refund-and-return
\ \_ - / when handling the probe. This appliance should NOT — (] A ® — ‘ (Ambient Max 752°F/400°C) @ Cook o Ready: The food is cooked and ready to be served. 1. Press the SET button to enter the settings mode, the "-In n l: F up and alarms) 5 Sorrtehs pleng ilsplay lw i flash. P — Lee':t”;‘g'ngcteo remove the smar reaches 140°F, the UF l- L" F - . B The probe is not supports 2.4 GHz Wi-Fi) £ 328 g 8 ® 5 i, comply with the limits for a Class B digital device T;;OdUCt a;me. ThermoMaven P2 Wireless
. B . . g (\ |7 5 - 5 i : A . U § ) i urce. . ; o - = = e Vs e - 3% = = = e ermometer
be used by or near children or individuals with certain : = ® | | . . ' ooking mode Click the "OK" button to end the cooking process. default selection is Probe 1, and the corresponding cCId f:ss fhe C?Iz butt to ie ec: th;ahdeswes probe(,jthen - cooking processis Mece - TICIC Ambient Mode . e charging correctly. Device will automatically enter 5.9 25 I - N 9 c% 2 pursuant to part 15 of the FCC Rules. These limits are Model number: WT02 Warranty _ '
disabilities. U D U ® -® @ High-density Ceramic Handle Temperature catedory 2 Overheat: The Probe has been exposed to an display will flash oo p utton to enter the cooking mode N E complete and the A l’ C r charging icon flashes and >0 <] ® % = e 905 designed to provide reasonable protection against ! : Full details are stated in ThermoMaven's warranty
) ) ! ) P P gory . . e : oy selection "= Ready iconlightsu Both probes are °F Buzzer k Al Sleep Mode | default Sleep Mode after 5 Q TS 22 o o 5 Q58 ® 9 Suppliers Name: Shenzhen Auros Technology li .
9. If the Probe falls into a fire or direct heat source, turn Charging o overheated environment: any Internal sensor is higher 2 Use the A and ¥ to select the desired probe, then - N ]] Y gnts up. - o disconnected 1 I uzzer keeps Alarm. minutes if the Probe is removed 2| £5 E £ w ] S85% harmful interference in a residential installation. Innovation Co. Ltd policy at https://www.thermomaven.com/warranty.
) off the cooking appliance and close the lid immediately. Contacts — . ) @ Safety Notch @ Temperature scale (°F/°C) than 221°F/105°C or ambient sensor is higher than press the OK button to enter the cooking mode 3.Use th? A and V to select the Smart mode. When . Power on status Standby status °F I ecte Ll U Check Troubleshooting [4) oz % 2 g o) ;‘5” 520 § This equipment generates uses and can radiate ’
THERMUMRVEN Allow the Probe to cool completely before removing it. How to video and Internal Temperature Sensor 1- 5 Temperature 752°F/400°C. Remove the Probe from the heat selection. Smart icon flashes, press the OK button to enter - T o ALY e AL L » » 9 % & g s o) w 2 2589 radio frequency energy and, if not installed and used Inoluding interference that may cause undesired
10. Carefully remove the Probe from the cooked meat, online user manual (Internal Max 221°F/105°C) @ Cooking states > source and allow it to cool down before using it again. 3.Use the A and V¥ to select the Smart mode. When 4 Lhe tfr:ge:terrépsr::turetstitn?g. " ; W?entpowtereé:lbon, a zhotrt pressboft:he P_(I_Jr\]/ver button probe temperature probe temperature E ag a § [ F % o in accordance with the instructions, may cause operation of the device. This equipment complies
ooking states . .Usethe A an o set the tar activates standby mode to save battery. The screen = 8 £ o ) ) o X :
o1 02 03 04 . 9 Smarticon flashes, press the OK button to enter the gettemperature you turns off. but othgr functions remain ac%ive The unitis "°F" unitis "°C" [a] [y o harmful interference to radio communications. with Industry Canada radiation exposure limits set
5 06 07 08 09 10 1 » ’ ’ ; However, there is no guarantee that interference will forth for an uncontrolled environment
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Wichtige Sicherheitshinweise 10. Nehmen Sie die Thermometer vorsichtig aus dem 3.Laden Sie die kostenlose ThermoMaven-App fiir Sicherheitskerbe ™ 1. K 4 ie mi
: . Kochmodus Kochen 3. Wahlen Sie mit den Tasten A und ¥ den Intelligent-Mod ie mi i ¥ . ischi ” i e die °C/° P : -
ie heiB sein ké : , — - us 4. Stellen Sie mit den Tasten A und V¥ die gewiin- = - automatisch in den Standby-M Durch D Driicken Sie die °C/°F-Taste (rechtsam B t i i 5 iqe fii iqe fii e :
_ — _ S‘angm gergus, dasie hei sein kénnen. . (0S oder Android auf Inrem Smartphone oder Tablet Fthron Sio die Thermometor i das Fleisch oin bis —— _ _ ) Manuell-Modus aus. Wenn das Symbol ,Manual* ] Kocgh arameter einstell schis Zieftemperalur oin und drlicken e dann dis -] Driicken Sie die Bestatigung- Andere I_=unkt|onen und Status inor boliobigen Tast :W?r%yde fgt:i.dbu;_cMo drllj;:ken priicken Sic Temperaturemh(e cletcz wissirr?en%:gi;au)nd 6. Anzeige bei Einsetzen/Entfernen der 8. Anzeige bei abnormen Zusténden von 9. Ladeanzeige fiir Thermometer und 10. Anzeige fiir Bluetooth- und Spezifikationen Fehlerbehebung Zertifizierungen das Gerét Funkstérungen verursachen. Es gibt jedoch EinschlieBlich Stérungen, die einen unerwiinschten
Th M p2 Bitte lesen Sie diese Gebrauchsanweisung . Das Basisgerit darf nur mit der Schutzkleinspan- herunter. Offnen Sie die ThermoMaven-App. Tippen ich die Sicherheitskerbe im Fieisch bef } | ‘ \_A_L’_AJ ‘ ® Intelligent-Modus: Unter diesem Modus schitzen M I-Mod blinkt, driicken Sie die Bestétigungstaste ,0K", um - Kochparameter einstellen Bestati taste OK® um die Einstell o) = staste ,OK* um in den beschre|bungen deaktiviert Fahrenheit umzuschalt Thermomete Thermometern und Basisgerat Basisgeréat WLAN-Verbindung des Basisgeréts keine Gewahr, dass bei einer bestimmten Montage Betrieb verursachen kénnten. Dieses Gerat halt die
ermoiviaven vollstindig durch, bevor Sie lhr ThermoMaven P2 nung (SELV) versorgt werden, die der Kennzeich- Sie auf ,Gerat“ und wahlen Sie ,Gerat hinzufuigen®. siendie siener e|t§ erbeim rieisch be mdgt (der @ 3T KD die Thermometer mithilfe der Zieltemperatur und der anueii-iviodus zur Einstellung der Zieltemperatur zu gelangen. (Beispiel: Die Zieltemperatur ist 140°F, die bes gungstaste UM , Um die Hinstelung zu Ruhemodus zu gelangen, und das eartviert eltumzusenaten: — keine Storstrahlung auftritt. Sofern das Gerat von Industry Canada fiir Funkstrahlung in einer
. benutzen. Andernfalls besteht die Gefahr von nung auf dem Gerat entspricht. Wahlen Sie ThermoMaven P2* und folaen Sie den Keramlkgrlff aber immer auBerhalb des Fleisches ® ® ® Hitze, wann das Fleisch vom Herd genommen 1. Kochparameter einstellen 4. Stellen Sie mit den Tasten A und ¥ die gew(in- aktuelle Kerntemperatur ist 80°F esttigen. Das G(.—:.rat kehrt dann zur Auswahl der o Symbol ,Resting® leuchtet auf. . : 2 . a = a = Thermometer 1Batterieschwach | nermometer 1uberhitzt Kiichenthermometer (Modell: WTPO5) . Fiir Basisgerat 4 ; _ unkontrollierten Umgebung festgelegten Grenzwerte
Geb h 9 de e P v g 3. Funktion der Lautstérketast i g Stérstrahlung verursacht, die den Rundfunk- od gebung festgeleg
ebrauchsanweisung Sachschaden oder Kérperverletzunaen ) § . n Sie, _ _ ) liegt), damit die internen Sensoren im Kern des ® . SO e S . . hte Zielt tur ein und driicken Sie dann di Thermometer zuriick. g . 1. Ein-/Ausschalten . autstarketaste 5. Anzeige von Kern-, Ziel- und Umge- Das Symbol ,Overheat" =3 = e = 3 5 S 2 £ aniung verursacnt, die den Rundiunk- oder i
P gen. 12. Von Kindern ab 8 Jahren und dariiber sowie von Anweisungen, um die App mit dem Gerét zu koppeln. Flei ‘h li ©) D B Owheat D E3 Ovrheat ® werden soll. Sie werden benachrichtigt, nicht nur (Beispiel: Die Zieltemperatur ist 140°F, die Sofe cletemperatul i une dricken Sie dann die 5. Driicken Sie die SET -Tast den Einstell : e o oeiae o0 . ’ ° = ‘ eseerrRBRTA e leuet Summer et ¥ % 8 53 E g i : (GLoM3T WTIO00R e Aol e Gt sttt e ot o
1. Setzen Sie NICHT den Teil der Th t Personen mit verminderten physischen, sensorischen eisches liegen. . T ® wenn das Fleisch vom Herd genommen werden soll, ktuelle Kernt tur ist SO°F Bestatigungstaste OK ,um die Einstellung zu = = = -Drucken cle die -laste,umden instellungs- | r[ F nt nicht gedriickt wird, wird der p— — Kein Symbol wenn Symbol leuchtet wenn bungstemperatur | ’ L ooe1Y obe 2 Prober frrone ) [ore 2} Anzahl der 5 - 2o S 02 o 3 3 IC: 31431-WT1000R @ — und Ausschalten des Gerits feststellen lasst — wird .
- Setzen Sie NI en Teil der Thermometer oder mentalen Fahigkeiten oder Mangel an Kenntis- o @ Standby-Anzeige ® i ] e “ sondern auch wenn es servierfertig ist. aKtuelle kerntemperatur Is ) bestétigen. Das Gerat kehrt dann zur Auswahl der modus zu verlassen und die aktuellen Parameter ( LI L" Ruhemodus automatisch aktiviert B nicht stummgeschaltet stummgeschaltet ) . e Nl - o Py = Temperatur- | (5 fur Kerntemperatur und 1fur EQ 5o S3 3| §62 5 E03 £® 2.5 Fiir Kiichenth ¢ eststelien jasst —wir ISED-Erkldrung zur Strahlenbelastung
unterhalb der Sicherheitskerbe einer Umgebung mit sen oder Erfahrung kann dieses Gerét nur benutzt [=] [=] Q @ Lautstérketaste (Die Taste driick gi oot Set Amplent et Sau At Thermometer zurtick. _ — — o zu speichern. Wenn innerhalb von 15 Sekunden im basierend auf der Umgebungs- = =2 | ‘ Im Startbildschirm kénnen Sie durch Driicken der e - Vs i sensoren Umgebungstemperatur) gé S 2 % 2| 5£6 £ 255 25 §& e Hrsuchenthermometer F@ C € der Benutzer aufgefordert, mit Hilfe einer der Das Gerat entspricht den RF-Anforderungen, wenn
) 7/ Temperaturen von mehr als 105°C/221°F aus, sonst W g, o p te lLIe [aste drucken, um die ™ F 1 Manuell-Modus: Unter diesem Modus erhalten Sie a = @ = 5. Driicken Sie die SET-Taste, um den Einstellungs- s ot v Einstellungsmodus keine Bedienung erfolgt e und Kerntemperatur. - P, ~ax Auswahltasten 4 und ¥ die Kern-, Ziel- oder Umge- " . @ @ - - 35 =] £9=z| 2¢c¢ S BEF §° EREO FCC ID: 2BCEK-WTP5000 folgenden MaBnahmen zu versuchen, die Storstrah- esin einem Abstand von 10 mm von lhrem Korper
) . erden, wenn sie bei der Anwendung beaufsichtigt - Lautstérke zwischen laut, leise und stumm r | | . r r | - T d I ie ak : ] on g ) n nl: nE n = o Overneat o i i - Kerntemperatur 0°C-105°C £® £9 &8s SgN ® DS cCo 580 IC: 31431-WTP5000 R Hs e . ; }
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