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9. OPERATION WITHOUT THE APP

STEP 1

Remove the probe from the charger to switch it on.

Click on the confirmation button to select the

The selected probe is displayed in a white box.

SIEP 3

Tap the confirm button to open the target
temperature setting screen. Tap the forwards
and backwards buttons to select the target
temperature.

The selected temperature is highlighted.

SIEP 4

After selecting the target temperature, tap the
confirm button to save the current temperature
as the target and return to the operating status
screen. After saving the target temperature,
"Target: 75" flashes for 6 seconds to remind the
user that the target temperature has been set.

SIEP 5

When the target temperature is reached, the
corresponding symbol for the end of the grilling
process appears: “Cooking complete” flashes
and the alarm is triggered. Press “confirm” to stop
the alarm and return to the "Probe off" state. The
alarm ends automatically after 120 seconds.

CANCEL SETTING

Briefly press the back button on the target
temperature setting screen to exit the setting
mode without saving your current changes and
return to the previous operating state.

CHARGING THE PROBE

After plugging the probe into the repeater, the
probe switches off automatically and charges

itself. The charging symbol flashes and stops

when it is fully charged.

CHARGING THE REPEATER

Repeater type C input
The repeater’s power symbol flashes and stops
when it is fully charged.

AUDIBLE ALARM

The following events trigger an alarm:

1. Thealarm is triggered when the meat tem-

perature reaches the set target temperature.

2. The alarm is triggered if the repeater and
the probe are not connected.

Stopping the alarm:

After 120 seconds of inactivity, the alarm will stop
automatically. Tap the confirm (or back) button to
stop the alarm and return to the probe’s status
outside the repeater.

10. TECHNICAL INFORMATION: PROBE

Stainless steel probe, IP67 waterproof
Bluetooth range between probe and
repeater: max. 80 m* outdoors

Bluetooth range between repeater and
mobile phone: max. 150 m* outdoors
Measuring accuracy:+1.0°C

Internal temperature range: -10~100°C
Ambient temperature range 0°C to 300°C
Temperature resistance:

Probe max.100°C probe head max. 300°C
Duration of use: > 30 hours

Dimensions: 1256 mm x 5 mm

Weight per probe: 18 g

Dishwasher safe

Probe head max. 300°C

_ Safety line

Stainless steel

Probe max. 100°C
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For a good wireless connection without
interruption, we recommend a distance between
the repeater and the probe of approx. 50 m*, and
a distance between the mobile phone and the
repeater of approx. 90 m*.

A\ WARNING: Do not place the repeater in
the barbecue or in an area subjected to high
temperatures.

* Reference values for open areas

*

12. TECHNICAL INFORMATION: CHARGER

. Charging time of the repeater: 2-3 hours

- Battery capacity: 2000 mAh

. Usage time: >190 hours

- Material: ABS/PC

. The display shows the battery status of
the charger and the temperatures of the
individual probes.

- Battery: Lithium-ion, 3.7 V, 2000 mAh,

- Charging method of the repeater:
USB to type C

. Transmission power: 4 dB

- Transmission frequency: 2.4 Ghz

- Switch-off: Switches off automatically after
both probes have been inserted into the
repeater.

Probe charging status
Repeater charging status
Connection status

Probe number:

Current temperature
Target temperature
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13. PROBE LABELLING

Numbered stainless steel clips are included for
easy differentiation of the probes.

14. GUARANTEE / WARRANTY

For detailed information on the Consumer
Warranty / Guarantee, please refer to the General
Terms and Conditions (T&Cs) at
https://www.outdoorchef.com/agb

The registered brand OUTDOORCHEF is
represented by the following enterprise:
Outdoorchef AG | Eggbuhlstrasse 28 | Postfach |
8050 Zurich, Switzerland | www.outdoorchef.com

*You can find a dealer's certificate and other
language versions of this instruction manual on
our website at www.outdoorchef.com

outdoorchef

Outdoorchef AG | Eggbiihlstrasse 28 | Postfach | 8050
Zurich | Switzerland | info@outdoorchef.com

Outdoorchef Deutschland GmbH | Wickerer Weg 13-156
| 65719 Hofheim am Taunus | Germany |
info@outdoorchef.com
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