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2 o€ 1 WnQIako BOepUOMETPO KPEATOG Kal nipouva
2 in 1 Digital meat thermometer and fork

@) OAHFIEZ XPHEHE

@& USER MANUAL



]
EAAHNIKA

MAPAKAAQ ATABASTE KAI ®YAASTE AYTEZ TIZ 3HMANTIKEZ OAHIIEZ
AZDAAEIAZ,

A1aBaoTe NPOCEKTIKA TIC 0dNYIEC XPNoNG Npiv BECETE T OUOKEUN O AgIToupyia
Kal UAGETE TIC 0dnyiec, TNV anodeiEn kal €av €ival duvaTov TO KOUTI JE TNV
E0WTEPIKIA OUOKEUAaOid. Eav OWOETE TN CUOKEUN OE TPITO, NAPAKAA®

JeTaBIBaocTe Kal TI 0dnyieg Xpnong.

2YMBOAA EIrXeEIPIAIOY OAHI'IQN

ZNUAvVTIKEG NANPOPOPIEC YIa TNV aoPAAEId aag eival Pe €1dIkn onjpavon. Eival
anapaiTnTo va CUPHOPPWVESTE HE AUTEC TIC 0dNYIEC NPOKEIUEVOU vVa
anopeuxBoUv aTuxnUaTa kai Tuxov {nUIEC OTN CUOKEUN.

/N MPOEIAOMOIHZH: To cUPBOAO AUTH GaC NPOEISOMNOIET yIa TOUC KIVEUVOUC
OXETIKA ME TNV Uyeia oag kai unodeikvUel niBavoug KivoUvoug TPAUUATIOHoU.
/\ MPOZOXH: AuTO avapépeTal oe MBavouc KIVOUVOUC YIa TN CUCKEUR 1 GAAG
avTIKEiJEVa.

I SHMEIQSH: AuTo Tovilel GUMBOUAEG Kal MANPOPOPIEC.

OAHrIIEZ AZDAAEIAZ

1. KpaTAoTe TN OUOKEUN PAKPIA anod nnyeg BeppoTnTac, dueco NAIAKO Gpwc,
uypaoia (unv Tn BuBileTe NoTE og uypd) Kal aiXKnpPeg akpec.

2. Mnv ayyileTe TIC AKIOEC HETPNONG BEPUOKPATIAG PUETA Kal KATa Tn PHETPNON
TWV BepP®V UAIKQV. Mapapévouy Je0TEG yia €va OUVTOPO XPOVIKO diaoTnua.

. Mnv TonoBeTeiTE TN CUOKEUN O€ Bepuokpacia ion N avwTtepn Twv 1100C.

. Mnv TonoBeTeiTE TN CUOKEUN OTNV KATAWUEN.

. Mn BubileTe Tn ouokeur o€ VEPO 1 O€ 0MnoIodNNoTE AAAO UYPO.

. Mnv ekOETETE TO BEPUOPETPO TOE ATHOUC.

. ZTEYVWOTE TIC akideg PETPNONC Beppokpaaciac pe eva navi kabe popd npiv Tn
XpnoidonolinoeTe dIOTI UNOPEi va undpyel uypaacia and nponyoUlevn HETPNON
nou evOEXETAl va 0dnynoel o€ eopaipevn EvOeiEn Bepuokpaaiac.

8. ®opdTe navToTe £&va avBekTIKO aTn BgpudTNTa YAVTI 1 £va yavTi poUpvou
OTav XPNOIMOMOIEITE TN CUOKEUN KATA TN XPNOoN KAl KaTd To OTEYVWHA TNG.

9. ANOOTEIPWVETE TIC aKideC NETPNONG Bepokpaaiac kabe gopd npiv ano Tn
Xpnon. AlaTnpnoTE TIG kaBapeg akoAouBwvTag TnG odnyieg kabapiopou nou
avagepovTal oTnv napdaypapo “KAGAPIZMOZ". AnayopeUsTe va TOMOBETEITE TN
OUOKEUN OTO NAUVTAPIO MATWVY KAl N XPron ASIavTIKOV UAIK®OV Yid ToV
kabapiopo Tne.

10. H ouokeun npoopileTal anokAEIOTIKA Yia IBIWTIKN, OIKIAKN XPAoN Kai yia Tov
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NPOBAENOPEVO OKOMO. AUTN N CUOKEUN OeV €ival KATAAANAN VIa ENayyeARATIKN
Xxpnon.

11. H ouoKeun npenel va XpnoIKUonolsiTal Jovo anod eVAAIKEC.

12. H eniBAswn TNg OUOKEUNG €ival anapaitnTn Karta tn Xprion, €101ka oTav
AeIToupyeiTal kovTd o naidid.

13. Ta naidid dev npénel va naifouv Pe Tn ouokeur. Ma va d1ac@aAiosTe Tnv
aopaAeia Twv NadI®V 0ac, NapakaAw KPATHOoTE Jakpid TOUG OAA Ta UAIKG
OUOKEUAoiag Onwg NAACTIKEC OAKOUAEG, KOUTIA, QEAICOA K.AM.

/N MPOZOXH: MnV ENITPENETE OTA PWPA KAl 0TA HIKPA Naidia va nailouv pe Ta
UAIKG ouokeuaoiac. Kivduvog aopugiag.

14. O kaBaplouocg Kal N ouvTAPNON TNG CUCKEUNG gV NPENEl va EKTEAOUVTAI
ano naidia.

15. Eav dev OKOMEUETE va XPNOILOMNOINTETE TN CUOKEUN YId JEYAAO XPOVIKO
d1a0TNNA, aPalpeaTE TIC UNATAPIEG NPIV TNV anobrkeuon TNG yia va anopuUyeETE
TUXOV O1appor| TWV UYP®V TWV WNATAPIWYV.

16. Mnv avapiyvUeTe NAAIEG PnaTapiec Kal VEEC JNaTapiec N JnaTapieg e
OIAMOPETIKA EUNOPIKA OnuaTa.

MPOEMIZKOMHZH ZYZKEYHZ

OOONH LCD

1. Evdei&n Beppokpaaiag

2. 'EvdeI€n TUNou Kp&éaTog

3. EvdeiEeic npoypappaTog wnaoipgaTog

2YZKEYH

4, MAAKTPO €NIAOYNC TUNOU KPEATOC / EVEPYOMNOINONG

- anevePyonoinong OUOKEUNG

5. MAAKTPO €nIAoYNG NPOoyPARaTog WNnoidaTog

6. MANKTPO gvepyonoinong / anevepyonoinong ewTiouoU LED
7. dwTtakl LED

8. AvoIEEidwTEC akideg WETPNONG Beppokpaaiag

HE NPOCTATEUTIKA KAnakia

MPIN AMO THN MNPQTH XPHZH

1. ApaipéoTe OAa Ta UAIKG GUOKEUAoiag kal diac®alioTe TN owaTr anoppiyn TNG CUOKEUATIAG.
KpaTroTe Ta UAIKG ouokeuaoiag (MAAOTIKEG OAKOUAEG, PEAICOA K.T.A.) pakpid ano naidid.

2. KaBapioTe TIG akideg PETPNONG BeppoKpaaciac,.

3. Avoi&Te To KANAKI PUNaTapiag nou BPIioKETE TNV NICW OYN TNG CUCKEUNG.

4, TonoBeTnoTe dUO pnaTtapiec AAA akoAouBmVTAG TN 0WOTH NOAIKOTNTA KAl KAEIOTE TO KANAKI.
5. H ouokeun oag gival €Toipn yia Xpron.

XPHZH

1. MéoTe TO NANKTPO “MEAT” yia va EVEPYONOINOETE T CUOKEUN.

2. NaTtroTe To NANKTPO “MEAT” yia va enIAEEETE Tov EMBUNTO TUMO KpeaTog. O1 diabeaipol TUnol
KPEATOG €ival ol NapakdaTw:
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e Boeio (BEEF)

* Mooxapioio (VEAL)

e Apvioio (LAMB)

e XoipIvd (PORK)

e TaAonouAa (TURKEY)

e KoTtdnouAo (CHICKEN)
3. MatnoTe To NAAKTPO “TASTE” yia va eniAEEETE To €NIBUUNTO NPOYPAUKUA WNnoipaTog. Ta diabgoipa
nPoypauKaTa WnoipaTog ival Ta NapakaTw:

e Kahownuévo (WELL DONE)

e MéTpia wnuevo (MEDIUM)

o EAa@pwG peTpIa wnuévo (MEDIUM RARE)

e Aiyo wnuévo (RARE)
To BeAaki dinAa ano Tov TPOno WYnaoigaTtog dNAWVEl ToV ENIAEYHUEVO.

i ZHMEIQZH: Ta di1a6£01pa NpoypdupaTa Wnoipatog Sev eival OAG EMIAEEING yia GAOUC TOUC
31a0€01uouUG TUNOUG KPEATWV.
4, Z0peTe TO dIAKONTN EMIAOYNG HOVADOG LETPNONG BEPOKPATIAg 0To NioCw PEPOC TNG OUOKEUNG Yia
va enINEEETE TNV emBuUPNT.
5. BuBioTe TIG akideg HETPNONG BepHOKPATIAG OTO NAXUTEPO ONUEIO TOU KPEATOC KAl TOUAGXIOTOV
MEXPI TO WIOO BABOG TOU CUYKEKPIPEVOU ONUEIOU va PETPHOETE TN BepPoKpaacia Tou. MePIYEVETE yia
nepinou 15-20 deuTepOAENTA.

i ZHMEIQZH:

e [TpoonadnoTe va ano@UYETE TA CNUEIA TOU KPEATOC NMOU £XOUV NOAU AIMog r) KOKKAAa yia
akpIBEaTEPN PETPNON TNG BEpUokpaaiac.

e MAUVETE TIG akideg NETPNONG e {eoTO vEPD Kal oanouvi JETA ano KAbe Xprion yia va ano@uUyeTe
HoAUVOEIC.
6. H Beppokpacia Tou KPeaTog eupavidetal otnv 086vn kai To eninedo wnaoipaTtog (avdAoya Tn
METPAOIUN BepoKpacia Tou KpéaTog) Ba apxioel va avaBooBrvel. ‘OTav n BepUokpacia Tou KPEATOg
€ival peyaAuTepn TnG BEPUOKPATiag Tou EMIAEYUEVOU NMPOYPAUHUATOG WNoiyaTog, 6a Eekivroel va
avapoofrvel To NpoOypappa YnaoipgaTog oTo ornoio avTIoTOIXEl N CUYKEKPIPEVN Bepokpaacia kal Ba
akoUyeTal Nxog e1donoinong. MeaTe To NANKTPo “MEAT” 1 To NARKTpo “TASTE” yia va oTauaThoel
ToV fX0 €1d0onoinang kai Tnv evdeIEn TnNg 06ovne.
7. AQaIpEoTE TO BEPUOPETPO ANO TO NPOIOV MOU EXETE PETPNOEI TN BEpPoKpaaia Tou.

i SHMEIQZH: Stnv nepintwon nou BEAETE va EQVAPETPRCETE T BEpHOKPAsia TOU KPEATOG, MIECTE
To NAAKTPO “MEAT” fj To nARKTpo “TASTE” yia va oTapaTroel Tov NXo €130n0inang Kal TNV €VOeEIEn
TnG 08dvNG Kal oTn ouvexela enavaAdpete Tn diadikaaoia PETpnongc.
8. AnevepyonolinoTe Tn ouokeun MelovTag NapaTeTayéva yia 2 deuTepOAenTa To NANKTPO “MEAT”.
1 SHMEIQ3H: H cuokeur| anevepyonoleital auTduaTa petd and 10 AenTd Sixwe xprion.

Bosio Apvicio Mooxapicio Xoipivo faAonouAa KoTta
. 78C 78C 78C 78C 83C 83C
Kalownpévo o o o o o o
172°F 172°F 172°F 172°F 181°F 181°F
. . 73-77°C 73-77°C 73-77°C 73-77°C
MéTpia ynpévo N N / /
163-170°F 163-170°F 163-170°F 163-170°F
EAaQppag pHETPIA 64-72°C 64-72°C / / / /
wnuévo 147-161°F 147-161°F
P . 61-63C
Aiyo £vo
Vo WK 141-145°F / ! / ! /




KAOGAPIZMOZ KAI ZYNTHPHZH

1. MoT€ un BuBIleTE TN CUOKEUN OE VEPO 1 AAAa uypd. Agv enITpENETAl TO NAUCIHUO OTO MAUVTAPIO
MAaTwy.

2. KaBapioTe NpooekTIka TIC akideg NETPNONG KE (e0TO VEPO Kal oanoUvl yia va puyouv OAa Ta
UNOAAEIUUATA KPEATOG. SKOUNIOTE TIC AKIOEC KE €va NaAvi HEXPI VA OTEYVWOOUV KAAd.

3. ZKoUNioTe TO NEPIBANMA TNG CUOKEUNG KE €va PHaAako navi yia va anopakpUVETE Ta UNOAEIMKaTa
TPOPMV.

4., ZxounioTe TNV 060vN TNG CUCKEUNG KE €va JaAakod navi.

5.'0Tav n 08ovn apxilel va yiveral adUvapn kata Tn AeIToupyia, avTikataoTnoTe TIG UNnaTapiec.

AMOOHKEYZH

1. Mnv anoBnkeUETE TN CUOKEUN APECWG WETA TN XPNON. BeBaiwBeiTe 0TI n ouokeun gival kpua Kal
OTEYVI NPIV TNV anobnkeuon.

2. AnoBnkKeUeTe NAVTA TN OUCKEUN pakpid ano naidid.

3. AnoBnkeUeTe NAVTA TN OUOKEUN 0€ aoPaAEG kal kaBapo PEPoG. Ma Tnv KaAUTepn npooTaacia Tng
OUOKEUNG, anoBnkeloTe Tn YECA oTNV ApxIKh TNG CUCKEUAaid.

4. EQv n ouokeun Jev XpnOoIKoNoIEiTal yia JeydAo Xpoviko JIGoTNKA, apalpeaTe TIC NATAPIES, Yia va
anogeuxBei miBavr) diappor) uypou unartapiag.

ANAKYKAQZH

To oUpBoAo unodnAwvel 0TI To NPOoIdV Sev NPENEI va AnoppinTeTal wg adlaxwpioTo anoBAnTo,
=== OAAG NPENEI VA anooTEAAETAI O€ €IDIKEG EYKATAOTATEIC GUANOYNG YIa avakTnon Kai
avakUKAwaoN. Mnv anoppinTeTe TN OUOKEUN O€ KOIVOUG KAdOUG anoppIPPaTwy dAAd JOvo o€
EMIAEYHEVOUG VI TNV anoppiyn NAEKTPIKWV CUOKEUW®YV. ENIKOIVWVROTE e TOV TOMIKO POPEA 0dag yia
TNV d1aBeaIpdTNTA TOuG. H Un 0pBr anodppiwn NAEKTPIKWY CUCKEUWY UMOPEI va MPOKAAETEl HOAUVON
TOU UdPOPOPOU 0pilovTa Kal ENAKOAOUBWC PHOAUVON OTNV TPOPIKN aAuaida NpokaAwvTag
npoBAfRuaTa oTnv uyeia oac.

ENGLISH

PLEASE READ AND SAVE THESE IMPORTANT SAFETY INSTRUCTIONS.

Read the operating instructions carefully before putting the appliance into
operation and keep the instructions, the receipt and, if possible, the box with
the internal packing. If you give this device to other people, please also pass on
the operating instructions.

USER MANUAL SYMBOLS

Important information for your safety is specially marked. It is essential to
comply with these instructions in order to avoid accidents and prevent damage
to the machine:

/N WARNING: This sign warns you of dangers to your health and indicates
possible injury risks.

/\ CAUTION: This sign refers to possible hazards to the machine or other
objects.

I NOTE: This sign highlights tips and information




SAFETY INSTRUCTIONS
1. Keep it the appliance away from sources of heat, direct sunlight, humidity
(never dip it into any liquid) and sharp edges.

2. Do not touch the fork tines after measuring hot materials because remain
hot for a short period of time.

3. Do not use the digital meat thermometer at or above 110°C.

4. Do not put it in the freezer.

5. Do not immerse the appliance in water or any other liquid.

6. Do not expose the thermometer to vapor.

7. Dry the fork tines with a soft cloth every time before using as moisture
residue of previous use may result in an incorrect temperature reading.

8. Always wear a heat resistant glove or an oven mitt when using the appliance
during cooking and cleaning.

9. Sterilize the fork tines each time before use. Keep them clean by following
the cleaning instructions given in the “CLEANING” section. Do not place the
appliance and its accessories inside a dishwasher or use abrasive materials for
cleaning.

10. The appliance is designed exclusively for private, domestic use and for the
envisaged purpose. This appliance is not suitable for commercial use.

11. The appliance should only be used by adults.

12. Supervision is necessary when you use the appliance near children.

13. Children should not play with the appliance. To ensure the safety of your
children, please keep away from all packaging materials such as plastic bags,
boxes, foil etc.

/\ CAUTION: Do not allow babies and young children to play with the
packaging materials. Risk of suffocation!

14. Cleaning and maintenance of the appliance must not be performed by
children.

15. If you do not intend to use the appliance for a long time, remove the
batteries before storage to avoid a fluid leakage.

16. Don't mix old batteries and new batteries or batteries with different brand
names.

PARTS IDENTIFICATION

LCD DISPLAY

1. Temperature indicator
2. Meat type indicator

3. Cooking level indicator

APPLIANCE

4. Meat type selection button ¥ ON - OFF button
5. Cooking level selection button

6. LED light ON-OFF button

7. LED light

8. Stainless steel fork tines with safety caps




BEFORE FIRST USE

1. Remove all packaging and ensure proper disposal of it. Keep all packaging materials away from
children.

2. Clean the stainless steel fork tines (temperature sensors).

3. Open the battery compartment on the rear side of the thermometer.

4. Insert 2x AAA batteries. Pay attention to the correct polarity. Close the battery compartment.
5. Your appliance is ready for use.

USING THE APPLIANCE
1. Press the “MEAT” button to switch on the appliance.
2. Press “MEAT"” button to choose the desired meat type. The available types of meat are the
following:

e BEEF

e VEAL

e LAMB

¢ PORK

e TURKEY

e CHICKEN
3. Press “TASTE” button to choose the desired cooking level. The available cooking level are as
follows:

e WELL DONE

e MEDIUM

 MEDIUM RARE

e RARE
The arrow next to the cooking level indicates the selected one.

i NOTE: Available cooking levels are not all eligible for all available types of meat.
4. Slide the temperature unit switch at the rear part of the appliance in order to select the desired
temperature unit.
5. Insert the fork tines at the thickest point of the meat and at least up to half the depth of that
point to measure its temperature. Wait for about 15-20 seconds.

i NOTE:

e Try to avoid measuring at spots of meat that have a lot of fat or bones for a more accurate
temperature measurement.

¢ Clean the fork tines with warm soapy water after each use to avoid contamination.
6. The meat temperature is displayed on the display and the cooking level (depending on the
measurable temperature of the meat) will start flashing. When the temperature of the meat is
higher than the temperature of the selected cooking level, the cooking program to which the
specific temperature corresponds will start flashing and a notification sound will sound. Press the
“MEAT"” or the “TASTE"” button to stop the notification sound and the flashing display.
7. Remove the fork tines from the meat whose temperature you have measured.
NOTE: If you want to measure the temperature of the meat again, press the “MEAT” or the
“TASTE” button to stop the alarm sound and the flashing display and then repeat the measurement
process.
8. Switch off the appliance by pressing and holding the “MEAT” button for 2 seconds.

i NOTE: The appliance switches off automatically after 10 minutes without use.



Beef Lamp Veal Pork Turkey Chicken
well 78°C 78°C 78°C 78°C 83C 83°C
172°F 172°F 172°F 172°F 181°F 181°F
Medium 73-77°C 73-77°C 73-77°C 73-77°C / /
163-170°F 163-170°F 163-170°F 163-170°F
Medium 64-72°C 64-72°C / / / /
rare 147-161°F 147-161°F
61-63C
R
are 141-145°F / ! / ! /

CLEANING AND CARE

1. Never immerse appliance in water or in any other liquid. Do not place the appliance in the
dishwasher.

2. Carefully clean the fork tines with warm soapy water to remove any meat residue. Wipe them
with a cloth until well dried.

3. Wipe the housing of the appliance with a soft cloth to remove any food residue.

4. Wipe the screen of the appliance with a soft cloth.

5. When the screen starts to become weak during operation, replace the battery.

STORAGE

1. Do not store the appliance directly after use. Always make sure that the appliance is cool and
dry before storing.

2. Always store the appliance out of the reach of children.

3. Always store the appliance in a safe and clean place. For the better protection of the appliance,
store it in its original packaging.

4. If the appliance is not being used for a long time, remove the battery to avoid possible battery
liquid leakage.

RECYCLING

The symbol indicates that the product should not be disposed of as waste, but should be sent
=== t0 special collection facilities for recovery and recycling. Do not dispose of the appliance in
ordinary bins but only on electrical appliances selected for disposal. Contact your local provider for
availability. Improper disposal of electrical appliances can cause contamination of the aquifer and
subsequent contamination of the food chain causing health problems.
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