MEATER

The First Truly Wireless
Smart Meat Thermometer

Achieve perfect and consistent results
every time with MEATER.

No Wires. No Fuss.
Simple and easy to use.
Water Resistant

Dual Sensors

MEATER Features
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Modern Design

Slick and attractive to
match any decor

D)

Long Range

Enable MEATER Link
and MEATER Cloud for
unlimited wireless
range capability

Charger

Charges your MEATER
probe up to 100 times
using 1x AAA battery

No Wires

All the electronics are

inside the MEATER probe,

completely wire-free
meat thermometer

MEATER App

Monitor your cook and
receive alerts remotely
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Dual Sensors

Measures the internal and
ambient temperature of
your food
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Technical Specification

Wireless Probe Charger Front Charger Back
Pointed Tip A Push the button to
check the Charger O Magnetic Backing

battery level:

)

Internal

Temperature ——

Sensor
‘ LED On, Battery OK

LED Off, Battery low,
Replace battery
Dimensions

130mm x 7mm |
(6mm diameter)

Battery
Safety Notch

[

LED Light
Stainless Steel | o Push Button
Ceramic Handle ﬂ . .
Dimensions
] 157mm x 37mm x 28mm w N\ /
Ambient MEATER Magnetic Cover @)

Temperature
Sensor

Technical Specifications

+ Woater resistant design, dustproof, and easy to clean

+ Wireless up to 33 feet (10 meters): Bluetooth LE connection
to your smart device
MEATER Sense™: 2 temperature sensors in 1 probe
Internal temperature sensor range: 212°F (100°C)

+ Ambient temperature sensor range: 527°F (275°C)
Rechargeable Battery: Lasts 24 hours of continuous
cooking between charges
Dimensions 130mm x 7mm (6mm diameter)

Charger

+ Stores and charges your MEATER probe
Modern design, made with real wood to match any kitchen or
outdoor decor

+ Charges your MEATER probe up to 100 times using 1x AAA battery
LED indicator to show charging and pairing status
Magnetic backing to attach the charger to any metallic surface
like your refrigerator
Dimensions 157mm x 37mm x 28mm

In the Box

* 1x MEATER probe
* Ix MEATER charger
* Ix AAA battery
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MEATER App

The MEATER app will guide you to
perfectly cooked meats.

Select the type of meat, how you want it cooked,
and get an alert when it’s ready.
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Guided Cook

Step by step instruction
for perfect results
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Cook History

Learn from your
previous cooks

Internal
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Adjust Cook
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Beef — Rib-Eye, Medium Rare
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APP Features

Cook Estimate

Know how long to
cook your food
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Four Cooks One App

Monitor up to four cooks
on a single device

Favorite Cooks

Save your best
cook and repeat
with a single tap

Alerts

Create your own
notifications
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Analytics

See the graph and
stats of your cook
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MEATER Link / Cloud

Enable MEATER Link and
MEATER Cloud for unlimited
wireless range capability
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