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MEAT & CUT/TYPE

MEDIUM RARE

MEDIUM

W IZEFDALZ R AR)

MEDIUM WELL

WELL DONE

USDA SAFE

BEEF
Rib-Eye
Brisket
Steak
Chuck
Sirloin
T-Bone
Tenderloin
Roast
Shank
Ground

PORK

Chop
Ham
Loin

Tenderloin
Brisket
Shoulder
Ground

CHICKEN
Breast
Thigh
Whole Chicken

LAMB
Loin
Leg
Shoulder
Shank
Sirloin
Ground

FISH
Steak
Halibut
Tuna
Salad

1T 135° 145° 155% 165° 145°
255 135° 145° 4 165° 145° 203°
1252 135° 145° 155% 165° 145°
1255 135° 145° 1S58 165° 145° 203°
1L 135° 145° 1 Bl 165° 145°
1255 135° 1457 155 165° 145°
125° 135° 145° 1552 165° 145°
1 s 135° 145° 155° 165° 145° 203°
1255 135 145° 155° 165° 145°
145° 155° 165° 160°
140° 145° 150° 160° 145°
140° 145° 1IS0S 160° 145°
140° 145° 150° 160° 145° 203°
140° 1457 150° 160° 145°
140° 145° 150= 160° 1457 203°
140° 145° 150° 160° 145° 203°
140° 145° 150° 160° 145° 203"
1 170° 165°
1655 170° 1652
165° tErduge 165°
125° 135 145° 1552 165° 145°
125° 135° 145° 155° 165° 145°
125 135° 145° 155% 165° 145° 203°
125 135° 145° 1555 165° 145°
125 135 145° A 5D 165° 145°
145° TSSE 165° 160°
130° 135° 145° 145°
130° 135° 145° 145°
130° 1352 145° 145°
130° 135° 145° 145°
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Thicker Side

BY) Tz
AFRET

Choose Protein

C——— e S

Inserting The NuWave Probe

M@IA300°C, BmAZRIBRMNEL, BiE3E
EFDAMRE, f5/EMNRIEIRZEFRYIA

mE, BYRYHL

ERFNSMNERRYS
MIBERMERIZE, BRZ

@27
TREmIRE,

Temperature

«

USDA Safe
203°F

USDA Safe

145°F
USDA Safe

Choose Doneness
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WiFi 1B
Long range over WIFI Additional

NEBMRINEE

Dual Sensors on a single probe

Inserting The NuWave Probe

EEsi=1=3
guided cook syste

T 1E i

truly wireless.

ZIER(E)FNS
Estimates how long to cook

— LN —

TimEtE VI EE
FMG Cloud monitor from anywhere
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Safe Insertion Stove
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- - Wireless Probe
Food Sensor ‘Start Key
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Verification of Conformity

Certificate No. CTL1508072230-FC

Applicant SHENZHEN FLAMINGO TECHNOLOGY CO., LTD

305 Bid A, Arcadia Innovation Park, Pingshan Road 1, Taoyuan of
Nanshan, Shenzhen 5180585, China
Product Wireless Thermometer and Hygrometer

Address

Trademark N/A
Modei(s) SH340, SH310, SH260, SH253, SH250, SH210
Manufacturer SHENZHEN FLAMINGO TECHNOLOGY CO., LTD

305 Bld A, Arcadia Innovation Park, Pingshan Road 1, Taoyuan of
Nanshan, Shenzhen 518055, China
Test Report CTL1508072230-F

,

VERIFICATION-MPOBEPKA-#&aE-VERIFICATION-&HZ- 3

Address

Test Standards:

FCC PART 15 Subpart B Class B
Remarks:
This device is complies with the part 15 of FCC rules. It's confirmed and found to comply with the
requirements setup by ANSI C683.4 & FCC part 15 regulation for the evaluation of electromagnetic
compatibiity.

FE ..«

For Chief Executive
Aug. 13, 2015
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Shenzhen CTL Testing Technology Co., Ltd.
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WEEHRZ 6mm 5mm (E4H)

FTEM cpx ($69/$99) EH ($35)
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Smoker Kettle Grill Gas Grill
( Up to 104t / 3m Up to 33ft / 101
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Kamado Oven Rotisserie
Up to 331t LOm Up to 33t 10m Up to 50ft 1¢
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1 OF 1

Wh ol T PO No.: 18001817El

PO HHH: 19.11.2018

BERN R ZARES: 104291 FIITHIEBABRIEB R A A
His bk s YT U X IE A IE S GE 1077 S b REHDIL K E 2501 518067 iEI
Hi%: 755 26925958 R 1 PN
SEEk 264 30 davs net from the invoice date
X H| : HGmESS MR R GEYID HERA T H A4
Hi bk : Hbhb P EIEYIT A AR X e ErE e Rl BB, 518038
H 1% : 86-755-83811688 f£ B : 86-755-83485906 XTERA: /
FEFH| s OISR GEYID AR A T
Hiy Hik o Hbhk A FEEYI T AR AR X e s AR s B L s ek
H1i%: 86-755-83811688 f£BL: 86-755-83485906 gy N
i EH #AR B H & Bhr B4 /Nt
CNY CNY
10 Wireless meat probe
26.11. 2018 35. 00 SET 234. 0000 8, 190. 00
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2016~2019
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B102K, Grill
ProbEES 8E& Ui
ApphZ FH¥ER 5

Bluetooth BBQ Thermometer Probe
with Apps “Grill ProbeE”

=B o v
DSEYITcEAILR
2020~2021

BHi25mmZ TRl

ENE, EMmER,

EILEIEAIZNIREE,
SRELImDTE

F=
Cooking Cloud Probe
2022~2023

SRR EF IE S E oA

BIALERET, FNEERL,

FERVEERE R EITpaN AN
HEESTFa

SEAMLESS WIRELESS CONNECTIVITY

Monitor your cook anywhere you go

MEATER Link Wi
Whole home covenge S Q 000
Up 0 165t / 50m N o

Bluetooth \ri ‘
The sandand Connecton

for amant ngs —

;
Upto 33t/ 10m H“‘}
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YU e
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2024~2025
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EVERY TIME
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2019

2020

2021

2022

2023

6607

3300

19600 4

260007

89000 A

2827

5805

13008

246057

39004

y= A
0y =

399 A

2110/

157607

182004

712007

a
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217

610 A

2540

5340

13900
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