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Introduction

The OXO Good Grips Chef's Precision Digital Instant Read Thermometer is designed for accurate and
precise temperature measurements in various cooking applications. lts user-friendly design ensures
professional-grade results with ease.

Key Features

o Accurate and Precise: Delivers professional-quality results every time.

« Pivoting Head: Thermometer head pivots 90 degrees for easy reading at any angle.

o Ultra-Thin Tip: Ensures quick temperature readout.

o Probe Cover: Features chef- and USDA-recommended temperature charts for convenience.

o Large Digital Display: Easy-to-read numbers display temperature in both Fahrenheit (°F) and
Celsius (°C).

» Battery Included: Comes with one CR 2032 battery.

Setup

Battery Installation

Your thermometer comes with one CR 2032 lithium metal battery already installed. If replacement is
needed, locate the battery compartment on the back of the thermometer head. Use a small screwdriver to
open the compartment, replace the battery, and securely close it.
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Battery
included

Image: The battery compartment of the thermometer, indicating the location for the CR 2032 battery.

Operating Instructions

Turning On/Off and Unit Selection

To turn the thermometer on, simply extend the probe. The large digital display will activate automatically.
To turn it off, fold the probe back into the handle. The unit will also automatically power off after 10 minutes
of inactivity to conserve battery life.

To switch between Fahrenheit (°F) and Celsius (°C), press the 'F/C' button located on the back of the
thermometer head.



Large,
easy-read
LCD display

Image: The thermometer's large, easy-to-read LCD display showing a temperature.



Displays
temperature

Image: The thermometer displaying temperature in either Fahrenheit or Celsius.

Taking a Temperature Reading

Insert the ultra-thin stainless steel probe into the thickest part of the food, avoiding bones or gristle, for an
accurate reading. The thermometer provides a quick temperature readout in approximately 2 seconds. The
pivoting head allows you to adjust the display for optimal viewing angle.



Stainless steel
probe for beef,
pork, pouliry,

lamb and more

Image: The stainless steel probe inserted into food for temperature measurement.

Recommended Internal Temperatures

The protective probe cover features a convenient chart with chef- and USDA-recommended internal
temperatures for various types of meat, including beef, lamb, pork, fresh ham, ground meat, and poultry.
Always ensure food reaches the minimum safe internal temperature.



Sleeve includes
recommended
internal temperatures

Beef, Lamb

Pork 145 (63)x  *Allow 3 minute rest time

Fresh Ham ) r
Ground Meat 160 (71) before carving or eating

Poultry 165 (74)

Beef, Lamb MR: 125 (52) M: 135 (57) WD: 160 (71)
Ground Meat MR: 132 (56) M: 137 (58) WD: 160 (71)
Pork MR: 145 (63) M: 155 (68) WD: 165 (74)
Ham Fresh: 145 (63) Pre-cooked: 130 (54)
Pouliry Thigh: 160 (71) Breast: 155 (68)
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Image: The thermometer's sleeve displaying recommended internal temperatures for various foods.

Instructional Videos

Video: A demonstration of the OXO Digital Meat Thermometer, highlighting its features and ease of use.

functionality.

Care and Maintenance

Video: An overview of the OXO Good Grips Chef's Precision Digital Instant Thermometer, showcasing its design and

Troubleshooting

To clean your thermometer, wipe the probe with a damp cloth and mild soap. The body of the thermometer
should be wiped clean with a damp cloth. Do not immerse the entire thermometer in water or place it in a
dishwasher, as this may damage the electronic components.

« Inaccurate Readings: Ensure the probe is inserted into the thickest part of the food, away from

bones.

o Display Not Working: Check if the battery needs replacement. Ensure the probe is fully extended to

turn on the device.



» Slow Response: Verify the probe tip is clean and free from debris.

If you encounter persistent issues, please refer to the warranty and support section for further assistance.

Specifications

Feature

Brand

Model Name
Model Number
Style

Display Type
Response Time
Upper Temperature Rating
Power Source
ltem Length
Item Weight
Outer Material

Product Care Instructions

Detail

OXO

OXO Good Grips Chef's Precision Digital Instant Read Thermometer
719812046846

Digital Instant Read Thermometer

Digital

2 seconds

302 Degrees Fahrenheit

Battery Powered (1 Lithium Metal battery included)
10 Inches

2.4 ounces

Stainless Steel

Wipe Clean

Warranty and Support

For warranty information or product support, please contact OXO customer service directly. Refer to the
product packaging or the official OXO website for the most current contact details and warranty terms.
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