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BtcLink Smart Wireless Meat Thermometer BBQ-03 User
Manual

Model: BBQ-03 | Brand: BtcLink

1. INTRODUCTION

The BtcLink Smart Wireless Meat Thermometer BBQ-03 is designed to provide precise temperature monitoring for various
cooking methods, including grilling, smoking, oven baking, and rotisserie. This device utilizes Bluetooth 5.4 technology to connect
to your smartphone, allowing you to monitor cooking progress remotely via the dedicated app. Its wire-free design and high
accuracy ensure optimal cooking results.

2. PAckAGE CONTENTS

« 1 x BtcLink Wireless Meat Probe
« 1 x Charging Booster Base (wooden block)
« 1 x USB-C Charging Cable

o 1 x User Manual (this document)
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Figure 2.1: Components of the BtcLink Smart Wireless Meat Thermometer, including the probe, charging booster, and app interface.

3. SETuP GUIDE

3.1 Initial Charging

Before first use, ensure both the probe and the charging booster are fully charged. Insert the probe into the charging booster.
Connect the USB-C cable to the charging booster and a suitable power source. The indicator light on the booster will show
charging status. It is recommended to charge for at least 10 minutes before each use, even if it has been in the cradle for a long
time, to ensure optimal performance.

3.2 App Download and Installation

Download the "BBQOVN" app from your device's app store (available for iOS and Android). Search for "BBQOVN" and install the
application.

3.3 Device Pairing



—_

. Ensure Bluetooth is enabled on your smartphone.

2. Open the BBQOVN app.

3. Remove the probe from the charging booster. The probe and booster are pre-paired from the factory.
4

. The app should automatically detect and connect to the charging booster. Follow any on-screen prompts to complete the
pairing process.

5. If connection issues occur, ensure the booster is within 3 feet of the probe and your phone is within range of the booster.
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Figure 3.1: The BBQOVN app interface, demonstrating meat presets, real-time temperature monitoring, and alert functions.

4. OPERATING INSTRUCTIONS

4.1 Probe Insertion

Insert the metal probe into the thickest part of the meat, avoiding bones. Ensure the probe is inserted up to the small mark on the
probe shaft. The internal temperature sensor is located at the tip, while the handle withstands higher temperatures.
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Figure 4.1: The slim design of the BtcLink probe (3.9mm diameter) allows for versatile use across various meat types.

4.2 Using the BBQOVN App

1. Once connected, select your desired cooking scenario from the app's menu. The app offers pre-programmed settings for
various meat types (e.g., steak, turkey, fish).

2. You can also customize your target temperature and cooking preferences.
3. The app will display the real-time internal temperature of your food and the target temperature.

4. An alert notification will be sent to your phone when the food reaches the desired temperature.

4.3 Wireless Range

The BtcLink 5.4 Bluetooth technology provides a stable connection range of up to 777ft (without obstacles) or 500ft (with minor
obstructions like solid substances, glass, wood, metal, and concrete). This allows you to monitor your cooking from a distance.



BBQOVN

Ne.iCsaking

=N _aonyt p WA
7T PY RA

Medium well

00:01:31

Up To 700ft Wireless Range

Frees you from cooking
with the strong bluetooth signal

Figure 4.2: Enjoy remote monitoring with the extended wireless range, freeing you from constant kitchen presence.

4.4 Wire-Free Design

The 100% wire-free design eliminates tangled wires, making it suitable for rotisserie, smoker, oven, and grilling applications. The
probe sensor provides temperature accuracy within +1.8°F (1°C) and responds within 2 seconds.
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Figure 4.3: The wire-free system allows seamless monitoring of temperatures from your smartphone.

4.5 Versatile Cooking

This thermometer is suitable for various cooking environments, including air fryers, ovens, stoves, grills, smokers, and rotisseries.
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Figure 4.4: The BtcLink thermometer is designed for use in a wide range of indoor and outdoor cooking appliances.

5. MAINTENANCE AND CARE

5.1 Cleaning the Probe

After each use, clean the metal probe thoroughly with warm, soapy water. Rinse well and dry completely before storing. Do not
immerse the entire probe or the charging booster in water. The probe is not dishwasher safe.

5.2 Charging the Device

Always store the probe in its charging booster when not in use to keep it charged. Connect the booster to a USB power source
periodically to ensure it maintains a charge. A blinking red light on the booster indicates low power.

5.3 Storage

Store the thermometer and booster in a cool, dry place away from direct sunlight and extreme temperatures.



6. TROUBLESHOOTING

6.1 Connection Issues

« No Connection/Frequent Disconnections:

o Ensure the probe and booster are sufficiently charged.

o Verify Bluetooth is active on your smartphone.

o Keep the charging booster within 3 feet of the probe during cooking.

o Reduce obstacles between the booster and your smartphone. While the range is extensive, dense materials can

interfere.

o Restart the app and/or your phone.

« App Not Finding Device:

o Confirm the probe is removed from the booster to activate it for pairing.

o Check if the app requires an account login. Create one if necessary.

o Ensure you have the correct "BBQOVN" app installed.

6.2 Inaccurate Temperature Readings

« Ensure the probe is inserted correctly into the thickest part of the meat, avoiding bone.

« Verify the probe is clean and free of residue that might affect readings.

« Compare readings with another calibrated thermometer if available.

6.3 Charging Issues

« Ensure the USB-C cable is securely connected to both the booster and the power source.

« Try a different USB-C cable or power adapter.

« Confirm the probe is correctly seated in the charging slot of the booster.

7. SPECIFICATIONS

Feature

Model Number

Brand

Connectivity

Wireless Range

Probe Temperature Range (Internal)
Handle Withstand Temperature
Accuracy

Response Time

Power Source

Outer Material

Dimensions (Package)

Detail

BBQ-03

BtcLink

Bluetooth 5.4

Up to 777ft (unobstructed), 500ft (with obstructions)
-4°F to 212°F (-20°C to 100°C)

Up to 932°F (500°C)

+1.8°F (x1°C)

2 seconds

Battery Powered (1 Lithium lon battery included)
Stainless Steel

6.54 x 2.64 x 1.38 inches



Weight (Item) 7.04 ounces

8. SAFETY INFORMATION

« Do not expose the probe or booster to open flames directly.

o The probe's internal temperature sensor is designed for food, not ambient oven temperatures exceeding 212°F (100°C) for
prolonged periods. The handle can withstand higher temperatures.

« Keep out of reach of children.
¢ Do not attempt to disassemble or modify the device.
« Use only the provided charging cable or a certified USB-C cable.

« Avoid sudden temperature changes that could damage the probe.

9. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the official BtcLink website or contact their customer service
directly. Keep your purchase receipt for warranty claims.

© 2024 BtcLink. All rights reserved.
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