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1. INTRODUCTION

The CHEF iQ Sense Smart Wireless Meat Thermometer is designed to provide precise temperature monitoring
for various cooking methods. This manual provides essential information for setting up, operating, and
maintaining your device to achieve optimal cooking results.

The system includes two ultra-thin probes and a Smart Hub, offering unlimited wireless range via WiFi
connectivity. With 5 integrated sensors, it ensures accurate internal and ambient temperature readings, making
guesswork a thing of the past.

2. PropucTt OVERVIEW

2.1 Components Included

e 2 x CHEF iQ Sense Probes
e 1 x Smart Hub (Charging Case with Speaker)
¢ 1 x USB-C Charging Cable

2.2 Key Features

« 5 Sensors for Max Accuracy: Each probe features 4 internal temperature sensors and 1 ambient sensor
for precise readings.

o Unlimited Wireless Range: Monitor your cook from anywhere via WiFi connectivity through the CHEF iQ
App.

o Engineered for Durability: Probes are built to withstand up to 1000°F heat and are waterproof (IPX8)
and dishwasher-safe.

o Smart Hub with Audio Alerts: The Smart Hub provides audio notifications and push notifications to your
phone.

o CHEF iQ App Integration: Access guided cooking recipes, USDA-approved doneness presets, estimated
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cooking times, and flip reminders.

« Long Battery Life: Probes offer up to 70 hours of use on a full charge; the hub provides up to 20 hours of
power.
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Figure 1: CHEF iQ Sense Thermometer with Smart Hub and App Interface.
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Figure 2: Probe charging via USB-C and highlighting durability features.

3. SETUP

3.1 Initial Charging

Before first use, ensure both the Smart Hub and probes are fully charged. Connect the Smart Hub to a power

source using the provided USB-C cable. The probes charge automatically when placed correctly in the Smart
Hub.

o Hub Charge Time: Approximately 90 minutes for 20 hours of use.

o Probe Charge Time: Approximately 30 minutes for 70 hours of continuous cooking. A 1-minute charge
provides up to 2 hours of use.

3.2 App Download and Pairing

1. Download the CHEF iQ App from your device's app store (available on iOS and Android).
2. Ensure Bluetooth and WiFi are enabled on your smartphone.

3. Open the CHEF iQ App and follow the on-screen instructions to pair your Smart Hub and probes.



4. Keep the Smart Hub close to your smartphone and WiFi router during the pairing process for optimal
connectivity.

4. OPERATING INSTRUCTIONS

4.1 Inserting the Probe

Insert the probe into the thickest part of the meat, avoiding bones. Ensure the probe is inserted past the safety
notch (the groove on the device) to ensure accurate internal temperature readings and to protect the probe from
high ambient heat.

4.2 Using the CHEF iQ App

The CHEF iQ App offers a comprehensive cooking experience:

o Guided Cooking: Select from hundreds of presets for various proteins and desired doneness levels. The
app will guide you through the cooking process with real-time updates.

« Real-time Monitoring: View internal, target, and ambient temperatures directly on your smartphone.

« Notifications and Alerts: Receive push notifications and audio alerts from the Smart Hub for flip
reminders, rest timers, and when your food reaches its target temperature.

« Estimated Cook Time: The app provides predictive cooking times based on current temperature trends.

o Multi-Probe Use: With two color-coded probes, you can cook different proteins or different doneness
levels simultaneously.
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Figure 3: CHEF iQ App features for smart cooking.
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Figure 4: Smart Hub and app notifications.

4.3 Cooking Methods

The CHEF iQ Sense thermometer is suitable for various cooking environments:

« BBQ

o Girill

o Oven

e Smoker

o Air Fryer
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Figure 5: Versatility across cooking methods.

4.4 Official Product Video

Video 1: An official overview of the CHEF iQ Sense Smart Wireless Meat Thermometers by the seller.

5. MAINTENANCE

5.1 Cleaning

The probes are waterproof and dishwasher-safe. After each use, clean the probes thoroughly to prevent
residue buildup. The Smart Hub is not waterproof and should be wiped clean with a damp cloth.

5.2 Storage

Store the probes in the Smart Hub when not in use. The hub acts as a charging station and protects the probes.
Store the entire unit in a cool, dry place.



6. TROUBLESHOOTING

Issue Possible Solution

Device not Ensure Bluetooth and WiFi are enabled on your phone. Keep the Smart Hub close to
connecting to App  your phone and router. Restart the app or device if necessary.

Inaccurate
Ensure the probe is inserted past the safety notch into the thickest part of the meat,
temperature -, . . .
i avoiding bones. Verify the probe is clean and free of debris.
readings
Probe battery Ensure probes are fully charged before use. Avoid exposing probes to temperatures

draining quickly exceeding 1000°F.

No audio alerts

Check the volume settings on the Smart Hub and ensure it's not muted in the app.
from Smart Hub

7. SPECIFICATIONS

o Model Number: CQ60-2C-Z1-E

o Package Dimensions: 7.99 x 3.46 x 1.93 inches

o ltem Weight: 10.55 ounces

o Material: Stainless Steel (Probes)

o Color: Black

o Connectivity: Bluetooth, Wi-Fi

o Special Features: 5 Sensors, Unlimited Range, 1000°F Heat Safe, Waterproof (IPX8)
o Display Type: App

« Power Source: Battery Powered (USB-C rechargeable)

8. WARRANTY AND SUPPORT

The CHEF iQ Sense Smart Wireless Meat Thermometer comes with a one-year limited warranty from CHEF iQ.
For technical support, warranty claims, or any product-related inquiries, please refer to the contact information
provided in your product packaging or visit the official CHEF iQ website.
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