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INTRODUCTION

This manual provides detailed instructions for the safe and efficient use of your Meatmeet S Pro Bluetooth
Wireless Meat Thermometer. Please read this manual thoroughly before operation and retain it for future
reference.

PACKAGE CONTENTS

Verify that all items are present in the package:

1 x Booster

1 x Probe

1 x Type-C Charging Cable

1 x User Manual (this document)

1 x Quick Start Guide
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Image: The Meatmeet S Pro package contents, showing the booster, probe, Type-C charging cable, quick start guide, and
user manual.

PRODUCT OVERVIEW

The Meatmeet S Pro is a wireless meat thermometer designed for precise temperature monitoring during
cooking. It features advanced sensor technology and Bluetooth connectivity for remote monitoring via a
dedicated application.

Key Features:

Six Sensors: Five internal sensors and one environmental sensor for accurate temperature readings
(±0.18°F precision).

Wireless Connectivity: Bluetooth with an enhanced signal booster for a range of up to 400 feet.

High Heat Resistance: Probe withstands temperatures up to 1080°F, suitable for various cooking
methods.

IP69 Waterproof: Industrial-grade waterproof rating for easy cleaning, including dishwasher
compatibility.

Quick Charging: 2 minutes of charging provides 3 hours of use.



EasySmart App: Remote monitoring, preset temperature guides, and cooking alerts.

Image: The Meatmeet S Pro thermometer system, showing the probe, booster, and the accompanying smartphone
application.

SETUP GUIDE

1. Charging the Probe and Booster

Before first use, ensure both the probe and booster are adequately charged.

Insert the probe into the booster.

Connect the Type-C charging cable to the booster and a suitable USB power adapter (not included).

A full charge is recommended for optimal performance. A 2-minute charge provides approximately 3
hours of probe use.



Image: The Meatmeet S Pro booster connected to a charging cable, illustrating the charging process.

2. App Installation

The Meatmeet S Pro requires the "Meatmeet" application for full functionality. The app is compatible with
Android 8.0+ and iOS 13.0+.

Scan the QR code in the Quick Start Guide or search for "Meatmeet" in your device's app store.

Download and install the application.

Image: A smartphone screen displaying the Meatmeet application icon.

3. Initial Pairing

The thermometer is pre-paired with its booster. To connect to your smartphone:

1. Ensure Bluetooth is enabled on your smartphone.

2. Remove the probe from the booster. The booster will automatically power on.

3. Open the Meatmeet app. The app will automatically detect and connect to the booster. No manual
pairing is required.



Image: A hand removing the probe from the booster, initiating the device's power-on sequence.

OPERATING INSTRUCTIONS

1. Probe Insertion

Proper probe placement is crucial for accurate temperature readings.

Insert the probe into the thickest part of the meat, avoiding bones.

Ensure the probe is inserted deep enough so that all internal sensors are within the meat. The
ambient sensor (top part of the probe) should remain exposed to measure the cooking environment
temperature.



Image: A cross-section of meat with the probe inserted, illustrating the placement of the six sensors for accurate
temperature measurement.

2. Using the Meatmeet App

The app provides a guided cooking experience:

1. Select Food Type: Choose the type of meat (e.g., beef, poultry, fish) from the app's menu.

2. Set Doneness: Select your desired doneness level (e.g., rare, medium, well-done). The app will
suggest a target internal temperature.

3. Start Cooking: Place the meat with the inserted probe into your oven, grill, air fryer, or other cooking
appliance.

4. Monitor Progress: The app will display real-time internal and ambient temperatures, along with an
estimated cooking time.

5. Receive Alerts: The app will notify you when the target temperature is reached.



Image: The Meatmeet app interface showing the step-by-step setup guide for cooking, including probe insertion, setting
preferences, and monitoring.

3. Signal Booster Placement

For optimal wireless range, place the booster within 400 feet of your cooking appliance and your
smartphone. Avoid obstructions between the booster, probe, and your device.



Image: A user monitoring their cooking remotely via the Meatmeet app on their smartphone, with the booster providing an
extended wireless connection to the grill.

MAINTENANCE AND CLEANING

To ensure the longevity and accuracy of your Meatmeet S Pro thermometer:

Probe Cleaning: The probe is IP69 industrial-grade waterproof and dishwasher safe. For best
results, clean immediately after use. Hand washing with soap and water is also effective.

Booster Cleaning: Wipe the booster with a damp cloth. Do not submerge the booster in water or
place it in a dishwasher.

Storage: Store the probe in the booster when not in use. Keep the device in a cool, dry place.



Image: The Meatmeet S Pro probe being rinsed under running water, highlighting its waterproof design for easy cleaning.

TROUBLESHOOTING

Connection Issues:

No Bluetooth Connection:

Ensure Bluetooth is enabled on your smartphone.

Confirm the probe is removed from the booster to activate it.

Check that the booster and probe are charged.

Restart the Meatmeet app.

Ensure your smartphone's operating system is Android 8.0+ or iOS 13.0+.

Weak Signal/Disconnections:

Reduce the distance between the probe, booster, and your smartphone.

Ensure there are no significant physical obstructions (e.g., thick walls, metal objects) between
the devices.



Avoid placing the booster directly on or too close to large metal surfaces.

Inaccurate Temperature Readings:

Incorrect Probe Placement: Ensure the probe is inserted into the thickest part of the meat and not
touching any bones. All internal sensors should be within the meat.

Probe Damage: Inspect the probe for any visible damage. If damaged, contact customer support.

Calibration: The thermometer is factory calibrated. If you suspect significant inaccuracy, contact
customer support.

App Not Responding:

Close and reopen the Meatmeet app.

Restart your smartphone.

Check for app updates in your device's app store.

SPECIFICATIONS

Model Number Meatmeet S Pro

Product Dimensions 7.09 x 1.65 x 1.36 inches

Weight 8.01 ounces

Connectivity Bluetooth

Temperature Range (Probe) Up to 1080°F (Ambient Max)

Accuracy ±0.18°F

Sensors 6 (5 internal, 1 environmental)

Waterproof Rating IP69 (Probe)

Battery Type Nonstandard Battery (included)

Charging Time (Quick Charge) 2 minutes for 3 hours of use

Outer Material Stainless Steel

Certifications CE, FCC, RoHS, WEEE

Compatible OS Android 8.0+, iOS 13.0+

WARRANTY AND SUPPORT

Meatmeet provides a reliable shopping experience with comprehensive customer support.

One-Year Warranty: Your Meatmeet S Pro thermometer is covered by a one-year warranty from the
date of purchase. This warranty covers manufacturing defects and ensures product reliability.



30-Day Replacement: In case of any issues within 30 days of purchase, a replacement will be
provided.

Customer Service: For technical assistance, troubleshooting, or warranty claims, please contact
Meatmeet customer support.

Contact Information:

Email: customercare@meatmeet.com

Support Hours: 24/7

Image: A customer service agent ready to assist, symbolizing Meatmeet's commitment to support.
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