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BBQOVN WiFi Sub-1G Wireless Meat Thermometer
(Model: BBQ7)

Instruction Manual

INTRODUCTION

This manual provides essential information for the proper setup, operation, and maintenance of your BBQOVN WiFi Sub-
1G Wireless Meat Thermometer, Model BBQ7. This device is designed to monitor food and ambient temperatures with
precision, enhancing your cooking experience for BBQ, grilling, oven use, and smoking.

WHAT's IN THE Box

Upon unboxing, please ensure all components are present:

o 1 x Wireless Probe

o 1 x Smart Digital Base (Booster)
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Image: The wireless probe, smart digital base, and a smartphone showing the accompanying application.

SETUP

1. Initial Charging

Before first use, fully charge the smart digital base and the wireless probe. The probe charges when inserted into the
base. The base requires a USB-C charger (included). If the device fails to power on after charging, press the reset button
to activate the battery, then recharge it.

2. App Download and Pairing

Download the official BBQOVN app from your device's app store. Follow the in-app instructions to pair your smart digital
base and probe via WiFi. The app will guide you through the connection process.

OPERATING INSTRUCTIONS



1. Probe Insertion

Insert the wireless probe into the thickest part of the food, ensuring the portion up to the arrow is inside the meat. The
probe features 7 NIST-certified temperature sensors for accurate readings at different depths, along with an ambient
temperature sensor.
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Image: The probe measures internal and ambient temperatures at various points.

2. Using the Smart Digital Base

The smart digital base displays real-time cooking and ambient temperatures. You can set target temperatures directly on
the base using the 'SET', 'OK’, '+', and '-' buttons. The base will provide audible alerts when the target temperature is
reached.
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Image: The smart digital base with its large LED display.

3. Using the Smart App Assistant
The BBQOVN app provides advanced monitoring capabilities:

Unlimited Range Monitoring: With internet access, monitor your cooking from anywhere. The industrial-grade Sub-
1G wireless technology offers a stable connection over long distances (70 to 600 ft, up to 3000 ft in ideal conditions)
between the probe and the smart base.

Pre-set Programs: Select desired doneness levels for various food types.
Flipping Algorithm: Receive alerts when it's time to flip your steak for even cooking.

Real-time Tracking & Alerts: View current temperatures, estimated remaining cooking time, and receive notifications
on your phone, smart base, and watch when cooking is done.
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Image: The thermometer's WiFi Sub-1G technology allows for unlimited range monitoring via the app.



\Monitor Entire Cooking And Alert

Image: The app provides alerts for flipping and cooking completion.

MAINTENANCE

Cleaning

The probe is made of food-grade 304 stainless steel and is IP68 waterproof. Wipe clean with a damp cloth after each use.
Do not immerse the smart digital base in water.

Storage

If storing the thermometer for an extended period, ensure it is recharged at least once every 3-5 months to maintain
battery health.

TROUBLESHOOTING

« Device Fails to Power On After Charging:If the smart base does not turn on, press the reset button to activate the



battery, then recharge it.

« Unstable Connection: The thermometer utilizes industrial-grade Sub-1G wireless technology for a stable connection.
Ensure the smart base is within the recommended range of the probe (70-600 ft, up to 3000 ft in ideal conditions) and
that there are no excessive physical obstructions.

« Ambient Temperature Discrepancy: Temperature readings can vary based on location, time, and heat source. Even
small positional differences can cause variations. The thermometer is NIST-certified for accuracy; use it with

confidence.

SPECIFICATIONS

Feature

Model
Number

Connectivity
Technology

Display Type

Special
Features

Sensors

Power Source

Outer Material
Product Care

Certifications

Detail

BBQ7

Industrial-grade Sub-1G, Wi-Fi

Digital Smart base + APP

App Companion, Fast Reading System, Large Display, Timer, Wi-Fi Support

7 NIST-certified temperature sensors

1 AAA battery required (included) - Note: Product data indicates AAA, but A+ content implies
rechargeable. Please refer to product packaging for definitive battery type.

Plastic
Wipe Clean

FCC, NIST, RoHS, UL, WEEE

WARRANTY & SUPPORT

For warranty information or technical support, please refer to the contact details provided on the product packaging or visit
the official BBQOVN website. Keep your purchase receipt for any warranty claims.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for



conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question

Answered questions about this manual

Can | use the BBQOVN BBQ7 wireless thermometer just as a temperature guide for my barbeque?

Yes, you can use the BBQOVN BBQ7 as a standalone temperature guide. According to the product documentation,
the device is designed to monitor both food and ambient temperatures with precision.Key points regarding
standalone use...

Read full answer
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