FCC ID: N9Z.690800
INSTRUCTION MANUAL FOR MODEL ET-7 REMOTE CHEKT™

Introduction

Cangralulations on your puichase of ihe Remote Chick™, & programmablo radjo frequensy food thenmomster and timer, You will iow be able to remotely
monliar the tims and (emperaturs of food ¢ooking ouidoors fram anywhere in your heine.

Componcents

1o 1 = silver receiver uiit

2. | - black wansmitior unlt

3.2« delachable siainless steel proba sensors
4.2 - AA and 2 - ASA ballories

Receiver Features
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COMPARTMENT
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§2 [irect Plug In) - ollows you to plug | datachable siainlegs stecl proba sancar dirsctly into the reesiver unlt

LSO (Llquld Crysial Display) - Displays all icone, lemperaturs and \me, See LCD dingram for delailed information.
CLIP = Removable olip allows you to be mobile. Clip U1z receiver unlt 1o belt,

BATTERY COMPARTMENT - Helds 2 AA ballerie,

STAND - Swings cut and sliows you to stand the receiver an tablaiop,

Buttong Front

i, TUT2 - sclects clock, timert, timer
© 3. 51153~ solects probe genaor | ar probe sensor 2. Pross and iold for 2 sacands the dispiny will oule scroll belwesn probe seiser | and probio sensor 2 every  seconde,
3. MEAT = scloels meat type, beef, veal, laml, pioek, ehiek (chicken) or turky (urkay), Tocss and hold for 2 scconds Uie display will change betwoen whie A and
table B,
4, TASTE - selcols tasts lovel, w. dono {well done), medium, i, tare {mediuns rare) o2 rarc. Prass and hold for 2 seconds to sct tie temperaturs ol table B,
5. A~ ralses el teinperature, Press and hald for 2 secnitds, the temperaluse tncreases JO degrees per sesond,
6, Y- lowars gt lomperature, Press and hold for 2 seconds, the temperaturs deereases 10 depress per sceand,
7, HRS-scots Iwurs. Press and old {or 2 secands, the hcu:s incrense 10 hmm per seaond,
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B, START/STOP - Yiarts or stops et 1 and tmer 2

Buttons Rear

1. SET - giacts the radio Trequency rogistretion, Mress and hold for 2 s¢oonds sais the clock.
2, "C/°I'~ change hetween Celstus and Faliretihoil, Press ang hold for 2 seconds roso!s the upji.
3, SLIDE SWITCH
BTANDDY - displays clock only. Baves batiery, Swores porsonal prograntmicd seliings,
OMERATE ~ nenmal vperalion with full furstions.
OFF » Tumns unit off All pessonal programmed seltings not stored snd slozk stops.
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REMOTE »- Indieates [1¢ seaser Is remote, Dlinks durlng registration.
. SEMBOR » Indlcaies the sensar, Blinks durlug registration,
. 1~ indicalcs scnsor 1 Is seloetad,
2 - Indicates sonsor 2 |5 selected,
" )~ indicates the auto seroll finctlen is on,
MEAT = indicates mest selecled.
BOX AROLIND TASTE = Indinatas tacta lnual ealasiad

ALERT = indicates the temperaturs alert is on. Blinks whan probe teniperatute 5 sbove sct lemperaigte,

. PROBE TEMF - indicales Ihe mperalure of the sensar solectad,

10, TOWER ~ blinks when recsiving signal from tansmiller.

11, 85T TEMP - indicates thie set lomporature of lable A, I or specific linperatuss s¢; by user,

12, A = indicates toble A is boing used, Table A is USDA temperature ranges.

13, B = Indlealss table B is being uged, Table B dafaulis to USDA temperature mnges but can be modificd to desird {empesatures,
14, CLOCK - indicatos clock 15 displayed.

1 5. TIMER - indicntes timer ia displayed,

16, Tl - indicates limor { Is in use,

17.T2 = indicates Umer 2 is in use,

18, % - blinks when sounting up. Is solid when count up is pauscd, Indicates evertime Tunction whicn It blinks with dewn arrow
19, ¥ = blinks Wiven counting dow, I8 solld when eount down is poused, Indicates evirtime funstian whes It blinke with up arraw,
20.88:38 »s — displayr cloak tmie in ¢look inode ar timer time in Limst mode
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Gefting started

I, Open the ballery conpartment of feceiver and inséMt the lwo AA ballcrlcs,
2. Ogen the baltery compartmant of Lransnuitier and ingsed Uit two AAA ballorics,

The qunom Chek™™ neads Uie receivar to regisier the redio frequency signal fiom Whe transrmiler, This nesds Lo be done every tims the unlt s operated aflsr Uie unit
is turned off,

Automatic registration

I, Flug U twe stainless steel probe sensors into 81 and §2 on tha transmlilar,
2. Slide the swilch on (e rear of the reeciver 1o OPERATE, REMOTE SENSOI 1 oud s under PROBE TEMDP will blink on the LCD durln
registration process.
3. Slide the swlleh en the rear of Lho (ronsinilter o ON, This needs to be done within 60 seconds of wming the ressiver (0 OPERATE in ordee for Ui
. receiver Lo autematically regisior the signal from the ansuitier,
4, Registralion is compleie when Ue unit beeps, REMOTE SENSOR | réemain on and the temperature fromi probe sensor 1 1s shown under TROBE TEMP,

Mole: 'Tha resiver witl putematizatly exil the repistralion pracess aler 60 scconds ond rcluzn ta norinal made, 1f teglstralion is not compicie REMOTE SENSOR |
will not be ghown and »~ will appear under PRODE TEMP, Registention can e dope manual'y,

Manuzl registration

Plug the twc iuinles.s steel pmb: sengors Into 81 and sz nn |I:c Lransmilter,
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3. Press SET ot the rear of the recaiver, REMOTE SENSOR 1 and -— under PROBE TEMDP whl blink on the LCD during the registration process,

4, Press and hold TX for 2 sceands on Ui reor of the {ransmitier, This pecds to be done within 6 scconds ef pressing SET an the tear of i recelver in
ordor for 14¢ recelver o fogister the gignal from the transmiticr, Once TX is releaged il will wake soveral sesoids for the reccivor to reaister, 1T 1L

doasn'l beep within 5-10 scconds prese and held TX agatn,
Registration it complete when the unit beeps. REMOTE SENSOI 1 ramain ou and the temperature from probe sensor | is shown under PRODE TEMP,

5

Display temiperature of remate probe sensor 1 & 2 and anto seroll

I, Pross $1/82 1o loggle the temporalure display under PROBE TEMP heiween RENMOTE SENSOR | and REMOTE SENSOR 2.
2, Press and hald §1/52 lor 2 seconds snd the display will auto serall every three seeonds boiween REMOTE SENSOR 1 and REMOTE SEREOR 2

_temperature display. Pross and hold 51782 for 2 sceonds again to slop the aulg serall,

Nate! You ean rémave probe senser 2 from tie Uansmltier 82 plug in and inser into the 82 (Direct Mug ind of Uhs reeelver. Tie display shows SENSOR 2 only,
a2 1t f= 0o longes 5 remials sensor plugged inlo the Uangmiitice.

Meat selection
Iress MEAT to selgst meak type, REEF, VEAL, LAME, PORK, CLUCK (chicken) ar TURKY (lutksy).

Taste selection

Press TASTE to select the level of donencss for (e inost lype selestcd. W, DONE {well dane), MEDIUM, M., RARE {medlem rare) ot RARE,

Nalo: The lemperature displayed under SET TEMP will show the presct temperature aceording to USDA (emperalure table {TABLE A) lor the levcl
of donencss sefected, Exzmple: Beaf will ve Well Dono 21 [70 B,

Set tempocature

Press A or ¥ 1 raisc or lowsr o set lemperature. The box around the TASTE [cvels digappears. This will not change the preset tepperatuses of Toble A of B, Pressing
MEAT or TASTE will return you to the presel Table A ar B,

Sctting temperature tanges of Table B (if Table A USDA ranges arc nat suitable)

Press and old MEAT for 2 szconds to change fom lable A 10 [able B, Picss and hold TASTE for 2 scconds, BEEF w:H be showst and the hox around
W.DONE mid lable 1 fcon will blink. Press MEAT ngain lo select meat you want Lo change the temperstuze for. Press & of W to raiso of [ower Leperatuse,

The range ean only be rnised by 10 *F or lowered by 20 °F, Al tasto levels for mical selacted will be changed by this same amoaunt The temparane i3
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set whan W DO\IE and B etop blmklug. ar voy press TASTE, Pms and hald MEAT for 2 sczgnds La pa bazk to table A,

Setting the Clack

Press end bold SET on tie rear of i reeciver for 2 secands, 1213 will blink, Press HRS or MINS lo awlich from 12 haur elosk 10 24 hous glogk, Press SET again
12:09 o Will blink, Press HR3 1o igerease haurs and MINS Lo iperense minutss, Press and hiold HRS or MINS for faster seliing, Press SET to sot the clogk

Using tie Timer

Couns. dawn
Press T1/473 10 chinnge from claek io timerl or timer2, Press HRS ta incroase hours and MINS to insrease minutes, Pross and hiold HRS or MING for faster seiting, Proas

START/STOP Lo start the count down, The ¥ will blink. Frass START/BTOP to pauss ihe count down, The & will be salid, Whien liner reaghes 00:00 o0 the receiver
will beep for 20 seeands, Lhe time and the 4/ will blink for 20 reconds, The M will blink in overtime and the tiner will count tp, Press START/STOP to pause Use
count down, hen RS and MINS togoiber to elear solling,



Count up

Press TIfT2 1o eliange rom clock 1o timerl or tiner2. Press START/STOP 10 start tite eount up. The 4 will biink. Press START/STOP o pause (e countup, The 4 will
bo zolid. Whes Lithcr roached 23:59 59 the receiver wilf beep for 20 seconds, the time and the /¥ will bilnk for 20 seconds, Pross START/STOP to pauso tha count up,
they RS and MINS tepetiier L cleat seiting,

Procedurs for typlcal usc on an outdoor grills

Thie faliowiag typica) exampls will go Unrough the sleps (o have the Remols Chak™ alert you to when & beef stoak is cooked 1o madium QUSDA table A), & shicken
braast is 185 °F and rminkind you to rotaie liot dops in 5 minutes,

1. Follow Uie automvallc registration prossduta.

2, Place steak, chicken and ol dops on grilf rack,

3, Inserd prole sonsor | it tie center of thiekast portion of the aloak, Avaid tauchlng bong ar heavy 5 arces,

4. Insert prabe sencor 2 inte Uio center and thlekest postion of Uie chicken breast,

5. Posilion the probe sansor wires 30 they will ot come info contacl with Rames and oxit Ue grill sufaee arca wilhaut being pinchied/crushed by the grill cover,

6. Stand/hang the vonsmilter away from heat source of gritl, DO NOT put trarsmitter on closed cover or under the cover, The tranamiticr ls not waleizroof.
DO NOT uge i the min,

7. Prose §1/52 sa REMOTE SENSOR | is digplayed.

8. Press MEAT so BEET is displaysd,

9, Press TASTE s0 MEDIUM in box is displayed,

10. Pross 81/32 so RGMOTE SENSOR 2 iz displayed,

1 1. Prosg MEAT s CHICK 15 digplaycd,

12.Press A ualil 185 °F Is shown under SET TEMI. Chicken should be cooked weli dons so anly hays W. DONE 55 a tasic optiosn,

13. Press §1/82 so REMOTE SENSOR | Is displayed,

14."Tum on the grill,

15, Press T1/T2 so TIMER T appears, Press MINS 5 times for § minuies. Press STAIT/STOP (o stars the § minute counidown

16, Clip the recaiver to your bell or packet and nwave up to 120 0 awsy from the outdnor rilf, o indoors if desired.

17. When § minutes are up the racgiver will teap and the Lime display will blink for 20 sésonds,

18, When tlie tomperaturs of probe seisor | reaches MEDIUM o receiver will beep continuously annd 160 °F under PRODE TEMP will blink conlinuously, If
probe sengar 2 temperature {s renched before probe sensor | thea the reeciver will beep continupusly and the 2 of REMOTE SENSOR 2 will blink
eontinunusty indicaling the chicken is 135 *F,

19.Press STOP to lurn off the alert. The alert will beep and blink after two riinites if the PROBE TEMP lonsperature remalus gbave the SOT TEMD
ternperature. The plert stops when the PROBE TEMP lompersdure falls below the S8BT TEMP temperature,

20, Tum olf grill, Renave the probe sensors from peak and chicken, Always wear 2 heat regisiant glove to touch tie slainless steef probe sensor or wite duting
or just after cooking. Do not louch wilh bore hands,

21, Clean lite stalnless steo! probas and dry thoroughly alter cagl aud every ugs,

22.Tum ofT the receiver and trensimilien

Cautions;

Always wear 2 hoat resistant glove to Louch the stainless sicel probe sensor of wice during or just alter egoking. Do not touch with bare hands,

Keep Uze stalniess siecl probe sensor and wire away from children,

Clean the sininless stoel probes and dry thoroughly aficr aach and svery use,

Do not uge Uhe receiver ar transmitler In the rain, They sre not walamreof,

Do not exposc e plug oF the siainless steel prabe or the plug in hales o{1lie lransmitter or moelver 40 waler or oay Hquid. This will resullin 2 bad eonnection snd faulty
readings.

Do nolexpose tie recciver or Lrangimitlor to direet heat or surface.

Do not uge stzinless size! probe in microwave oven.

The Reiste Chek™ registors iemperatures 55 low o5 14 °F (=10 °C) and s high 410 °F (216°C), LLL wilt be displayet below 14 °T and HEHH will be dispinyed thove
410 *F, Do not vse e stalnless steel prabe sensor above 410 3T, Daing so will delstiorate Lire wire.

Cleaning

ieat resistant glave 6 toush e slainless sicel prob
Keep the stainfess steel probe sensor and wire away from eliildren,
Wash iz metal probe with hot spapy water and ¢ry thoroughly.
Wipe Wi transmitier and receiver with damp eloth. Do got iminerse silliet In water,
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LIMITED NINETY DAY WARRANTY

Maveriak Indusuics Ing. warrsnls the Remole Chek™ (o be free of defects in panis, malerals oad workmanship (or a period of 90 days, from dalc of purclase, Shauld
any repain ar sepvicing under Unls warrnly be requlred, cantact Maveriek Cuslomer Sarvice by mail er phone for insiructions on how fa pack and ship tha Remote
Chek™ Lo Mavarick’s Matlonal Scrvice Center located as fallows)

Maverick Custoimer Service

AA Ll dd Laa
T4 MEYNGId Ve

Edisen NI 08837

Telephone: (731) 417-9666

Hours: Weekdays 8:30 AM«4:30 PM

Do not send ony paris of product to Maverick without calling and abisining a Return AvCiorization Numbsr snd Insiructions,

This waranty ls VOID If [nsirustians for use arc not followed: for accldontal damags; for commarcial wie; for damage incurred whils In transily o7 If the Remate
Chek™ has been tampaered with,

This warraniy gives you specific legal rigiis and you may aiso have other figitts which vary from staie o staie,

Remark:
User can not modify this product.



