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			ThermoPro TP09
		

				

				
				
			
	
		Rated 4.90 out of 5 based on 111 customer ratings
								(111 customer reviews)
						


		

				

				
						
					
			
						
				
			$26.99 $19.99 $19.99
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	Digital Wireless Meat Thermometer

	[300FT remote monitoring]: Wireless Remote Meat Thermometer Monitors internal temperature of meat from 300 feet away; receiver beeps when meat temperature goes above your programmed temperature.
	[9 Temp presets]: Digital Cooking Thermometer with preprogrammed temperatures include 9 types of meat and poultry; All Preset Temp can be reprogrammed to set temperatures to suit your personal taste.
	[Wide temp range]: Grilling thermometer measures large temperature range from 16°F to 572°F (-9°C to 300°C) with high accuracy ±1.8°F/1°C.
	[Long probe & Timer function]: Food thermometer with 6.5″ long Step-down probe. Probe and wire can withstand up to 716°F; Batteries Included. Count up and down timer for timed cooking, never worry about food burning.
	[3 Year warranty]: Although the sensor probe is rigidly produced, after a long-time period of use, few units may experience incorrect temperature reading issue caused by improper use. We will provide you a brand-new sensor probe, free of charge!
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			ThermoPro: Cook Like A Pro Every Time!
		

				

				
				
							The ThermoPro TP-09 is a Wireless Meat Thermometer that allows for you to be mobile, while the cooking thermometer monitors your meat temperature with precision. With the belt clip, there’s no more back and forth to the oven, grill or smoker, just let the alarm warn you when the meat reachs your desired temp. If you’re an experienced cook, then set your temperature with our easy to use layout. If you’re new to the kitchen, then don’t worry as we have approved temperatures and doneness levels.						
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			Supporter of the Guy Fieri Foundation
		

				

				
				
							ThermoPro is proud to partner with the Guy Fieri Foundation, a non-profit organization whose programs support communities affected by natural disasters, celebrate our first responders, military and veterans and provide scholarships for aspiring culinary students.
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			Package:
		

				

				
				
						
											
													
										1 x Thermometer Receiver
									
	
											
													
										1 x Thermometer Transmitter
									
	
											
													
										1 x Temp Probe
									
	
											
													
										1 x Manual
									
	
											
													
										4 x AAA batteries
									


				

				

					

		

				
			
						
				
			Specifications:

		

				

				
				
						
											
													
										Temperature Range: 16°F to 572°F (-9°C to 300°C)
									
	
											
													
										Temperature Accuracy: ±1.8°F (±1°C) from 32 to 212°F (0 to 100°C)
									
	
											
													
										Probe Length: 6.5″ food grade stainless steel probe Cable Length: 40″ stainless steel mesh cable
									
	
											
													
										Remote Range: Up to 300 feet
									
	
											
													
										Display Size: 1.3 x 1.3 inches (34 x 33 mm)
									
	
											
													
										Uses: BBQ, Oven, Smoker, Meat, Food.
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							Programmed with preset USDA approved temperatures for different types of meat (Poultry, Beef Well, Veal/Pork, Beef Medium, Ham, Beef Rare/Fish). No longer need to remember correct temperatures for different meat. Just cook with preset and professional temp!

						

				

				
				
							Prefer your own desired temp? can also set it manually!						
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			Heat-resistant & Accurate Probe
		

				

				
				
							With a probe with a high accuracy of ±1.8°F/1°C, and a wide temperature range from 14°F to 572°F (-10°C to 300°C) plus a durable probe wire that can withstand up to 716°F (380°C), to allow you to enjoy any type of meat with the most delicious results.

						

				

					

		

				
			
						
				
													[image: ]


[image: ]
													

				

				
				
			Count-up & Countdown Timer
		

				

				
				
							No need to set or purchase another timer to keep track of your side dishes. The TP09 will keep track of all your vegetable dishes with the count up/countdown timer while still monitoring your meat temperature.						
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			Flashlight for Night
		

				

				
				
							Wireless meat thermometer with LCD display features a flashlight function, making cooking easier in dim light conditions and superbly simple to use.						

				

					

		

					

		
					

		

					

		
				

					

					
				

	Weight	1 g
	Backlight display	Yes


	Bluetooth	No


	Calibration feature	No


	High low temperature alarms	High


	Lock function	No


	Mobile app	No


	Preset temperature options	Yes


	Probe quantity	1


	Range	300ft


	Taste settings	Yes


	Timer	Yes


	Waterproof	Not Waterproof


	Remote	Yes




			

					
				Receiver Features
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LCD (Liquid Crystal Display) – Displays all icons, temperature and timer. See LCD diagram for detailed information. Belt Clip – Battery compartment clip allows you to be mobile. Clip the receiver unit to belt. Battery Compartment – Holds 2 AAA batteries.

Buttons

	MODE – Press to select thermometer or timer mode. Press and hold for 2 seconds to enter Synchronization/Pairing mode.
	HR▲– In timer mode, press once to set hour. Press and hold for 2 seconds, the hours will increase by 10 hours per second. In thermometer mode, press once to increase the temperature value. Press and hold it for 2 seconds, the temperature value will increase by 10 degrees per second.
	ºF/ºC/[image: starter]
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 – Press and hold for 2 seconds to turn the receiver ON or OFF. In thermometer mode, press once to select temperature readings in Celsius or Fahrenheit.
	MIN▼- In timer mode, press once set minutes. Press and hold for 2 seconds, the minutes will increase by 10 minutes per second. In thermometer mode, press once to decrease the temperature value. Press and hold for 2 seconds, the temperature value will decrease by 10 degrees per second.
	MEAT- In thermometer mode, press to select meat type, PROG (program), GBEEF (ground beef), GPOUL (ground poultry), BEEF, VEAL, CHCKE (chicken), PORK, POULT (poultry), LAMB & FISH. In Timer mode, press it to switch between hour/minute timer to a minute/second timer and back.
	START STOP – In timer mode, press to start or stop the timer.
	TASTE – In thermometer mode, press to select the meat taste level, RARE, MED RARE, MEDIUM, MED WELL and WELL DONE.
	Light ON/OFF – Switch to turn on or off the light.



 

LCD
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Transmitter Features
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	Battery Compartment – holds 2 AAA batteries. Sensor Socket: plug in for stainless steel probe sensor

Buttons
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 – Press and hold for 2 seconds to turn the transmitter on or off.



 

Installing batteries

Open the battery compartment of the receiver and insert two u201cAAAu201d batteries with correct polarity. Open the battery compartment of the transmitter and insert two u201cAAAu201d batteries with correct polarity.

Turn On/Off Unit

	Press and hold ºF/ºC/[image: starter]
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 button on the receiver for 2~3 seconds to turn it ON or OFF.
	Press and hold [image: starter]
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 button on the transmitter for 2~3 seconds to turn it ON or OFF. When the transmitter is turned on, the indicator light will flash every 10 seconds. When it is turned off, the indicator light will stop flashing.

Synchronize/Pair Transmitter and Receiver

The transmitter and receiver need to be synchronized or paired before using. There are two ways to do so: Option 1:

	Insert the stainless steel probe into the plug in of the transmitter.
	Open the battery compartment of transmitter and insert two“AAA” batteries. The transmitter will automatically keep sending the temperature reading to the receiver for synchronization/pairing.
	Then open the battery compartment of receiver and insert two “AAA” batteries. The receiver will enter Synchronization mode which is indicated by flashing Reception Signal icon on the display. The synchronization mode will last for 60 seconds.
	Wait for a moment until the temperature reading shows on the receiver display, it means the synchronization/Pairing is complete. Your professional remote cooking thermometer is ready for use.Note: The transmitter and receiver are only required to be synchronized/paired once whenever batteries of the receiver or transmitter are replaced.  If the batteries are already installed in the receiver and transmitter, you can use Option 2 to synchronize/pair them:
	Insert the stainless steel probe into the plug in of the transmitter.
	Turn on the transmitter by pressing and holding [image: starter]
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 for 2~3 seconds. The transmitter will automatically keep sending the temperature reading to the receiver for synchronization/pairing.
	Turn on the receiver by pressing and holding ºF/ºC[image: starter]
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 button for 2~3 seconds.
	Press and hold Mode button for 2~3 seconds to enter the synchronization mode which will last for 60 seconds.
	Wait for a moment until the temperature reading shows on the receiver display, it means the synchronization/Pairing is complete. Your professional remote cooking thermometer is ready for use.

Auto Off feature

The receiver will turn off automatically if it hasn’t received the temperature signal from the transmitter for more than 30 minutes, a beep will sound for one minute before it shuts down. However, the Auto Off feature will be automatically disabled if the timer is running.  The transmitter will turn off automatically if the temperature measured is always lower than 50ºC (122ºF) in 120 minutes.



Using the Timer

Count down 

	Press MODE to select timer mode. The upper display will show a small TIMER and 0:00.
	Press HR and MIN button to set the timer. Press START/STOP button to start countdown. “▼” will blink for every second.
	To stop the countdown process, press START/STOP button. The “▼” becomes solid.
	. Press HR & MIN buttons together to clear the setting back to 0:00.Note: The minimum setting for the timer is 1 minute. When the timer counts down below 1 hour 1:00 the display will change to 59’59” to indicate, 59 minutes 59 seconds. The seconds will be shown counting down then. When the countdown reaches 0’00” the timer starts counting up and it will beep for 60 seconds. The timer and “▼▲” will blink. Press the START/STOP button to stop beeping. When the count up reaches 23:59:59 (59 seconds are not displayed) the display will turn to 0:00, the unit beeps and “▼▲” will blink for 60 seconds. Count up 
	Press MODE to select timer mode. The upper display will show a small TIMER and 0:00.
	Press START/STOP button to start count up. The “▲” will blink for every second.
	To stop the count up process, press START/STOP button. The “▲” becomes solid.
	Press CLEAR button to clear the setting back to 0:00.



Cautions

	Always wear a heat resistant glove to touch the stainless steel probe sensor or wire during or just after cooking. Do not touch with bare hands.
	Keep the stainless steel probe sensor and wire away from children.
	Not Intended for Use by Persons ages 12 and Under.
	Clean the stainless steel probe and dry thoroughly after each and every use.
	Do not immerse the probe or wire in water. Use a damp, soapy cloth to Clean.
	Do not use the receiver or transmitter in the rain. They are not waterproof.
	Do not expose the plug of the stainless steel probe or the plug in hole of the transmitter to water or any liquid. This will result in a bad connection and faulty readings.
	Do not expose the receiver or transmitter to direct heat or surface.
	Do not use stainless steel probe in microwave oven.

Cleaning

	Always wear a heat resistant glove to touch the stainless steel probe sensor or wire during or just after cooking. Do not touch with bare hands.
	Keep the stainless steel probe sensor and wire away from children.
	Wash the metal probe tip with hot soapy water and dry thoroughly. Do not immerse the probe in water while cleaning.
	Wipe the transmitter and receiver with damp cloth. Do not immerse either in water.























			

					
				Question: I understand that it only measures to 482u00b0 F, but will the probe (and wire) stand up under higher temperatures?

Answer: Hello, The Probe and Wire can withstand up to 716u02daF (380˚C).

Question: can I get extra probes ?

Answer: It only comes with one probe. The probe is sold separately as well so you could by extras. I believe they run about $10 on Amazon.

Question: Can I use this unit to monitor the cooking temp for a smoker? As in the ambient temperature ?

Answer:  Hello,u00a0 Yes, this can be used to measure ambient air temperature.

Question:  What kind of thermometer (digital, probe etc) is recommended for frying foods or measuring water temperature?

Answer: For typical deep-fat frying (fish, chicken, etc.) I find it best to use a digital thermometer equipped with a clip or holder allowing it to be attached to the side of the fryer so that neither the thermometer nor it’s probe touches the fryer.
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ThermoPro TP09
Read more
							
							[image: thermopro product]


[image: thermopro product]

ThermoPro TP07
Read more
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ThermoPro TP829
Read more
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ThermoPro TP25
Read more
						
	
						Price												
							$26.99 $19.99 $19.99							
							$29.99 $29.99							
							$48.59 $48.59							
							$59.99 $59.99						
	
						Rating												
							Rated 4.90 out of 5

							
							Rated 4.90 out of 5

							
							Rated 4.90 out of 5

							
							Rated 4.49 out of 5

						
	
						Availability												
							Out of stock							
							Out of stock							
							Out of stock							
							Out of stock						
	
						Backlight display												
							Yes							
							Yes							
							Yes							
							Yes						
	
						Bluetooth												
							No							
							No							
							No							
							Yes						
	
						Calibration feature												
							No							
							No							
							-							
							-						
	
						High low temperature alarms												
							High							
							High							
							Both							
							Both						
	
						Lock function												
							No							
							No							
							-							
							-						
	
						Mobile app												
							No							
							No							
							No							
							Yes						
	
						Preset temperature options												
							Yes							
							Yes							
							Yes							
							Yes						
	
						Probe quantity												
							1							
							1							
							4							
							4						
	
						Range												
							300ft							
							300ft							
							1000ft							
							500ft						
	
						Remote												
							Yes							
							Yes							
							Yes							
							Yes						
	
						Taste settings												
							Yes							
							Yes							
							Yes							
							Yes						
	
						Timer												
							Yes							
							Yes							
							Yes							
							Yes						
	
						Waterproof												
							Not Waterproof							
							Not Waterproof							
							Not Waterproof							
							Not Waterproof						



		
	


			

					
				Wireless Range: 300ft

Temperature Range:  16°F to 572°F (-9°C to 300°C)

Accuracy: ±1.8˚F (±1.0˚C) from 14 to 212°F (-10 to 100°C), otherwise ±2%

Resolution: 1° C/F

Response Time: 4 Seconds Refresh Rate

Probe Dimensions: 6.5″ Probe Length; 40″ Cable Length

Display Dimensions: 1.3 x 1.3 inches (34 x 33 mm)

Product Dimensions:

Battery Type/Life: 4 x AAA batteries

Water Resistance: N/A

Warranty: 3 Year
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ThermoPro Twin TempSpike

	$199.99 $149.99 $149.99
Rated 5.00 out of 5
Add to cart
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ThermoPro TP826

	$44.99 $44.99
Rated 4.94 out of 5
Add to cart
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ThermoPro TP27

	$89.99 $89.99
Rated 4.85 out of 5
Add to cart

	
	
	↓ 29%
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ThermoPro TP04

	$20.99 $14.99 $14.99
Rated 5.00 out of 5
Add to cart
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          Sign up to our newsletter to receive amazing discounts, and be notified of exclusive recipes, new product launches, promotions, and more!
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          You have successfully joined our newsletter. Use this coupon code to get 10% off your next order: newsletter10
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							REVERED CUSTOMER SERVICE
We truly pride ourselves on a hassle-free, friendly customer support experience with a team that’s available 5 days a week from 8:00 am to 6:00 pm EST. Rest assured if you contact us by email, phone, or online chat, you’ll be speaking to a native speaker in your spoken language.
						

				

				
				
					
			
						
						CONTACT US
		
					
		

				

				

					

		

					

		
					

		

					

		
				
						
					
			
						
						
					
			
						
				
							FEEDBACK BASED DESIGN
The customer service team is always listening, taking notes, and quantifying complaints to ensure our products are continually improved. Due to selling directly to you, the customer, via Amazon, we can use product reviews to help us improve our existing products or help further development of new products.
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							INDUSTRY LEADING WARRANTY
Our warranty coverage for our products is the backbone of our company and we’re capable of offering such a robust warranty is that we believe in our product quality due to our feedback based design philosophy and if anything does happen, we’ll stand behind our products. This also enables our customer support to team deliver continuously great experiences.
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