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Installation

Stove Sensor

Safe Insertion Line

1) Charges Probe

Charger

2) Install the App 

Scan the QR code or Download “Grill ProbeE” 
App in the Apple Store or Android Store

3) Insert Probe into the food
Remove the probe from the charger, insert the 
probe into the food to be grilled.
Remarks: The insertion depth must beyond the 
safety insertion line as shown below.
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SH253D/SH254P
 Wireless Smart Meat Thermometer

Thank you for using True Wireless Smart Meat 
Thermometer without sensor cable, which communicates 
with smart phone.
You only need to download APP “GrillProbeE” to monitor 
if the food is cooked well. When the grilled food reaches 
the preset temperature, it will automatically alarms to 
make your grilling process much easier. 

Appearance

Features
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Button

Indicator Light

Magnet

Open the battery cover of the charger and load the 
AAA battery
The probe is placed in the charger, press the button 
& the indicator light is ON, indicating that the probe 
is fully charged.
Remove the probe from the charger, press the 
button & the indicator light not turn ON, indicating 
that the battery is low & need to replace the battery.

APP Interface

APP Operatation

Probe connection, click ON the bluetooth.

Four channel no.,click to view each probe
barbecue status.
Set operating modes

Oven Temperature pointer
Time To Go 
Target Food Temp
 Food Temperature pointer

Current Food Temp

Operating modes
Oven Temp

4 Start/Stop,click to 
start/stop the BBQ
process

Click on the Probe 
channel no.(1,2,3,4) 
to see corresponding
BBQ status.

View all Probes

Set Temp Unit and Alarm Bell

Low Battery alarm
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     Measuring range of  food temperature: 0-100
     Measuring range of  furnace temperature: 0-300 
     Compitable with BLE4.2 and transmitting 
     distance over 10 meters
     Mobile phone can monitor the barbecue process 
     of  four probes at the same time 
     Configuration of  App Application Grill ProbeE
     Three operating modes: recipe/target 
     temperaure/timing          
     Stainless steel pipe structure, waterproof  grade 
     IP67
     5 minutes fast charging and 4 hous battery life 
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Grill Done!
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Bluetooth Lost Connection!

Probe 1,

OK

Click to 
select
related
probes

Press 
Back
to return

Probe connection
Success

Press  
Back 
button
to return

The Probe's Bluetooth Disconnect 

Click here

Click “Y” to 
confirm
disconnect

Alarm ON & Barbecue end
When the grilled food reaches the 
set temperature,the phone will give 
an alarm and the barbecue will end.
Please take the food away from the
oven immediately.

Bluetooth interrupt
When the probe is away from the 
phone or blocked, bluetooth is 
interrupted, an alarm sounds.
Please put the probe close to the 
phone as soon as possible in order 
not affect temperature measurement.

Grill mode setting

click to enter
Settings page

Click to select 
the alert:
Ringing, vibrating, 
ringing & vibrating 
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Bluetooth Lost Connection!

Probe 1,

OK

SH253D/SH254P
 Wireless Smart Meat Thermometer

Bluetooth Connect  to Probe 
Click on Bluetooth 
to see device list

Three grill modes: recipe, timing, target temperature. 
There are nine food types to choose from in the recipe 
mode. Click “        ” to start the barbecue process.

Remarks: Each barbecue probe is independent of  
each other, and a barbecue mode must be set for 
each probe.

Set Temp Unit & Alarm Bell

Click to select 
Celsius/
Fahrenheit


