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The new Smoke BBQ wireless thermometer has been 
designed for all those who want to enjoy a stress free 
BBQ. With two probe connectors, users can monitor 
the temperatures of their meat and pit simultaneously, 
excellent for maintaining control over low and slow 
cooks where pit temperature is critical. The device has 
the option to set both high and low alarms, useful for 
any unruly BBQs. Probes are included.

The large backlit display boasts large digits  
viewable from a distance and the device has a 
wireless range of 300 feet. Supplied pre-paired 
with the receiver so it works straight out of the  
box with no set-up required between the  
Smoke and Smoke receiver.

SMOKE WIRELESS BBQ THERMOMETER

Order code Description
825-070 Smoke wireless BBQ thermometer
830-3 1 0 Probe Spool
836-220 Single-use probe wipes
830-2 78 High temp coloured probe rings (8 pk)

Specification Smoke
Probe range -50 to 300 °C
Operating 
range

0 to 50 °C

Resolution 0.1 ºC 
Accuracy ±1.0°C (-20 to 120 °C)

±2.0 °C (-50 to -20 °C / 120 to 200°C)
±3.0 °C (200 to 300 °C)

Alarm Smoke 90dB / Receiver 75dB 
Transmission 
range

Over 90 metres line of sight

Battery & life Smoke 2 x AA / Receiver 2 x AA - 1800 hours
Sensor type Thermistor
Dimensions Smoke 25.6 x 96 x 119 mm  

Receiver 25.6 x 52 x 107 mm

Display Smoke 51 x 75 mm / Receiver 33 x 54.6 mm
Weight Smoke 265 grams / Receiver 142 grams

Includes Smoke thermometer, Smoke receiver & probes
Arrives pre-paired with receiver – no setup required

IP65

Probe Spool (830-310)
Keep your probes safe and organised. 
Supplied with an in-built magnet to  
allow fixing on any metal surface.

High temperature coloured 
thermometer probe rings  

	 (830-278) 
Allows colour coding of 
temperature probes.

Single-use Probe Wipes (836-220)
These convenient, single sachet, white 	
anti-bacterial probe wipes are safe and 	
easy-to-use. Sold in boxes of 100 sachets. 
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