PYKOBOLCTBO MO 3KCMYATALIMM MOLENDb ET-734 Big Green Egg
WIRELESS DUAL PROBE REMOTE THERMOMETER

BeeaeHue

Mo3sgpasnsem c Nokynkoi Tepmometpa ET-734 BIG GREEN EGG BARBECUE, nporpammupyemoro
PaAMOYaCTOTHOTO NULLLEBOTO TEPMOMETPA. Tenepb Bbl CMOXKETE YAaNEeHHO KOHTPONNPOBaTL
TemnepaTypy rpuns u TemnepaTtypy BHyTpU rpuna U3 Nto6oro mecta B Ballem Jome.
KomnoHeHTb!

1. 1-npuemHUK

2. 1-nepepatymk

3. 2- CbemHble 30HAbI U3 HEPXKaBeIoLWel CTanu ANA UCNONb30BaHUA Kak B pexkuma FOOD, Tak n
Ans BBQ

4. 2- 30HA0BbIE 3aXKMMbI

5. 4 6aTapeu AAA.

DYHKLUMN NPUEMHUKA

LCD CBEEF
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e
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BATTERY COMPARTMENT

* LCD (*KMAKOKPUCTANNUYECKUI AUCTNe) - 0TOBpaXKaeT BCe 3HAUKM, TeMnepaTypy v Bpems.

* BATTERY COMPARTMENT- ucnons3ayert 2 6atapen AAA.

* STAND - OTKMAbIBAETCA U NO3BONAET CTOATL MPUEMHUKY Ha cToe.

KHonku

1. POWER. Ha)kmute, 4To6bl BKNOUYUTL / BbIKNOUNTL [TPUEMHMK.

2. ALERT, ° C/ ° F - HakmuTe, 4Tobbl BKAOUMTL / BBIKNOUMTL BYANABHMK. HaXXmuTe 1 yaepxusaiite B
TeyeHue 2 CeKyHA, ANA nepekntoveHmna mexay ° Cv ° F.

3. LIGHT / MODE - HaxmuTe, 4ToBbl BKIKOUUTb NOACBETKY HK-aucnnes B TeueHune 5 cekyHa. Haxmure,
4TO6bI NEpeKNtodaTbea mexay BBQ n FOOD, HaxoAACh B peume HacTpoikm SET up.

4. SET - HaxkmuTe 1 yAepKuBaiTe B TeUEHME 2 CeKYHA, YTOBbl BOMTU B PeXKMM HacTpoitku SET up.

5. HI - NepekntoyeHne mexxay 30HA0M 1 1 30HA0M 2 BO Bpemsa HacTpoliku SET. MoBblweHue
TemnepaTypbl B pexkumax BBQ 1 FOOD. HaxmuTe 1 yaep:kuBaiiTe B TeHeHWe 2 CEKYHA, Y4TOGbI

yBennuuntb 10 rpaaycoB B CEKyHAY.

6. LO - MepeKkntoyeHne mexay 30HAOM 1 1M 30HAOM 2 BO BpemMa HacTpoliku SET. MoHWXKeHWe TemnepaTtypbl
B pexkumax BBQ 1 FOOD. HaxmuTe 1 yaepxuBaiTe B TeUeHUe 2 CeKYHA, YTO6bl ymeHbWwUTb 10

rpaflycoB B CEKyHAY.

7. TASTE - HaxmuTe, 4To6bl U3MEHUTL 3aaHHYI0 TEMNEpPaTypy roTOBHOCTU MACa, BbIBPAHHOTO B peskume
HacTpoiiku SET up.

8. MEAT - Haskmute, 4To6bl M3MeHUTb BbiIGOp Msica, BbIGPaHHOIO B pexunme HacTpoiiku SET up.

XK-aucnneit npuemHmka 'y "y
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K-aucnieit npuemHuKa pasgeneH Ha 3 nons.
B BepxHeMm Mone otobpaatotca 3oHAbI Nel unu 2, pexkum BBQ uaun FOOD, v ecnu BbibGpaH pexum
FOOD, To oTo6paxaetca MEAT (MACO) u TASTE (BKYC).

CpeaHee lMone oTobparkaeT ycraHoBNEH. TemnepaTypy SET v dakTU4ecKyto Temnepatypy A41a 3oHaa 1.
HuxHee Mone otobpaxaeT vcTaHoBNeH. TemnepaTvov SET 1 dakTMUecKvio TemnepaTvoy Ans 30HAa 2.

DVHKUMM NepeaaTynKa

LCD

BATTERY COMPARTMENT

o XK-avcnneit (}kuakokpuctanamueckuin aucnneit) - NOYEPEAHO oTobparkaeT Temnepatypy 3oHAa 1wu
30HAOa 2, ABTOMAaTUYECKMN NepeKtoyanCb mexay 3oH4amu
(Np! : Te KHOMKY pHOI p
TemnepaTtypbl mexay °Cu ° F.)

o WIRE STAND - [03B0/1S€T NOCTAaBMTH NEPEAATYMK HaA CTON UK ero (wire stand) MOKHO nepeBepHyTb U
noasewunBaTb NepeaaTymKk 3a 4To nmbo 3auenus.

* MECTO gna BATAPEU - smewwaeT 2 6aTapen AAA.

¢ (1) - LLTekep Ana 30HAQ U3 HepKasetoLwwe ctanm Nel

® (2) - WTeKkep anA 30HAA U3 HepsKasetowwen ctanu Ne2

KHonku

1. Re-sync -Py4yHoe nogK/toueHne, NpepbiBaeT NpoLLecc aBTOMaTUYeCcKoi pernctpauuu. Haxmure n
yAep:KuBaiiTe B Te4eHue 2 CeKyHA, YTobbl NogKAounTb Nepeaatimk K NMpuemHuKy.

Haxmute, uTobbl BbIGPaTL EAMHULEI U3MEPEHUs TemnepaTypbl mexay ° Cu ° F.

2. Power - HaxmuTe W yaepsKuBaiTe B TeHeHWe 2 CeKYHA, YTOBbl BKIHOUNTD / BbIKIHOUUTD

(1), uto6b1 NEpeKNIOUUTL OTOBPaKEHNE

nepeAaTymK.
YcraHoBKa 6aTapeit

OTKpoiiTe 6aTapeiiHblit OTCEK MPUEMHMKa U BCTaBbTe ABe 6atapen «AAA» cobtoaan NONAPHOCTb.
Y106b1 OTKPLITL BaTapeiHbIi OTCEK, BbIKPYTUTE 1B Ma/IEHbKMX BUHTA U BCTaBbTe ABe Hatapen «AAA»
cobt0aan NONAPHOCTb.

Peructpauums - npueMHuKa 1 nepegatumka

TepmomeTp-rageT Tpebyert, utobbl MpuemHuk 3adukcnuposan CUTHAJ ot NMepegatunka, npu KAXKAOM
BKAOYEHUM MpremMHmKa! [InA pernctpaunm BbINONHUTE caeayioline AeicTBuA.

1. BcTaBbTe 30HAbI U3 HEPXaBEIOLLEl CTaW B COOTBETCTBYOLWME pa3bembl MepeaaTumka.
Mpumeyanue. 30HAbI MAEHTUYHDI U MOTYT UCNONB30BATbCA, KaK B pexxume FOOD, Tak n BBQ

2. Bkntouunte MpUEMHUK HaXaB KHOMKY NUTaHWA U YAEPXKUBasA B TEHEHWUU 2 CEKYHA.

3. Bkatouute MNepesaTymk, HaxKaB KHOMKY MUTaHMA 2 CEKYHAbI, PACMONOKEHHYIO Ha 3a4HeN NnaHenun
nepeAaTynka. 3To HeO6X0AMMO CAenaTh B TeueHne 120 ceKyHA, nocne BKAOYEHUA NMPUemMHHMKa, YTOBbI
MpUeMHWK NOAYYUA PErncTPaLMOHHbIN Kog, oT Mepeaatunka. Ecam MpuemHUK He nogaer 3ByKOBOM CUrHan
B TeyeHue 5-10 c., a Ha KK-aucnnee muraet «---» UM NOCTOAHHO OTOBPAXKAETCA, HAXKMUTE KHOMKY
nutaHua MepeaaTynka Ha 2 CeKyH/bl, YTOGbI BbIKNIOUYMTL €70, M 3aTEM CHOBA BK/lOUUTE lNepesaTymk.
HaskaTnem u yaepxaHmem kHonku RESYNC nepesatumka (1) B TedeHMe 2 CEKYHA Bbl 406bETECH TOrO e
pesynbTaTa, YTO U BK/IOUEHMEM U BKloYeHWeM MepeaaTumka.

4. Pernctpaums 3aBepLuaeTca, KOraa YCTPOCTBO NoAaeT 3BYKOBOM cUrHan, 1 Ha XK-aucnnee
NoABNAIOTCA TeMNepaTypbl 30HAA.

OnoselieHue o NoTepe CBAIN

Ecnn npUemHuMK BbIHECEH 3a Npefenbl OCATAEMOCTU CUrHaNA MU BOSHUKAIOT BHELLIHWE NOMEeXH, Unu
nocne BbIKNOYEHUA NEPeAATIMKA, NPUEMHUK MOXKET He NO/Y4YaTb CUrHaN OT nepegatymnka. Ecam sto
6yaet anmtbes 6onee 4 MUHYT, YCTPOMCTBO NpeaynpeaunT Bac, NoAasas 3ByKOBOW CUrHaN OAMH pa3
Kax/ple 4 ceKyH/pl, YTobbl COOBLIMTL BamM NOBTOPHO CMHXPOHW3MPOBATL CUrHan. HaxaTtue nto6oit
KHOMKM Ha NPUEMHUKE OCTaHOBUT 3BYKOBOW CUTHas.

YT06bl BOCCTAaHOBUTL CUTHAN Nepesaqu, NepemMecTUTe NPUEMHUK BAKe K nepesaTumKy, BbIKAOYUTE
MNPUEMHVK M CHOBa BK/IlOUMUTE ero. Haxkmute u yaep:kusaiite kHonky RESYNC (1) nepesartumka 8
TeueHue 2 CeKyHA, U TemnepaTypa NoABATCA Ha AUCNNee NPUEMHUKA.

Mpumeyanusa:

CornacHo npasuny FCC Part 15.231 (e), kKHomka RESYNC MoeT 6bITb aKTUBMpPOBaHa BpyYHyto 1 pas
Kaxpaple 12 cekyHp,. Ecnv noBTOpHas CUHXPOHM3aLMA He ByeT BbINOSHEHA B NePBbI pas, NoJoXAnTe
12 ceKkyHA, Npex e YeM CHOBA HaxaTb U yAepKuBaTb KHOMKy RESYNC (1). Mau Bbl MoxeTe HaxaTb 1
YAEpX1BaTb KHOMKY BblKAOUeHUA MepeaaTumka 2 CeKyH/pI, 4TOObI BLIKNIOUNUTL NepesaTumk, a 3aTem
CHOBA BK/IIOYMTB. ITO AaCT TOT XKe pesynbTaT.

Bbl MOXKeTe KOHTPOIMPOBATh CPasy 2 BelUM, U Bbl CamMu BbiGMPaeTe, YTO Bbl KOHTPOAMpPYeETe.

1 FOOD v 1 BBQ uau 2 FOOD naum 2 BBQ.

Bbi6op pexkumos FOOD nnau BARBECUE

HaxkmuTe 1 yaepKuBaiTe KHonKy SET B TeueHue 2 cekyHA. # 3o0HAa ByaeT muratb B BEPXHEM IEBOM YTAY.
Nnbo (#1), nnbo (#2). Noka muraet # 3oHAa, HaxkmuTe KHOMKy HI uam LO, 4ToBbl nepeknounTbes
mexay 3oHaamu 1 nnam 2. Haskmute kKHonKy SET, 4ytobbl 3admKcnpoBaTh BbIGOp 30HAA.

Korpa BbibpaH 30Ha, byaet muratb nHamkatop FOOD unv BARBECUE.
Haxmute kHonky MODE, 4To6bl nepekitountbea mexay FOOD nan BBQ.

Ecnu BbibpaH pexkum FOOD, To nossutbea MACO (Hanpumep: BEEF) B BepxHem nose LCD, 1 nosasutbea
HI SET Temnepatypa B cpegHem nose (415 30H4a 1) u B HUxKHee none (15 30Haa 2).

Ecnu BbI6paH pexxum BARBECUE, To BepxHee none LCD 6yaeT nyctbim. HI SET 1 LO SET noasutbes B
cpeaHem nose A 30HAA 1 1 B HUXKHEM Nosie A/1A 30H4a 2.

Hasxmute KHOMKy SET, 4To6bl YCTAaHOBUTb PEXXMM AW HE HAXKMMATb HUYETO, U Yepe3 HECKO/IbKO CEKYHS,
YCTPOICTBO YCTaHOBMT €r0 CaMOCTOATENbHO.

Bri6op npoaykTa

Ecnu Bbl HaxkmeTte SET B pexkume FOOD, Toraa MEAT 6ygeT murath B BepxHem none LCD. C 3Toi TOuKM Bbl
C 3TOro MOMeHTa Bbl MOXKeTe BbibpaTb TMn MACA /MEAT u cteneHb MPOMAPKM / TASTE), 1 Bbl moxeTe
M3MEHUTb HacTpoeHHyto TemnepaTypy TASTE Ha cO6CTBEHHble HAaCTPOWKK.

Haxmute kHonky MEAT 1 Bbl cMoOXKeTe BbibpaTb 04MH M3 15 3anporpammmnpoBaHHbIX MACHbIX 6104
roBAAWHbI, TENATUHbI, BAPAHUHbI, CBUHWUHDI, KYPULIbI, UHAENKW, ONEHEW, NOCA, BYNBOJA,
KPOJIMKA, KABAHA, YTKW, NTULbI U PbIBbI.

Moka muraet MEAT muraer, Haskmute TASTE, utobbl BbIGpaTh cTeneHb npoxapku (SET temperature)

WIRE STAND



Takke, noka MEAT muraert, Bbl MOXeTe U3MEHATb YpOBeHb MpoxKapku (SET Temperature —

30HpA, 2: BAPBEKIO, 225 ° F LO SET, 275 ° F HI SET

Haxmute v yaep:kuaiite KHonky SET B TeueHue 2 CekyHA.

Haxmute KHOMKy HI uam LO, 4To6bl NepeKniounTb MUratoLLmMii 30H4, B BEPXHEM IEBOM Yy Ha (2).
BbicTpo HaxmuTe SET.

Haxkmute kHonky MODE, 4Tobbl 0To6pasunnack MHAMKauma BARBECUE.

Haxmute v yaepkusaiite kHonky HI uam LO, noka He otobpasutcs 275 Kak HI SET.

Haxmute u yaepskusaiite kHonky HI uam LO, noka He oTobpasutcsa 225 Kak LO SET.

1 / nnv nepegatumk otobpaatoT LLL uan HHH BmecTo TemnepaTypbl 30HAA, AOKAMN-

W/IN Bbl NOKA 30HA, AOCTUrHET KOMHATHOM TemnepaTtypbl. Ecau LLL uam HHH Bce ewe oTobparkatotca
WX Bbl NONly4aeTe NIOXKHYI0 TemnepaTtypy, 6onee KecTko BAABWUTE 30HA B rHe340 nepeaartymka n
nepeKkpyTUTE UX Hasaz 1 Bnepes, 4To6bl OHM XOPOLLO conpuKacanunck. Ecam npobnema no-npexyHemy
0CTaeTcs, BEPOATHO BHYTPEHHAA NMPOBOAKA 30HAA 3aMKHynack nbo B pesysbTate Biaru, inbo

He norpymaﬁTe 30HA, B BOAY BO BpeMA YUCTKU. He ,D,OI'IyCKaFITE KOHTaKTa 30HA4a U NpoBOA0B C Name-
HeM. B TeyeHMe rapaHTUIHOrO cpoka BO3BpaLLaNTe AedeKTHBIN 30HA Ha aAPeC yKasaH. HUKe BMecTe
[ OspaTHbIM aApecom, U Mbl BbilWNem BamM 30HA, Ha 3aMeHy 6ecnnartHo. Ec/iv nokasaHHas Temnepa-
TYpa KaXKeTCA CAULIKOM BbICOKOM, MM TEMMEPATYPA, CAMLWIKOM BbICTPO BO3PACTAET, POBEPLTE, Y4TOGbI
HaKOHEYHUK 30HAa He BbIrNnAAbliBan Yepes eay CHapyXu. I'IepemecmTe HaKOHEeYHUK 30HAa B LUEHTp
CamoM TO/ICTOM YacTn nawmn. Usberaite NPUKOCHOBEHMA K y4aCTKaM KOCTU Unm )KMPOBOFI Maccbl.
Mepbl Npef0CTOPOKHOCTH:

YCTaHOBUTL TemepaTypy), Haxumas HI, 4Tobbl NOAHATL ero uin LO, uTo6bl onycTuTb ero. [inanasoH 1
TemnepaTypbl FOOD coctanset 32 ° F-572° F. 2.
HarkaTne KHoMKKM SET B N1060M MOMEHT YCTaHABUT TEKYLLME HACTPOWKN. He Harknman HUKaKuX 3.
KHOMOK HECKOJIbKO CeKyH/, Bbl AOCTUTHETEe TOro e camoro. 4.
5. BbICTPO HakmuTe SET.
MEAT TASTE 6
‘ WELL DONE MEDIUM MEDTUM RARE RARE :
7. BbicTpo HaxkmuTe SET.
loBaguHa \!E[F 160°F 150°F 140°F 125°F 8.
TenstuHa VEAL 160°F 150°F 140°F 9. Hammure SET.
BapaHuHa LAMB 160°F 150°F 140°F
" " MonesHble NoacKasku
CeMHWHA PORK 160°F 150°F Ecam npi
Kypuua CHICK 170°F
WMHaerka TURKY 170°F
Onetb DEER 140°F 135°F
loch ELK 140°F
Moco MOOSE T60°TF 140°F noBpexAeHa Tenaom.
Byiison BUFLO 140°F 125°F
Kponuk }BABBT 160°F
KabaH BOAR 150°F
ALE) DUCK 135°F
Mruua BIRD 160°F
Peiba rﬂgﬂ 135°F 125°F

Bbi6op BARBECUE

Ecnu Bbl HaxkmeTe SET B pexkvme BARBECUE, Torga temnep-pa HI SET 6yaeT muratb B COOTBETCTBYIO-
wem none 3oHAa. Haxmute HI, 4Tobbl NoAHATL ee uan LO, uTobbl CHU3UTL ee. [lnanasoH TemnepaTtypbl
HI SET coctasnset 140 ° F - 572 ° F. TemnepaTtypa No yMon4aHuIo OT 3aBoaa cocTasnset 250 ° F.
Haxmute SET, 4tobbl ycTaHOBUTL Temnepatypy HI SET. Temnepatypa LO SET 6yaet muratb. Haskmute
HI, 4Tobbl NOgHATL ee unu LO, 4Tobbl onycTuTs ee. AnanasoH Temnepatypbl LO SET coctanaer 32 ° F -
554 °F. TemnepaTypa no yMO/4aHUIo OT 3aBoga coctasnaet 200 ° F.

HaskaTne kHonKku SET B Nt060i Touke 6yAeT ycTaHaB/IMBaTh TEKYLLME HAaCTPOWKKU. He Haxkmuman

HUKaKMX KHOMOK HECKO/IbKO CEKYH, Bbl JOCTUTHETE TOTO e Camoro.

MpumeyaHue. YCTpoACTBO He NO3BOAUT ycTaHOBUTL MAX TemnepaTtypy BARBECUE Huke
MIN TemnepaTtypbl BARBECUE. YCcTPOIACTBO aBTOMaTUYECKU U3MeHUTe TemnepaTypy LO Ha 2
rpagyca Humxe HI.

AKTUBaLMA aBapUItHOTO CUrHasia TemnepaTtypbl

Bbl MOKeTe HaxaTb KHOMKy ALERT, ° C / ° F 4uTo6bl aKTMBMPOBATb aBapMiiHbIi CUrHaN TemnepaTypbl
A7 060X 30HA08B 1 1 2. 3HAYKM aBAPUMHBIX CUTHANOB NOABATCA Hag, GaKTUYECKOWM TemnepaTypou.
Mp1eMHUK NoAACT 3BYKOBOI CUIHAN CO 3HAYKOM TPEBOTM 1 TemnepaTypa 30HAa 6yAeT muraTb, ecnu:
a) ®akTt. Temnepatypa FOOD npesbicuna yctaHoBaeHHyto MAX Temnepatypy 8 pexkume FOOD
(MpepynpexaatoLwmii curHan noaaetca 3 pasa B CeKyHAY, eCu TemnepaTypa Haxo4uTca B
npegenax 6 ° C uaun 10 F oT 3agaHHOM TemnepaTtypbl M NOAAET 3BYKOBOW CUrHan 4 pasa B CeKyHAy
nocne JOCTUXEHUA 33AaHHOI TemnepaTypbl)

b) ®akT. Temnepartypa BARBECUE npesbicuna ycraHoBneHHyo MAX temnepatypy BARBECUE.
(3B8yumnT ABaXKAbI B CEKYHAY)

c) dakr. Temnepatypa BARBECUE ynana Hue yctaHossieHHoi MIN Temnepatypbl BARBECUE.
(3By4MT OAMH pas B cekyHAy)

O6patute ecnu Bbl e KHonKy ALERT, ° C / ° F u ¢akr. Temnepatypa 3oHaa 6yaer
Bbile y NEHHOW T Typbl FOOD unun BHe Anana3oHa 3agaHHoi TemnepaTtypbl BARBECUE,
TOrAa 3Ha4YOK TpeBoru M BGaKT. TeMnepaTypa 30HAA HaYHYT HEMeAJ/IeHHO MUraTh, YKasbiBas Ha
npo6nemy.

MNpumeuanue. Tpesora MIN Temnepatypbl BARBECUE He 6yaeT akTMBMpOBaHa A0 Tex nop,
noka ¢akr. Temnepatypa BARBECUE He npeBbIcUT ycTaHOBAEHHYI0 MIN Temnepatypy.

Hanpumep: Bbl yctaHaenvsaete MIN TemnepaTypy BARBECUE 220°F v HaxumaeTe KHoMKy ALERT,
°C/°F pns akTMBaLMm aBapuMHOro curHana. YCTpoMcTBo He ByaeT nogasatb npeaynpexaaoiwmin
CWUTHAN WAKM MUTaTb Jaxke ecnn dpakT. Temnepatypa BARBECUE 6yaeT Huke 220°F. OHo ByaeT npeano-
naratb, 4to BARBECUE ele He Harpenoch Ao Tpebyemoit Temnepatpypsl. TONbKO Koraa Gpaktudeckan
TemenepaTtypa BARBECUE gocturHet 220°F, a 3aTem ynaget Huke 220°F aBapuiiHbIi CUrHan akTuem-
pyeTcs v yCTporcTBO byAeT noAasath Npeaynpexaatowmii CUrHan u muratb.

MpumeyaHue: yCTPOWCTBO COXPAHUT BaluM YCTaHOBKM TemnepaTypbl BARBECUE & FOOD paxe
nocne BbIKNIOYEHUA YCTPOiACTBa.

3kpaH 1FOOD u 1 BARBECUE

CnesytoWwmnit TUNUYHBIA NPUMEP NOLIAroBO NOKaXeT KaK YCTPOWCTBO NpesynpeauT Bac, eCn KYCOK
maca BEEF npurotosneH Ao Temnepatypsl 173°F n ecnn Temnepatypa sawero 6ap6ekto ynageH
HuxKe 225°F unu nogHMmuUTCA Bbiwe 275°F.

Hacrpoitka BARBECUE

1. CnepyiiTe npoueaype perucrTpauuu.

2. MomecTuTe MACO Ha pelleTky ana 6apbekio.

3. BctaBbTe 30HA, 1 B LLEHTp camoii TONCTOM YacT mAca. M3beraiiTe NPUKOCHOBEHKA K KOCTAM UM
MPOBbIM 0BnacTam.

3. 3aKkpenuTe 30HA, 2 Ha peLUeTKe rpuna.

4. MomecTnTe NPOBOAA 30HAa TaK, YTOObI OHU He CONPUKacaanCh C NaMeHeM U He BbIXOAUAN U3
6apbekio, Byayun 3axKaTbiMK / U3MATBIMU KPbILIKOM.

5. Pacnonoxute / noecbTe nepeAaTymk 3a npegenamu ropuna. HE nomellaiite ero Ha 3aKpbiTyio
KPbILIKY WM NOJ, KPbILWKY. [epeaaTunk ABNAETCA BOAOHENPOHULAEMbIM A8 UCMONb30BAHUA B
AOXAb.

30Hpa 1: TOBAAUHA, NONHAA NPOXAPKA, YCTAHOBKA TEMMEPATYPbI 173 ° F

1. HaxkmuTe 1 yaepKusaiiTe KHonKy SET B TeueHUe 2 CeKyHA.

2. Haxkmute KHONKy HI unum LO, 4ToBbl NepekntounTb MUTatoLLMiA 30HZ, B BEPXHEM 1€BOM Yy Ha (1).
3. bbicTpo HaxkmuTe SET.

4. Haxkmute kHonky MODE, uto6bl oTobpasunack uHanKauma FOOD.

5. bbicTpo HaxkmuTe SET.

6. Haxkumaiite kHonky MEAT, noka He otobpasutca BEEF.

7. BbICTpO HaskmMMmaiiTe KHonky TASTE, noka He otobpasntca W.DONE (nonHas nposkapka)

8. bbICTPO HaxKMMaiiTe KHonKy HI A0 Tex nop, Noka He oTobpasutcsa 173 kak HI SET.

9. Haxkmure SET.

1) Bcerna HaaeBaiiTe }aponpoYHYIo NepyaTKy, YTo6bl NPUKOCHYTLCA K AaT4MKam UM NPoBOJaM 13
Hep)KaBeloLLell CTau BO BPeMA UM Cpasy Noc/ie NpUroToseHna. He npukacaitTech rofibiMm pykamu.
2) NepxknTe AaTYMKM M NPOBOAA 30H/AA U3 HepXKaBeloLLeit CTanun BAanm oT AeTeil.

3) OunCTUTe 30HAbI U3 HEPXKaB. CTaAM U TILATENbHO BbICYLIMTE UX MOC/AE KaXkA0ro UCMONb30BaHUA.

4) He ucnonb3yiite NpuemMHuK nog aoxaem. 3to HE JONYCTUMO. MNepeAaTymK 3almLLEH OT AOKASA,
HO He ABNAETCA BOJOHENPOHMLAeMbiM. He norpy:aiite ero B Boay.

5) He onyckaiiTe BUAKW 30HA0B U3 HepXaBeloLLei CTanu MK pasbeMbl NepesaTynka B BOAY

MU NOBYIO XKUAKOCTb. ITO NPUBEAET K NIOXOMY NOAKNIOUEHMIO U OLIMBOYHBIM NOKa3aHNUAM.

6) He nogBepraiite NpMeMHUK UK NepesaTinK BO3AECTBUIO MPAMOTO Tenna.

7) He ncnonb3yiite 30HAbI M3 HEP}KABEIOLWEN CTan B MUKPOBOJIHOBOM Meyu.

8) TepmomeTp a1 6apbekio peructpupyet Temnepatypy ot 32 ° F (0° C) u o 572 ° F (300 ° C).
LLL 6yneT oTobpaxatbca Huxke 32 ° F, a HHH 6yaet otobpakatbea Boiwe 572 ° F. He ucnonbayite
AATUYMK U3 HepKaBetoLLeit ctanm Bbiwe 572 ° F. 3To noBpeaunT NpoBoAa.

9) He npegHa3HayeHo 418 UCMONb30BaHUA IMLLAMM B Bo3pacTe A0 12 neT v mnaguwe.

Ouuctka

1) Bceraa HaZieBaiTe »KaponpoUHYHo nepyaTky, YTobbl MPUKOCHYTLCA K AaT4MKaM MAM MPOBOAAM U3
Hep:KaBeloLLeit CTasn BO BPEMA UM CPasy NOC/e NPUroToeaeHUA. He npukacaiTech ronbimm pykamu.
2) [lepxnTe AaTYMKM U NPOBOAA 30HAA U3 HEPXKABEIOLWEN CTaNN BAA/IN OT AETEN.

3) NpomoiiTe MeTanMyeckme HaKOHEYHUKM 30HAA ropaYei MblIbHOW BOAOM M TIWATENbHO NPOCYLIUTE.
He norpyxaiiTe 30HA B BOAY BO BPEMA YUCTKU.

4. MNpoTupaiTe 4aTYMK U NPUEMHUK BNAXKHOM TKaHbto. He norpyskaitech B BoAy.

WHbopmauma ans nonb3osBatens.

Mpepynpexpexue. U wim AAHHOrO YCTPOICTBA, ABHO He 0A06peHHbIe
CTOPOHOW, OTBETCTBEHHO 33 COOTBETCTBME, MOTYT IMLINTL NO/Ib30BaTENA NPaBa Ha
3KcnayaTauumio o6opyaoBaHuA.

MpumevaHrue.

[laHHoe o6opyaoBaHue 6b110 NPOTECTUPOBAHO U NPU3HAHO COOTBETCTBYIOLWMM OrPaHUYEHUA ANA
uMdpoBOro ycTpoicTea Knacca B, B cootBeTcTBUM € YacTbto 15 Mpasun FCC. 3TM orpaHuyeHus

npeg, ons obecn Pa3yMHOM 3aLLMTbl OT BPEAHbIX MOMEX MPU YCTAHOBKE B KUbIX
nomelieHuax. [laHHoe 060py/i0BaHNE TeHEPUPYET, MCMO/b3YeT M MOXET U3/ly4aTb PaMOYaCTOTHYIO
3HEpPruto 1, eC OHO He YCTAaHOB/IEHO U UCNONb3YETCA B COOTBETCTBUU C UHCTPYKUMAMU, MOXKET
€03/AaBaTb BPe/jHble NOMEeXM ANA PAAMOCBA3M.

OfiHaKO HET HMKAKOW rapaHTUK, YTO MOMEXU He BOSHUKHYT B KOHKPETHOM ycTaHoBKe. Ecam 3To obopy-
[0BaHWe co3gaeT BpegHble NOMeXu ANA NpuemMa paano AN TeNEeBU3NOHHBIX CUTHAN0B, YTO MOXKeT
6bITb ONPeeNIeHO NyTeM BK/IOYEHUA 1 BbIKNIOYEHNA 060py/40BaHNA, N0Nb30BaTeN0 PEKOMEH/YeTCA
nonbITaTbCA YCTPAHUTL NOMEXU OAHUM UIU HECKO/IbKUMUN U3 Cheayowmx cnoco6oB.:

- NepeoprueHTUpOBaTh AN NepemMecTUTb NPUEM aHTEHHY.

- YBenimybTe paccTosiHue mexay 060pyL0BaHMEM U NPUEMHUKOM.

- Noakntounte o60opyA0BaHUE K PO3ETKE B LLENU, OTIMYHOM OT TOM, K KOTOPOI NOAKNKOYEH NPUEMHMUK.
- O6paTUTECh 32 MOMOLLBIO K ANAEPY WU ONbITHOMY Paguo / TENEBU3IMOHHOMY TEXHUKY.

3T0 YCTPOWCTBO COOTBETCTBYET YacTn 15 npasun FCC. SKkcnayaTauma AonycKaeTca npu
COBOAEHNM CNEAYIOLLMX ABYX YCIOBUIA: (1) 3TO YCTPOMCTBO HE MOXET CO3AaBaTh BPeAHbIe
NMOMEXU U (2) 3TO YCTPOWCTBO AOMKHO NMPUHUMATb JItoBble MOJyYeHHbIe MOMeXH, BKatoUas
NOoMexu, KOTOpble MOTYT Bbi3BaTb HeXe/laTelbHyto pabory.

OrPAHUYEHHAA 90 AHEBHAA TAPAHTUA
Maverick Industries Inc. rapanTupyer, uto TepmomeTtp ET-734 BIG GREEN EGG BARBECUE He 6yaet umeTb
AedeKToB B AeTaNAX, MaTepuanax U U3roTosneHnm B TeveHne 90 AHelt ¢ AaTbl NOKyNku. Tpebyetca am
PEMOHT 1AM 0BCAYKMBaHME MO 3TOW rapaHTU, cemkmuTech ¢ Maverick Customer CepBuc N0 31EKTPOHHON
NoYTe MM NO 3NEKTPOHHOI NOUTE ANA NONYYEHUA MHCTPYKLMIA O TOM, Kak ynakoBaTb M OTNPaBuTL
TepmomeTp B HaumoHanbHbI cepBUCHbIN LieHTp Maverick, pacnono: i cnepytowwmm o6p. LET-
734 BIG GREEN EGG BARBECU

Maverick Customer Service

94 Mayfield Ave.

Edison NJ 08837

Telephone: (732) 417-9666

email: help@maverickhousewares.com
Do not send any parts or product to Maverick without obtaining a Return Authorization Number and
instructions.
This warranty is VOID if instructions for use are not followed; for accidental damage; for commercial use;
for damage incurred while in transit; or if theET-734 BIG GREEN EGG BARBECUE Thermometer has been
tampered with.
This warranty gives you specific legal rights and you may also have other rights which vary from state to
state.




