
Do not send any parts or product to Maverick without calling and 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 the 

scale has been tampered with.

This warranty gives you specific legal rights and you may also have other 

rights which vary from state to state.

www.maverickthermometers.com

6) There is a temperature chart on the back of the unit to use as a guide.

DO NOT LEAVE THE THERMOMETER IN THE OVEN OR GRILL WHILE 

COOKING.

DO NOT USE IN THE MICROWAVE.

DO NOT TOUCH THE PROBE TIP AFTER IT HAS BEEN INSERTED IN HOT

MEAT

CLEANING AND CARE INSTRUCTIONS:

CLEANING:

Do not wash in a dishwasher.  

Thoroughly clean thermometer probe after each use to avoid cross 

contamination.

Use a damp sponge or cloth to clean the unit and probe. You may also dip 

the cloth or sponge in warm soapy water to help remove surface deposits 

and prevent them from becoming hard or sticky on the unit.

Cautions:

Do not use solvent based cleaners or methylated spirits.

Do not submerse the thermometer in liquid.

Not Intended for Use by Persons ages 12 and Under

MAVERICK LIMITED 1 YEAR WARRANTY

Maverick Industries Inc. warrants this product to be free of defects in parts, 

materials and workmanship for a period of 1 year, from date of purchase. 

Should any repairs or servicing under this warranty be required, contact 

Maverick Customer Service by mail or phone for instructions on how to pack 

and ship the product to Maverick's National Service Center located as follows:

Maverick Customer Service

94 Mayfield Ave.

Edison NJ 08837

Telephone: (732) 417-9666

Hours: Weekdays 8:30 AM- 4:30 PM

This thermometer operates on 2 AAA batteries(included). Change the batteries 

when the display becomes dim or when LCD shows “BLO”, indicating Batteries 

are Low 

Model # PT-53 Temp & Time Thermocouple 

       Thermometer Instruction Manual

1. TIMER button – 99 minute count up timer 

2. °F /°C button - switch between Fahrenheit/ Celsius

3. Rotate button – rotates the LCD 180° 

4. .75 mm flat tip 

5. 2 AAA battery door

This is a state of the art thermometer with new flat tip design. It is engineered 

and designed to meet the highest quality standards. Please read this 

instruction manual carefully before use and keep it handy for future reference.

Features:

Ultra fast .75 mm flat tip thermocouple sensor measures 

temperature in under 2 seconds

Patented 99 minute count up timer

Large display rotates 180 ° and has back light

Temperature range - 40°F to 662°F (- 40°C to 350°C)

Temperature accuracy +/- .7°F (+/- .39°C)

Fahrenheit/ Celsius selection

2 AAA batteries included

IP56 water proof – the unit can be sprayed with water

Battery Information:

To install the batteries.

1.Open the battery compartment door in the back by pressing the snap lock 

toward the battery door and pulling up.

2.Insert the batteries with the (-) flat side on the spring terminal

3.Close the battery door by locating the two tabs opposite the snap lock and 

then gently pressing the snap lock while pushing the battery door down.

General Operation:

1: The unit will turn on automatically when the probe is unfolded. The display 

backlight will automatically turn on 10 seconds.

Close the probe to turn the unit off.

2: Timer function; Press “Timer” button and hold 2 seconds, the timer icon 

shows on LCD. Close the probe the unit will automatically time up. Press

 “Timer” button for 2 seconds. the unit will turn off

3:  To switch between Fahrenheit and Celsius temperature scales, 

Press “°F/°C” button and hold 2 seconds

4: To rotate display: press “Rotate” button and hold 2 seconds, the display 

will rotate 180 °

5: To measure the internal temperature of meat unfold the metal probe and

 insert it into the thickest part. Do not come in contact with bone, fat or 

gristle, as these areas will not provide accurate temperature readings, 

Email : help@maverickhousewares.com


	页 1

