
Cook Meat perfectly every time with knowing how to! 

    
The Maverick ET8 is so easy to use, simple insert the probe into the meat, select 

what type of meat you are cooking how you like it cooked and sit back and wait for it 
to tell you when its ready! 

Cooking meat or at least the level of doneness is all about the internal temperature 
of the meat, 60c is at the rare end of the scale and 72 at the well done end of the 
scale, how the meat is cooked, the type of meat, the cut, the cooker temperature, 

meat temperature, bone in or out all effect the cooking time, when you use a meat 
thermometer it takes out all the guess work!!  

The built in presets in the ET8 take out the guess work, select the type of meat how 
you want it cooked and sit back and let the ET8 tell you when the meat is cooked. 

Three Alerts, almost done, done and overdone! 

Extremely accurate and reliable, it is even supplied with batteries! (others are not!) C 
or F temp display, pre set temperatures for different meats and cooking preferences, 
that CAN BE ADJUSTED to your liking, many cheaper products cannot be adjusted. 

We have been selling these and using them for over 2 years as great addition to our 
brilliant Kamado cookers, we have tested the other brands and none are of the same 

quality, nor boast the same features! 

After a professional food career of over 20+ years the single biggest tip I can give 
any cook/chef is to use one of these if you want to ensure your meat is cooked 

perfectly to your liking every time, stress and hassle free! 

Ideal gift! Makes anyone an expert meat Chef! 

To order click here, 

http://cgi.ebay.com.au/ws/eBayISAPI.dll?ViewItem&rd=1&item=220688
217689&ssPageName=STRK:MESE:IT 

http://stores.ebay.com.au/Kamado-Cookers-Australia 


