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1.SAFETY WARNINGS

INSTALLATION /SAFETY INFORMATION:

READ AND UNDERSTAND THIS USERGUIDE COMPLETELY BEFORE INSTALLING OR
USING THIS PRODUCT!!

A WARNING: FIRE HAZARD, BURN HAZARD!! Even quality electronics can fail CAUSING
THE BLOWER TO RUN CONSTANTLY AND CAUSING EXCESSIVE TEMPERATURES! Power
Draft Fans can get the temperature of your pit higher than through natural draft, so use extra caution in
opening your pit and determining its placement. Always inspect your probe wires for damage. Damaged
probe wires can cause the blower to run constantly causing your pit to become excessively hot.

A WARNING: FIRE HAZARD, BURN HAZARD!! FLAMES, SPARKS AND LIT

EMBERS CAN EXIT ANY OPENING ON YOUR PIT CAUSING FIRES - Keep your pit located a safe
distance from anything flammable like buildings, walls, solvents, cars, fuel, wood piles, furniture, etc. and
always use caution when opening the pit. Be aware that an ember that has fallen or is ejected from the
charcoal cooker can be blown by a light wind into a garage or other structure, debris field, woods, or grass
field and cause a fire to start. Always have a fire extinguisher and water supply close by. If the cooker is
to be used on a wooden or combustible surface such as a wooden deck, always place the cooker on a non-
flammable pad intended for this purpose.

A WARNING: FIRE HAZARD, BURN HAZARD !! Even quality electronics can fail and cause the
temperature to read incorrectly - BE SURE TO USE A REDUNDANT DIAL THERMOMETER AS A
BACKUP TEMPERATURE SENSOR ON YOUR PIT — This will allow you to verify your control’s
temperature reading for your safety.

A WARNING: SMOKE CAN COMBUST WHEN OXYGEN IS INTRODUCED AND PRODUCE
SEVER BURNS - ALWAYS USE CAUTION WHEN OPENING THE LID OR DOOR OF YOUR PIT.

A WARNING: KEEP YOUR CONTROL DRY - Allowing your control to get wet can cause
damage to its electronics and/or make it operate incorrectly CREATING A HAZARDOUS CONDITION.

WARNING: Pit fires can occur when liquids are spilled or when cooking at temperatures that
cause surfaces inside the cooker to reach the ignition temperature of fats. Never pour or toss water directly
into a fat fire. Reduce the temperature by cooling the fire in the firebox with a water spray. Close the
cooking chamber door and the firebox while it is steaming to smother the fire. This procedure may need to
be repeated several times before the pit fire is under control.

NOTE: Pit fires can be largely avoided if the cooker is kept clean and free from fat
buildup during or between cooks. Changing drip trays during a cook cycle will help keep
flammable fats in the cooker to a minimum. Cooking temperatures should be kept low
enough to avoid ignition. You are dealing with an open fire when you are cooking on
charcoal and wood.

A WARNIN G: There are hot surfaces on all parts of the cooker before during and after cooking.
Always wear protective clothing when tending the cooker or attempting to extinguish a fire or dumping a
firebox in the proper ash receptacle at the end of a cook. Always be ready to call your local Fire Company
in the case of an emergency before the

situation gets out of control.



AC AUTION: fire danger is always present, even in the best of conditions. There is no substitute for
continuous safety scrutiny on the part of the user.

A WARNING: SHOCK HAZARD, HIGH VOLTAGE!! The power supply for this product is
plugged into a 120 or 240 VAC Mains. THIS VOLTAGE CAN KILL OR HURT YOU. KEEP THE
POWER SUPPLY AWAY FROM WATER AND OFF OF THE GROUND - do not let it get exposed to
rain or snow and NEVER TOUCH THE POWER SUPPLY IF IT GETS WET.

2.LIMITED WARRANTY

THE BBQ GURU warrants this product to be free from defect in workmanship and materials for a period
of ninety days from the date of purchase.

1.

2.

3.
4.

Should unit malfunction, return it to the factory. If defective it will be repaired or replaced at no
charge.

There are no user serviceable parts on this unit. This warranty is void if the unit shows evidence
of being tampered with or subjected to excessive heat, moisture, corrosion or other misuse.
Components which wear or damage with misuse are excluded, e.g. relays, probes, etc.

THE BBQ GURU shall not be responsible for any damage or losses however caused, which may
be experienced as a result of the installation or use of this product. THE BBQ GURU's liability
for any breach of this agreement shall not exceed the purchase price paid E. & O.E.

3.DigiQ Features

Digital high intensity “Blaze Red” LED display

Rugged, armored high-temperature pit and food (meat) probes

Controls your pit and monitors your food (meat) temperature

All new full-time adaptive control algorithm learns your pit to control better
stability / accuracy

Open lid detect senses when the pit’s lid is open to minimize the temperature
disturbance and recover quickly to the setpoint, can be turned on /off (default is
ON)

Exclusive low and slow ramp down feature (cook and hold) ramps your pit down
on rising food (meat) temperatures, so your food (meat) never overcooks
Scrolling display messages tell you status and what has been selected

Exclusive magnetic mount

Audible alarm sounds on food (meat) done (default is ON, intensity = 4)
Adjustable deviation alarm sounds when your pits temp goes either too high or
low by a user settable value

Real time blower status indication and blower display blink helps you to measure
fuel use, like a fuel gauge

Display in degrees F or C

User adjustable beeper intensity setting

32 to 475 deg F range with +/- 2 deg F accuracy

Runs on 100-240VAC (for worldwide use) or 12VDC for automotive supply use

4 Probes

The probes provided with your DigiQ are rugged stainless steel precision thermocouples.
These are not low cost thermistors like inexpensive monitors. The thermocouple wires



have an armor braid with fiberglass insulation for high temperatures (up to 1000 degrees
F). The user can pass these thin wires under the lid of the grill or through a small hole
opening without creating a large gap which would allow air to get through (air intrusion).
Be careful not to kink these rugged yet small wires or let them come in contact with
flames. Always store them by rolling them neatly and tying with the supplied Curleez.
These probes are user-replaceable and are available at| www.thebbqquru.comy we
recommend having a spare set for unforeseen emergencies.

A Important Note: Be sure to fully insert your probes into the control. Push the plug
into the connection securely until you feel and hear it snap in place. If you do not plug

the probes in securely, you may experience sporadic temperature readings or
and the DigiQ will not control your cooker accurately. The temperature may also read
low causing you cooker to get excessively hot.

A Important Note: The pit probe must be placed in the pit for proper temperature
regulation. If the pit probe is not located in the pit, proper control will not take place.
This can cause the blower to run constantly causing your pit to become excessively hot.

4.1.Food (meat) Probe

If you decide not to use the food probe, it should be unplugged before applying power to
the DigiQ, not during operation. This will allow the DigiQ time to sense how you are
trying to cook and configure its alarm operation to prevent false food alarms. You can
also leave the food probe plugged in and just not use it.

5.Power Draft Blowers
All blowers are equipped with an adjustable damper and an aluminum nozzle. The

blower housing is constructed of stainless steel for a clean, durable and long lasting
finish.

5.1.Blower Size

The Standard 4 CFM blower is good for small or medium size grills and smokers.
The 10 CFM and 25 CFM blowers are good for medium and large grills and smokers.

5.2.Blower Damper Adjustment

The adjustable damper can be completely closed to kill the fire, or can be adjusted to a
small opening for cold smoking (very low temps). This feature allows the user to make
fine adjustments on their own grill or smoker due to natural drafts that effects cooking
temperature during the blower’s off cycle. Testing on different settings is recommended.
Open damper fully for quick start up or grilling at high temperatures. Close 1/2 way for
smaller cookers or low and slow cooking. Close % of the way for cold smoking.

6.Key Operation
FOOD — Shows the food temp when pressed.
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PIT E — Shows the pit temp when pressed.
UP [A] _ Indexes the setpoint up.
DOWN ¥ - Indexes the setpoint down.

FOOD & PIT ED"'E — Powers the unit up/down when both are held down.
UP & DOWN Al Enters the setup menu when both are held down.

PIT & UP Pl @ — Invokes the Scan Mode (Display of Pit and Food)

PIT& DOWN Pl L[v]_ Invokes the Diagnostic Mode

6.1.Keypress Chirp

When the beeper intensity is set to above 0, any keypress will cause an acknowledge
chirp. You can turn this off by setting the Beeper Intensity in the menu to zero.

6.2.Silencing the Beeper with any Keypress

Anytime the beeper is sounding, pressing any key will silence it and clear the alarm
condition. To turn the beeper off, set the Beeper Intensity in the menu to zero.

7.Powering up
|
Upon applying power to the DigiQ the it will show I ZI 7, to test the display and then
LT
I,

shows the version number I_

7.1.Power Interruption Recovery Feature with Internal Memory

Because of the internal memory, if there is a brief or sustained power interruption at any
time while cooking with your DigiQ, the unit will automatically restart and continue to
control your grill/smoker at the same settings you originally set once power is restored.

8.The Display

8.1.Status Indicators
The DigiQ’s 3 digit LED display has 3 status indicators as follows:

FOOD TBVIPIS
DISPLAYED WHEN
LED IS ON
RAMP SIATUS LED BLOWER SATUSLED ON
ON = RAMP ENABLED & DISFLAY BLINKSWHEN
BLNK= RAMPING BLOWER ISENERGIZED




8.2.Blower Status Indicator

As you gain experience cooking with your DigiQ, you will learn to rely on the Blower
Status Indicator and the Blower Display Warble to tell you how it’s controlling. When
all is going well and there is plenty of charcoal in your pit, the blower will just gently
puff the fire (feeding it little bursts of oxygen). Whenever the blower is energized, the
display will blink about once per second (blower warble) and the blower status indicator
will turn on. When you start to run out of charcoal you may notice the blower running
almost all of the time. The blower display warble will allow you to see how long the
blower is running from a long distance away from your pit or from inside your house on a
cold day.

8.2.1.Determining the Qutput % from the Blower Warble

The Blower Warble is designed so that you can determine the output percentage of the
fan by counting how many display blinks (warbles) occur in a given cycle as per the table
below:

Blink Pattern Output %
None 0

...(1 Blink) = (Pause) - (1 Blink) > (Pause)... 10

...(2 Blinks) - (Pause) = (2 Blinks) - (Pause)... 20
...(3 Blinks) - (Pause) = (3 Blinks) - (Pause)... 30
...(4 Blinks) - (Pause) = (4 Blinks) - (Pause)... 40
...(5 Blinks) = (Pause) = (5 Blinks) - (Pause)... 50
...(6 Blinks) > (Pause) = (6 Blinks) - (Pause)... 60
...(7 Blinks) - (Pause) = (7 Blinks) - (Pause)... 70
...(8 Blinks) > (Pause) = (8 Blinks) - (Pause)... 80
...(9 Blinks) - (Pause) = (9 Blinks) - (Pause)... 90
Continuously Blinking 100

TIP: During your cook if you notice the output percentage hanging around 80-100% for
a long time, you may be running out of charcoal. If you notice the output % hanging
around 10% for a long time and the temperature is oscillating you may want to close the
blower damper adjustment slightly for better control.

8.3.Food Done Message

When the food temperature reaches or exceeds the food setpoint, the display will scroll

N
e

and the beeper will sound.

8.4.0ver / Under Range Temperatures
If the temperature goes below 32 degrees or above 485 degrees on the food or pit probe,

the display will show




8.5.To Select the Display of Food or Pit Temp
The DigiQ allows you to select either display of food or pit temp. The default is pit.

To display pit temperature

To display food temperature

(SHOWING FOOD TEMIP) |

i

SLECTAT DIFLAY- FRESS | P|

psavscrous | o ML
FOOD TEMP LED OFF v
HeeE
SHOWSPIT TBVP — |

(SHOWING PTTEMP)

DISLAYSCROUS | |~ [ [0 ] I~
FOOD TeMP LED ON\\I._I .I_
SHOWSFOOD VP | | [~

8.6. Scan Mode (Display of Pit and Food)

Pressing PIT & UP E + E invokes the Scan Mode. In the Scan Mode, the display
will flash between the Pit temperature and the Food temperature about every 4 seconds.
To turn the scan mode off, you have to unplug power. If an alarm occurs during
scanning, the display will show the temperature causing the alarm condition until the
alarm condition goes away or is acknowledged by pressing any key. Pressing the UP A
or DOWN (V| keys will change the setpoint of the temperature that is shown on the

display.

9.Setting the Setpoints

To display the pit setpoint temperature, just
lightly tap the Alor[V] key while
displaying the pit temperature. To set the
pit setpoint
simply press the Al or V] key.

To display the food setpoint temperature,
just lightly tap the Alor V] key while
displaying the food temperature. To set the

food setpoint simply press the Al or V]
key.




FROM PIT

TEVPDISALAY | |

PRESS A TO RAISE ETPOINT

PRESS v TO LOWER SETPOINT

PTSETPOINTDISPLAY

BUNKSDURNG T | |

DILAY SCROLLS | [T
WHEN DONE SETING

CONFRAMTON OF
SETING |

REVERIS TO PITTEMP DISFLAY

FROM FOOD
TEMP DISPLAY

Y

|
|

11—
1

PRESS A TO RAISE ETPOINT

PRESS ¥ TO LOWER SETPOINT

FOOD SEIPOINTDISPLAY
BUNKSDURING &ET

DISPLAY SCROLLS ,’_
VWHEN DONE SETING

CONFRAMTON OF
SETING

REVERTS TO FOOD TEMP DISPLAY

\4




10. Setup Menu
Press the UP & DOWN keys @ _@ simultaneously to enter the setup menu. The
screens below are shown in the order they appear as the UP & DOWN A4V keys are

pressed again. When the F / C select is reached and the UP & DOWN @ _E keys are
pressed again, the setup menu loops around, so the pit temperature will be displayed
again.

FROM FTORMEAT | = —
DISPLAY e e
L _
m@l v
ALARVDEVATON | [T | [RASHNG [~ T FESA ORAE
SEFONT 0-125F) | [ | [ ¢ 1] mres vy oW
A]+[V]
v
RAMP YES ORNO 7 FRES A 1O SHECTYES
SHECT — =
I 111 1] rressvy 1o SEECTNO (DEFAULT)
Al+[V]
v
BEEFERINENSTY | | [ | _ |FLASHNG I FES A ORASE
(0-10) 1 — || PRESS ¥ TO LOWER
A]+]V]
v
OFNWDDEECT | | | FRESA O SHECTYES(DEAUY
YESORNOSEECT| |_| |_ | || sy 10 smECTNO
A[+]V]
v
FORC DISPLAY [T [ PRESA TOSHECTDEG F(DEFAUY
SHECT |
PRESS ¥ TO SEHECTDEG C
@; v




10.1. Alarm Deviation Setpoint

—l 1

Mo
If the temperature of the pit deviates above the setpoint by the alarm deviation setpoint,

the alarm will sound and the display will blink .
If the temperature of the pit deviates below the setpoint by the alarm deviation setpoint,

the alarm will sound and the display will blink Lo

The alarm will not sound when your control is first powered up and your pit is
cold. The alarm is only allowed once the temperature gets close to the pit temperature
setpoint. The alarm deviation is settable from 20 to 125 degF and the factory default is
50 degF.

If the ramp feature is turned on and the pit is actively ramping, the only time that the low
alarm will become active is if the pit temperature drops 20 degrees F below the food
(meat) setpoint temperature to let you know that something is wrong, like you are out of
charcoal.

Gives “Hi” Alam

Y

iDeviatio n Alam
Pit Setpoint

Stpoint

Deviation Alam
Setpoint

At Temperature

Gives “Lo” Alam
Time

10.2. Ramp (Cook and Hold)

When the ramp is set to (ramp yes), the low and slow ramp mode is enabled. This
mode is used for slow cooks so your food (meat) never over-cooks. This feature will
gradually lower the pit temperature to the food set point temperature when the food is
within 30° of being done. The controller will hold the pit temperature slightly above
your food set point as long as there is fuel. This feature is similar to cook and hold, but

the control calculates everything for you.

The factory default setting is ' "' "'/ (ramp no), so you must enable this feature to use it.
Note when using this feature, you may want to start your pit temperature a little higher
than normal to reduce cook time and not overcook your food. If the food probe is not
plugged in and the ramp mode is turned on, the ramp led will show steady (ramp mode is

turned on) but no ramping will take place.



FOOD TEMPERATURE

TEMPERATURE

TME #
Food /Pit plot with Ramp Set to Yes
PIT TEMPERATURE
//————774
g " FOOD TEVPERATLRE
TME

Food /Pit plot with Ramp Set to No

10.3. Beeper Intensity

-
o

The beeper intensity can be adjusted from 0-10. 0 is off, 1 is a small infrequent chirp and
10 is a frequent, loud beep. The factory default is 4. During BBQ Competitions, this
feature is useful to distinguish one pit from another, by giving them a unique beep
duration.

10.4. Open Lid Detect

This feature will allow quick recovery to the setpoint temperature after you open your lid.

When the open lid is set to (open lid yes), open lid detect is enabled. When you
open your pit’s lid, the temperature will drop. This can cause the blower to over-fire the
coals and cause overshoot when the lid is shut. This mode detects when the pit’s lid is
open and minimizes the blower running during that time. Some overshoot will always be
present when your pit’s lid is opened and closed even if the blower is off, because it still

introduces oxygen to the fire. The factory default is (open lid yes), so you must
disable this feature if you have problems with excess air currents in your pit. To disable



— . . ., .
this feature set it to (open lid no). To prevent false trips of the low alarm, it is not
allowed when the temperature drops and your lid is open.

10.4.1. Open Lid Detect — Overshoot Eliminator

When the open lid detect is enabled, the rate of temperature rise of your pit will be
limited preventing over-firing. This will make a typical startup to a temperature of 250
deg F take a minimum of about 20minutes and will help to eliminate startup overshoot.

11. Adaptive Control Strategy

The DigiQ’s Adaptive Control Strategy is designed to operate with a wide variety of bbq
pits by continually learning what your pit is doing and adapting to many factors such as
outside air temperature, amount of charcoal, damper settings, etc. For the DigiQ to work
properly and determine how to adapt, the temperature inside the pit cannot be oscillating
up and down and the lid must stay closed. If you open the lid often, especially on startup,
the control cannot be expected to maintain setpoint. If you leave the lid closed for approx
10-20 minutes, the temperature will become stable after the control adapts. If the lid has
been shut for at least 20 -30 minutes and you notice the temperature going up and down
significantly (+/- 10 degrees or more) the fan damper needs to be closed more; try /2 the
current setting. Sometimes the Pit may run a few degrees high or low due to various
conditions; don’t sweat it, the control will bring it back to setpoint. Also remember that
pit temperatures of 20 degrees high or low rarely have an affect on the quality of food.

11.1. Diagnostics
The DigiQ has a built in diagnostic mode that can be enabled by pressing the DOWN [V

and PIT E keys simultaneously while displaying the pit temperature. The diagnostic
mode provides the following two functions: Provides chirp when the control has done an
adaptation calculation and a more sensitive display of the pit temperature. These features
are used to help the THE BBQ GURU Tech support team to work with you to resolve
any problems in your setup. To exit the diagnostic mode, you have to unplug power. If
you ever notice the pit temperature running consistently more than 10 degrees high or
low, you may want to try rebooting the DigiQ down by holding the PIT & FOOD

keys or unplugging power.

12. Connections
From left to right: Power Input, Blower Output, Food probe, Pit probe, per the diagram
below.



WALL ADAPTOR

Fug into AC
wall outlet
. _ FOOD TBVIP SENSOF
A A 4 Hace insde of food
]

ATTEVIP SENSOR
Clip inside of pit

POWER DRAFT Q
BLOWER

13. Building a Proper Fire for Good Control

How you build the fire in your pit is critical for good control, especially at low
temperatures. Stack the charcoal inside your pit so it’s shaped like a pyramid, small at
the top and large at the bottom. Light the fire by lighting a few coals at the top. Do not
over-fire the charcoal or light it at the bottom, because this will only translate into startup
overshoot and over-firing. Some overshoot is normal and it may take a while for the fire
to stabilize.

13.1. Eliminating Large Fluctuations in the Pit Temperature

Normally the DigiQ will be able to adjust the airflow via the blower to deliver precise
control and no damper adjustment will be required. If the pit has become over fired or if
you built the fire too big, you may see large temperature swings (+/- 10 deg or more). To
eliminate this you may need to restrict the airflow by adjusting the blower damper. A
good rule of thumb is that if you see large temperature swings, try closing the damper to
half the current setting; the pit should stabilize within 10-15 minutes after adjustment.

13.2. To Extinguish The Pit

If there is fuel left over from the cook, you can save this fuel by closing off any open
dampers or removing the blower and plugging the inducer sleeve opening with a kill
plug. This should put the fire out in about 30-45 min.



14. Calibration

Your DigiQ is shipped to you already calibrated from the factory and should not require
recalibration. The following calibration procedure is included if you should ever feel that
your DigiQ requires recalibration. This procedure relies on the accurate phase change
temperatures of water at the freezing (32 degF) and boiling points (212 degF).

14.1. Calibration Setup

Some things you will need for calibration:
Ice (crushed is best)

Water

Boiling Water

Styrofoam cups (2)

DigiQ Control

DigiQ Food probe

DigiQ Power Supply

Plug the food probe and power supply connector into the DigiQ, but do not apply power
just yet. Have ice ready and have a small pot of boiling water ready.
Proceed to Calibrating the Zero

14.2. Calibration The Zero (Low end temperature)

1. Press and hold A2V and apply electrical power (plug in the wall wart to the
control). After approx one second you should hear a chirp beep; you can then let
go of the keys.
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2. The display will now be flashing between and the temperature of the
food probe. Let the DigiQ warm up for about 15-20 minutes before proceeding.

3. In one of the Styrofoam cups make an ice / water slurry using about 75% ice and
25% water. Fill it to the top with the slurry. Place the food probe into the bottom
of the cup and stir it using the probe.

4. Adjust the value shown on the display to show 33degF using the Al & [¥] keys.
Remember that the display only updates every 3 seconds, so if you need to raise
the value by 2, just press the up button twice (you will get 2 beeps). Give the
probe a couple of minutes to settle in the cup.

5. Proceed to Calibrating the Span

14.3. Calibration The Span (High end temperature)
1. Press the A Y] until the you hear a beep.

2. The Display will now be flashing between
food probe.

and the temperature of the



3. Fill the second Styrofoam cup with some water that is at a rolling boil. Be careful
not to get burned. Place the food probe into the bottom of the cup and stir it
around gently.

4. Adjust the value shown on the display to show 211degF using the Al & [V]
keys. Remember that the display only updates every 3 seconds, so if you need to
raise the value by 2, just press the up button twice (you will get 2 beeps).

5. Proceed to saving the calibration values.

14.4. Saving the Calibration Values

To save the calibration, press and hold the ED"@ This will power the unit down

and save the calibration to memory.
You DigiQ should now be calibrated!

15. Contact THE BBQ GURU

THE BBQ GURU

Therm-omega-tech, Inc.

353 Ivyland Road

Warminster PA. 18974-2205
[www.thebbgeuru.com|
Email:[bbgeuru@thermomegatech.com|
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