
Have you ever had symptoms such as stomach pain,

diarrhea, or fever after eating a home cooked meal?

If so, you’re not alone.

The FDA estimates that over 3000 people die and over

100,000 innocent hungry people get severely sick every year.

From what?

From food that wasn’t cooked to a proper internal temperature.

Here’s the problem.

You love to cook, bake and BBQ for your family...but come time to test the temp of

your cook, you panic.

You want to get the food on the table ASAP because the kids are crying of hunger

and the wife is giving you that look.

You know that look….

I get it...it’s not your fault.

You watch top chefs on social media or TV and they make it look so easy.

They pop it in the oven or put the meat on the grill and as soon as they come back

from a commercial or beer break...they pull it out and

Boom.

Perfection.

That sweet BBQ meat is perfectly golden brown, glistening and dripping with juicy

deliciousness.

So how do THEY do it?

Well for starters it’s pre-recorded.

And what you didn’t see was the 14 takes of burnt crap that were edited out by the

intern.

But they’re professional, you say!?



Ok sure, some of them have been in the kitchen cooking and grilling since they

were 3 ½ years old.

Some of them know how to tell the temperature of a rump roast just by sniffing the

air.

And some chefs have been testing doneness by squeezing their body parts for

decades.

Fat guy squeezing the palm of his hand.

You see...the internal temperature of cooked food, is the only reliable way to tell if

something is done properly.

Colour, juice colour, and feel can all be a deceptive way to judge if food is over or

under done.

It’s too bad you couldn’t know the internal temp of your cook instantly?

Well now you can.

Introducing the Thermapen MK4.

With this magic wand you can get a super fast and accurate temperature reading in

just 2-3 seconds.

That’s the time it would take you to open 3 ice cold beverages.

It doesn't matter if you’re cooking chicken legs, fish or a man sized T-bone steak.

With the Thermapen MK4...you’ll know the exact temperature every time.

As soon as you unfold the probe, it turns on instantly and is ready to be inserted.

Into your food.

But please don’t insert the Thermapen into your children.

That’s just wrong.

You see with traditional thermometers they take forever to get a reading…

And when you eventually do… the sun might go down already.

But with the Thermapen Mk4… it has a large, easy to read, digital display.



And when the night time comes and you’re in the mood for some midnight

grilling...no problem.

The intelligent backlight automatically turns on so you know exactly what

temperature she’s at.

Stop trying to look cool in front of your buddies and for god sakes stop pressing the

meat with your dirty fingers.

The Thermapen even has an auto rotating display that turns right side up, no

matter which way you like to stick it in.

And when you wander off and start chatting with the neighbors it will automatically

turn off.

But don’t go too far!

And when you get back, as soon as you pick it up, it turns on, and is ready to go.

So stop wasting time, good food, and give your family and friends the perfectly

cooked food they deserve.

Remember the Thermapen MK4 is the only way to quickly and accurately get an

internal temperature of your food.

The Thermapen MK4 normally retails for $99.99

But if you order right now...we’ll also send you a pocket flashlight.

It's perfect for when you’re tailgating or camping and you need to light.

The flashlight normally sells for $19.99

So if you order right now...we’ll send you the flashlight for free.

And you’ll get the Thermapen MK4 and the flashlight for just $79.99

That’s a $120 value for just $79.99

Click here to order now.


