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NEW: Your steak will flash when it's perfect 

Product novelty SteakChamp sits inside the meat and flashes when the steak is done

Wolfratshausen, Germany, March 10, 2014. Not all steaks are the same. True steak aficionados invest considerable sums into equipment and meat, making the correct preparation and ideal cooking temperature more and more important. Especially fans of large cuts enjoy their steak perfectly cooked to the point with SteakChamp. The new device is simple and easy to use, monitoring the core area temperature inside the meat during the whole preparation time. First, SteakChamp is activated and simply stuck sidewise into the steak, where it remains until the food is served. No more need to cut the meat or poke it repeatedly to check its doneness, and no precious drop of meat juice is lost prematurely. SteakChamp also does away with testing doneness by the "heel of the hand", which requires individual experience.
Another advantage: SteakChamp is multi-functional and can be used on the grill, in the frying pan, or in the oven.

High-tech for steakly pleasures

What looks like an avant-garde meat skewer is in fact a well-designed high-tech core area temperature measuring device made of stainless steel. Its robust electronics monitors the temperatures inside the meat during the whole cooking time. The temperature is measured along the whole length of the skewer, about 8.5 cm (3.4 inches) long, not only at one point, as is common with most grill thermometers. When the steak reaches the desired degree of doneness, a double flash signal at the wide end of the skewer protruding from the meat shows that it should be removed from the heat source. Now starts the very important resting phase for the steak. During this phase, the fiber structure relaxes and the meat juices distribute evenly, making sure the steak comes out nice and succulent. As soon as the flashing signal stops, the steak is ready to serve. SteakChamp can now be removed with the help of a extraction tool included in the packaging and the perfect steak can now be enjoyed. 

An ideal gift for the demanding meat lover

Four SteakChamp model options make sure everyone gets his or her individually preferred degree of doneness: Rare (R), Medium Rare (MR), Medium (M) or Medium well (MW). Each SteakChamp has a laser-carved label with the corresponding letters (e.g. MR for medium rare) at the end of the skewer, indicating the desired degree of doneness.

Tested by steak champs 

SteakChamp is the result of a fourteen-month product development process, made in Germany. Over 650 steaks were tested before serial production started. 

The steaks were tested in the process, watched and monitored by various specialists. 
Ben Bartlett, Bristol, UK, President British BBQ Association and author of the Haynes BBQ Manual reports: “Steakchamp is one of my favourite BBQ gadgets and takes the fear out of cooking a steak perfectly every time!”

Rich Ciota, Chicago, IL, USA, Executive Chef, Gene & Georgetti, Steakhouse: “Now with SteakChamp the Barbecue Weekend warriors can cook steaks like a professional.”

Since early 2013, SteakChamp is available in specialty retail shops around the world.
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Press image: SteakChamp signals when your steak is ready. This steak has reached medium rare doneness (MR) with SteakChamp.

Background information:

TecPoint GmbH was founded in April 2011 to design, develop, and market innovative products. All manufacturing takes place in Germany. Additional B2B and B2C products are in the pipeline. 
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