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SteakChamp 3-Color Thermometer Turns Every Home Chef into a Charbroiling Champion
Ultimate Steak Thermometer Makes Determining Correct Doneness as Easy as Green, Yellow, Red
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Long Island, New York – March 4, 2015 Product Launch – Any home chef who has ever dreamed of grilling like a steakhouse champ knows how difficult it is to produce a perfectly done cut of meat. The SteakChamp 3-Color intelligent steak thermometer is making that dream an easier reality. With its integrated sensor intelligence, it alerts even the most novice griller when steaks, burgers, fish, poultry and game have achieved their desired doneness. The innovative SteakChamp 3-Color will make its debut at the 2015 International Housewares Show (Booth S1736) in Chicago from March 7 – 10th. 
According to a 2014 poll conducted by Serious Eats when asked, “Do You Send Your Meat Back if It’s Not Cooked to Your Requested Doneness?” almost half of the participants (47.12%) responded in the affirmative. If professional chefs have to contend with such demanding expectations, amateurs are almost guaranteed to take some flak for their inability to serve meat exactly as ordered. 

The SteakChamp 3-Color ultimate steak thermometer takes the guesswork out of the preparation process, resulting in perfectly done cuts of meat every single time, whether grilled, pan-seared or broiled. The secret to its intelligence lies in the temperature gauge that runs the entire length of the thermometer. As a result, it detects the desired doneness more accurately than traditional meat thermometers.

Adding to its ease of use and versatility, the SteakChamp 3-Color has an LED light sensor built in that is color coded to alert home chefs when their steaks have reached precisely the temperature needed to achieve a particular level of doneness. Green indicates medium rare, yellow, medium, and red medium well. The SteakChamp 3-Color can be used on salmon, duck, and game.  
To use, simply insert the SteakChamp 3-Color into the side of raw meat and leave it in while cooking. Keep an eye on the LED sensor and remove the meat from the heat when the desired level of doneness is indicated. The SteakChamp 3-Color should not yet be removed, as it continues to exhibit its intelligence as the meat rests. The resting phase is important for meat as it continues to cooking even after it has been removed from the heat source.  SteakChamp ensures the proper resting phase is achieved. When the LEDs stop flashing, the resting phase is complete and the meat is ready to be served … perfectly cooked every time. 

The SteakChamp 3-Color is made in Germany and constructed of high-grade stainless steel. It is available nationwide e.g. at Sur la Table stores and online at SurLaTable.com for $59.95. 
Attendees of the 2015 Home + Housewares Show in Chicago are invited to Booth S1736 to see the new SteakChamp 3-Color in person. Interested media and buyers may schedule appointment times with management through Avalon Communications at 512-382-6229.
###
About TecPoint
Founded in April 2011, TecPoint designs, develops, and markets innovative products including the SteakChamp. SteakChamp originally offered four (4) different model options: Rare, Medium Rare, Medium, and Medium Well. The newest product, the SteakChamp 3-Color, allows grill masters’ the option to perfectly cook steaks at their desired degree of doneness. The product’s built-in, color-coded LED lighting system lets users know at a simple glance whether their steaks are cooked to Medium Rare, Medium and Medium Well. As with all products from TecPoint, the SteakChamp 3-Color is made in Germany. Other products from TecPoint include spices, rubs and cutlery. For more information please visit www.SteakChamp.com.

