
1. Product Summary & "Why It's Best" Comparison 
Product Name Why It's Best in 2026 Comparison vs. Standard 

Tools 

AWLKIM Wireless 
Thermometer 

App-Free Freedom: Uses a 
dedicated touchscreen base 
instead of forcing you to use a 
phone app. 

Standard: Most wireless 
probes require a phone, 
which dies or loses sync. 

ThermoPro TP16 Zero-Fail Reliability: Hard-wired 
connection means zero signal 
interference from thick oven doors 
or grills. 

Standard: Bluetooth can 
drop; a wire never does. 

AUOON Clip-On 
Strainer 

Space Efficiency: Fits 99% of pots 
but takes up 90% less space than a 
traditional colander. 

Standard: Huge plastic bowls 
clutter the sink and cabinets. 

Spring Chef Scoop Mechanical Advantage: The thin, 
curved "spade" edges cut through 
rock-hard ice cream without wrist 
strain. 

Standard: Round scoops 
often slip or require massive 
force to dig in. 

Zulay 2-in-1 Squeezer Dual-Sized Efficiency: Two bowls 
in one tool for both lemons and 
limes; 100% juice extraction. 

Standard: Single-bowl 
squeezers let juice spray 
sideways or waste fruit. 

 

2. How to Use These Products (Your "Digital PDF" 
Manual) 
A. AWLKIM Wireless Thermometer 



1.​ Charge First: Ensure the probe is charged for at least 30 minutes before use. 
2.​ Insertion: Insert the probe into the thickest part of the meat past the safety notch. 

(Leaving the notch exposed can damage the internal sensors). 
3.​ Set Target: On the touchscreen base, select the meat type (Beef, Chicken, etc.) and 

your desired doneness.
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4.​ Monitor: Keep the base within 5 feet of the oven/grill for the best signal, then carry the 
remote with you. 

5.​ Clean: Hand-wash the probe only.
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 Never put it in the dishwasher. 

B. ThermoPro TP16 (Wired) 

1.​ Probe Connection: Plug the stainless steel probe into the side of the silver base.
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2.​ Placement: Insert the tip at least 2 inches into the meat.
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3.​ Heat Protection: You can close the oven door or grill lid over the wire—it is 
heat-resistant up to 716°F. 

4.​ Alarm: Once the meat hits your "Target Temp," the base will beep. Press any button to 
stop it. 

C. AUOON Clip-On Strainer 

1.​ Clip: Squeeze the two heavy-duty clips and attach them to the rim of your pot or pan.
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2.​ Tilt: Hold the pot handles and the strainer simultaneously. Tilt slowly over the sink. 
3.​ Safety: For very heavy pots (like cast iron), use both hands on the pot handles; the clips 

are strong enough to hold the weight of the food. 
4.​ Storage: Rinse and clip it to your dish rack or fold it flat in a drawer. 

D. Spring Chef Ice Cream Scoop 

1.​ The Angle: Don't dig straight down.
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 Hold the scoop at a 45-degree angle.
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2.​ The Motion: Use an "S" shape or a circular "drawing" motion across the surface of the 

ice cream.
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3.​ Pro Tip: If the ice cream is very hard, dip the scoop in warm water for 5 seconds and dry 

it before digging.
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4.​ Lid Hook: Use the notch on the back of the handle to pop open stubborn ice cream 

container lids.
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E. Zulay 2-in-1 Citrus Squeezer 



1.​ Prep: Cut your lemon or lime in half.
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2.​ Placement: Place the fruit cut-side DOWN into the corresponding bowl (Yellow for 

lemons, Green for limes).
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○​ Note: Placing it cut-side up will cause juice to spray in your face! 
3.​ Squeeze: Close the handles firmly over the sink or bowl. The tool inverts the peel to get 

every drop. 
4.​ Rinse: Rinse immediately under warm water to prevent citrus acids from dulling the 

finish. 
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