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One-click trigger

Laser pointer aperture

Infrared beam aperture

Soft-grip handle

Hang loop designed for 
use with Ooni tables

This premium infrared thermometer is 
an essential tool for every pizza party 
and allows any pizzaiolo to quickly and 
accurately check the surface temperature 
of a pizza stone with ease.

All product specifications are approximate. For exact details, 
please ask your Ooni Account Manager.

Features & Benefits
• Infrared thermometer with laser guide

A one-click trigger activates the laser guide to measure 
any surface temperature in the range of -22 °F (-30 °C)
to 999 °F (550 °C) and displays a Fahrenheit or Celsius 
reading in seconds.

• Backlit Color LCD Screen
Easy to read and intuitive user interface.

• Color-coded temperature ring
Visualize baking stone temperature before launch  
by quickly consulting the 12-segment color ring  
that changes based on temperature.

• Temperature scan mode
Scanning the baking stone from front to back takes  
3 temperature readings: A minimum, a maximum and 
 the average of all readings recorded across the stone. 

• Effortlessly switch between preset viewing options
Rotate between Standard, Essential and Emissivity view  
to customize the details on display to suit anyone from 
new pizza makers to seasoned pizzaioli.

• Convenient hanging loop
Suspend from an Ooni Table Hook kit, or belt loop,  
with the removable hanging loop attachment. 

• Sleek design upgrades
Enjoy exciting design upgrades like an ergonomic  
soft-grip handle and an intuitive display screen that 
elevates the user experience.

Ooni Digital 
Infrared Thermometer
Dimensions (product) Weight (product)

8 x 3.5 x 1.9 in 0.4 lb
20 x 9 x 5 cm 0.2 kg

Dimensions (boxed)

9 x 3.5 x 5.9 in 1.1 lb

23 x 9 x 15 cm 0.2kg

SKU

UU-P25B00
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One-click trigger

Laser pointer aperture

Infrared beam aperture

Soft-grip handle

Colour coded 
temperature ring 

Min. & Max. 
temperature 
readings

Current 
temperature 
reading

Discrete battery compartment

Hang loop designed for 
use with Ooni tables

Physical buttons (from Left to Right)

• On/Off
• Click through View Settings
• Alternate between °C and °F 

temperature readings
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Infrared Thermometer with 
laser Guide and backlit 
colour LCD Screen

Colour Temperature Ring 
for intuitive quick read 
temperature checks   

Hang loop at base to keep the 
device always at arms reach

High quality, hard wearing 
thermometer design that 
matches the level of the 
Ooni oven range
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Battery status

Current temperature  
being recorded

Min temp in 
‘scan’ setting

Press to switch 
between °C and 
°F temperature 
readings

Press to switch 
between View 
options (Standard, 
Essential, Emissivity)

Emissivity  
Setting icon

Color-coded 
temperature ring 

Max temp in 
‘scan’ setting

Laser On/off  
button

Ooni Digital Infrared Thermometer  
View Options Explained

Standard View Essential View Emissivity View

• Current temperature being 
recorded

• Color-coded temperature ring

• Minimum and maximum  
temperature during scan

v • Current temperature being 
recorded 

• Color-coded temperature ring

This setting enables the thermometer 
to record temperatures of different 
materials and finishes with precision, 
such as Ooni Pizza Steel 13 and 
Ooni Cast Iron products.


