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Questions

- Local password?

app at page where

forced closed then open app at “My

- Opening app through notification will
open app at page where notification’s

- Buttons gray out when empty fields

-
Notes
- Always open
user closed app at. Unless app is
Products”
from.
need to be filled out

.

(

General Notifications:

Paragon Low Battery
15% of probe’s battery remaining

OK

Same for 5% and 10%

Operation was stopped

Stopped

directly on Paragon

OK

Paragon is currently under
operation. Are you sure you

Cancel

want to continue?

Continue

Alert when app tries to start a cooking process
during Direct Cooking on Paragon

Bluetooth:

Bluetooth Disconnected

Phone is out of range
Using local timer

OK

Bluetooth Disconnected

Probe is offline

fail
Reconnect

When go back in range

Bluetooth Reconnected

OK

Reconnect Failed
Probe is offline

Troubleshoot

} Try again

[, S

8:08 AM

SEARCHING

Paragen -l

My Paragon #2

v

esees Carrier T

Step 1
Delete Paragon from “My devices”

Step 2

Exit app.

Go to iPhone Settings/ Bluetooth.
Step 3 R
Under “My devices”, choose (1) on
Paragon tab.

Then choose “Forget this device”

Step 4
Go back to 1B app, add Paragon again

Go back to edit

*

Tap

arrier ® 808 AM

e

Ingredients  Directions  Settings

Stage

Swipe

eeeeo Carrier

X

100% .

-

Enter recipe’s najne

Ingredients Dirgctions

Stage 1

@ Add stage

Settings

®eee0 Carrier

X

Time 00H:00M
Temp 100
Speed 10

Auto Transition
Directions

Enter your directions

(+) ADD STAGE

Go to add stage 2

100% -

eeeec Carrier &

Caramel

Ingredients Directions Settings

* 2 cups white sugar
= 1 cup packed brown sugar
= 1 cup corn syrup

Bullets and numbers  <————* 1 cup evaporated milk
for Ingredients and Directions * 1 pint heavy whipping cream

=1 butt
are auto-generate cup butter )
= 1 1/4 teaspoons vanilla extract

© cook \

Caramel

Ingredients  Directions  Settings

1. Grease a 12x15 in pan

2.1n a medium-size pot, combine
sugar, brown sugar, corn syrup
evaporated milk, whipping
cream, butter. Monitor heat
untill it reach 250 degrees F

3. Stir vanilla. Transfer mixture to

COOK

*Last stage is always manual transition

Time n/a
Temp n/a
Speed 10

Caramel
Auto Transition

Ingredients  Directions  Settings Directions

Stage 1 Melt butter

Stage 2

Stage 3

COOK

1B

FirstBuild

eeeeo Carrier ¥

X

= 808AM 100 =

You have no products

(%) ADD PRODUCT

o0 Carrier ¥

X

Select a product below to set-up
and add it to your home screen

+ ChillHub

+ Paragon

®eeeo Carrier

<

Searching for your Paragon
This might take a few minutes

Bluetooth Pairing Request
“Paragon” would like to pair with
your iPhone

Y - >

- ayvragy

eeees Carrier

100% =

Searching for your Paragon
This might take a few minutes

Got it!

We found your Paragon

—p

My Paragon

Connection Error

or T 100%

o)

o)

Enter recipe’s name

Ingredients

Directions

Settings

L () Addstage

Enter recipe’s name

Ingredients Directions Settings

Enter your directions

Enter recipe’s name

Ingredients Directions Settings

Enter your ingredients

eeeeC Carrier ¥ 8:08 AM
Time 00H:00M
Temp 2507
Speed 6

Auto Transition
Directions

Boil sugar water

Off

“Save” button gray out (or disappear)
when required fields are empty

esesc Carrier 3

<

Time 00H:10Mm
Temp 1507
Speed 8

Auto Transition Off
Directions

Add butter and cream and stir

View Mode - Can’t edit

Ingredients

(L) 1RYAGAIN

eseec Carrier T B0BAM
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2in Steak Medium-Rare
‘Sear quickly each side at high heat

Carrier = B:08AM 100% -

2in Steak Medium-Rare
Sear quickly each sideat high heat

Jane’s world famous pot roast <

Directions Settings

2lbs pot roast

2 cups water

1/2 cup soy sauce
2 tbs mirin

1tbs cider vinegar

SAVE

o
Delete LE Jane's world famous pot roast

Sous vide special ribeye

Sous vide special ribeye
from the iner with ou parets

from the dinner with our parents

You have no recipes

Carrier

100% . Carrier

= X

Carrier

o)
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ga Caramel

Battery: only show when running low

Paragen (]

My Paragon #2

Show status when it’s on
(no status = off)

Parag@n' Preheating

My Paragon #1 150°

Possible statuses
Sous vide: preheating - cooking - done (no temp)
Multi stage: heating- cooling - holding- waiting (for user’s action - no temp)

Cook status when battery is low:

. Preheati
Paragen e
My Paragon #1

15%D

Paragen

My Paragon #1

+
ParJg@n‘ 15 ] © Paragen

My Paragon #2 My Paragon #1

eeeec Carrier T 8:08 AM

© Paragen

My Paragon #2

+

ragon

ragon #1

Paragen

My Paragon #2

esee: Carrier T B:08 AM

15%

_> Go to “Active” screen if Paragon is cooking

eeeec Carrier &

<

Boil

Alphabetical order

Chocolate

Soys Vide

Jandy

Ddep Fry

Warming

) M(RECIPES

8:08 AM 100%

2in Steak Medium-Rare
Sear quickly each side at high heat

Jane’s world famous pot roast

Sous vide special ribeye
from the dinner with our parents

Carrier ¥

Multi-stage

Sous vide

Enter recipe’s name

Ingredients

Enter your ingredients

&) sAvE

Directions

Enter recipe’s name Enter recipe’s name

Settings Ingredients Directions Settings Ingredients Directions Settings
Enter your directions .
Y Time
Min
Max
(optional)

Temp

Wheel

View recipe before cooking

eeeeo Carrier &

Jane’s world famous pot roast

Ingredients Directions Settings

= 2lbs pot roast

= 2 cups water

= 1/2 cup soy sauce
= 2 tbs mirin

= 1tbs cider vinegar (or apple sauce
or pear sauce)

= 1tbs roasted sesame oil
= 2 minced cloves of garlic

When there’s only min time When there’re min and max time

8:08 AM

Jane’s world famous pot roast

to taste and vaccuum seal in
with marinade and sous vide for
24 hours

3. Take beef out of the bag and put

Ingredients  Directions  Settings Ingredients
1.1n a bowl, mix water, soy sauce, §
Time
apple cider.
2. Season beef with salt an pepper Temp

Jane’s world famous pot roast

Directions

150"

Jane’s world famous pot roast
Settings Ingredients  Directions  Settings
1H:30M Time
Min 1H:30M
Max
(optional) 5H:00M
Temp 150

aeef———» Roast————

Chicken Steak

Pork

Seafood

Turkey
Veal

Vegetables

808 AM

Porter

Ribeye

eeeeo Carrier ¥

eeeec Carrier 5 8:08 AM
X <
Time Temp
MIN MAX
1H:30M © 5H:00M 140"
Thickness: 1"
Doneness: Medium-rare
M)
-/
Frozen O

8:0€
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Press STOP ol your Paragon

©) conminue

®eee0 Carrier ¥

<

Start cooking

©

K

Press START on your Paragon
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[F-Borttowagain

P Don't show again if this is checked

Carriel

My Products

Settings

Paragon Menu

} Go to Safari web browser

Feedback

About

Thermomete

Keyboard popup to edit <

Paragon’s name

eeee0 Carrier &

<

Temperature

Keep screen on .

(while cooking)

Paragon Details

Name

Serial number

Firmware

Register this product

eeeeo Carrier ¥

<

Version
Term of Services

Open Source Li

P> Open Mail app

Click again on “Open Source Licenses’

8:08 AM

Lorem ipsum dolor sit amet, ei
‘eum recusabo atomorum. Vis at
‘errem affert, possit petentium eos.
in. An tritani euismod alienum sea,
‘aeque accusata at sea. Melid
mutat denique, soleat ignota te.

putant causae eos. Verear lucilius
sitid, eam homero accusam
indoctum ad. Voluptaria
dissentiunt ullamcorper at pri.

Esse vocibus singulis ut vim, id

ius posse graeci. Eam dicta liber
‘omnium eu, sensibus efficiendi nec:
id. Ipsum pericula in eam. Ex
abhorreant mea. Ea mei
partiendo expetenda, vivendum

to close the gray box

Same with term of services
(drop down gray rectagle for content)

PREHEATING
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Target: 1407

Current:

98°F
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Caramel B

Ingredients  Directions  SettiagSmmtm—

+ 2 cups white sugar
- 1 cup packed brown sugar

=1 cup corn syrup

+ 1 cup evaporated milk

« 1 pint heavy whipping cream

- 1 cup butter

= 11/4 teaspoons vanilla extract

_> Ingredients  Directions  Settings

\ 4

Induction Cookware
not detected

Try again

Show overlay on “Get ready” screen

= 8:08 AM

Caramel

Stagel >

Stage 2

Stage 3

Tap or swipe left to close

Caramel

Ingredients  Directions

< Stage 1
Time n/a
Temp na
Speed 10

Auto Transition
Directions

Melt butter

100% W

Settings

on

(S NexT sTaGE (S NexT sTaGE (©) NexT sTAGE

Tap or

swipe right to open

CONTINUE
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READY TO COOK
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Place food to continue

s
Loy |

Ready to cook
Preheating is done, place food
to continue

Ignore

OK

Ready to cook
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COOKING

T
«
141

:‘: Food ready at

7:30PM
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COOKING

Food ready at

7:30PM
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Food can stay ih until 11:00pM

(&) coMPLETE

Food is ready

Ignore OK

eeee0 Carrier

Food can stay ih until 11:00pM
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TAKE FOOL) OUT NOW

(©) coMPLETE

Take food out NOW

Ignore OK

now

Take food out NOW
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Press START on your Paragon
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HEATI

Target:

Curre

100% .

NG

n/a

nt:

o< 98°*
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Melt butter

DONE NEXT STAGE
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HEATING

Target: n/a

Current:

Off

Melt butter
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T
Ty,
7
e

Target: 250"

Current:

Boil sugar water
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TARGET TEMPERATURE
REACHED

T
T T
<<t e

& Target: 250%

Current:
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Boil sugar water
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TARGET TEMPERATURE
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Target: 2507

Current:

Off
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Boil sugar water

DONE NEXT STAGE
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COOLING
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Target: 150° N
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250%
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Add butter and cream
and stir
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TARGET TEMPERATURE
REACHED
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Current:

150%
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Add butter and cream
and stir

\

ART TIMER
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HOLDING TEMPERATURE
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150"
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Food ready in

10 mins .
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Add butter and cream
and stir

eeee Carrier T 100% )

HOLDING TEMPERATURE

Food is

READY

Add butter and cream
and stir

COMPLETE

No temp | No time

Temp | No time

Temp | Time
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Press STOP on youf Paragon

D Don’t showjagain




