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ir thermometer &
Moisture meter

Mini-Ligno E Wood Moisture Meter

Hand Held IR Thermometer

Measure the moisture content of your fuelwood 
with Wood Stone’s easy-to-use Moisture Meter.

Dry wood burns more cleanly and releases more BTU’s 
for better cooking with less creosote. 

Wood Stone’s Mini-Ligno E instantly measures the moisture 
content of any type of wood. Just press the probes into the 
surface of a piece of wood and the meter automatically 
displays the percent moisture.  The easy-to-read scale ranges 
from 6 percent to 36 percent. An extra (longer) set of probes 
is included with the meter. The meter uses one 9 Volt battery 
(good for 5,000 readings) and automatically calibrates for 
decreasing battery voltage.

The meter and the cap are built of high-impact plastic for 
years of use. The cap, when placed on the base of the meter, 
functions as a grip to enable easy insertion of the probes 
into the wood. The pocket-sized meter measures only 6” x 
3” x 1” and weighs 6 ounces.

Wood that is not properly dried is the most common 
operational problem with solid fuel cooking equipment. The 
Mini-Ligno E assures that fuelwood has the proper moisture 
content even before it is unloaded from the truck. 

This easy-to-use device allows you to instantly 
measure surface temperatures anywhere in your 
Wood Stone oven. Just point the hand-held unit 
at the surface in question and press the button; 
the temperature is instantly displayed on an LCD 
readout. The button can be held down for scanning 
surfaces. The meter takes a reading every half 
second and has accuracy of plus or minus 3 
degrees Fahrenheit and a range of 0 to 750 degrees 
Fahrenheit.

This tool allows a chef to precisely locate and 
monitor the various temperature zones within a 
stone hearth oven.  
The meter is powered by one 9V battery and is built 
of high-impact plastic for long life. All your cooks 
will want one so plan to buy a few. WS-TL-MM
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