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Precise Time Tracking
Accurately track cook and hold times across the grill, fryer, range, holding cabinet, hot well, prep table, 
and more. Eliminate guesswork and empower staff with a simple, reliable tool that drives higher food 
quality, consistency, and food safety.

Automate Hold Time Tracking
Maximize product freshness and consistency by eliminating manual hold time tracking. Reduce waste, 
eliminate manual processes, and remove human error from critical food safety tasks.

Customizable Tiles
Replace traditional channels with up to 96 unique product Tiles, tracked simultaneously across 6 
configurable pages. Customize each page to display 2–16 Tiles, giving teams exactly the information 
they need—nothing more, nothing less. 

Intuitive, Easy to Use Interface
A glove-safe, water resistant touchscreen delivers a bright, easy to understand interface designed for fast 
taps and swipes. Unique buzzer patterns can be assigned to duty cycles, enabling staff to hear the 
difference between stage changes and timer completion—reducing confusion and improving response 
time in fast-paced kitchens.

Simple Programming
Program directly on the device with no training required. Optional configuration files allow for rapid setup 
using a USB drive—ideal for multi-unit rollouts and standardized menus.

Designed for the Harsh Kitchen Environment
Designed and manufactured in the USA, Renau T Series timers are built to withstand heat, humidity, 
grease, and the demands of commercial kitchens—delivering long lasting, dependable performance.

Exceptional Customer Support
Renau provides direct phone and email support for every product, ensuring fast answers, real people, and 
a consistently great customer experience.

Upgrade your kitchen with the Renau T-Series Smart Kitchen Timer—designed to simplify operations, 
empower staff, and deliver confidence during every shift and every audit.
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