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WIRELESS 
FOOD PROBE
WFP-1000
WFP-2000 WFP-2000

WFP-1000

Designed and manufactured in the U.S.A.

PRODUCT OVERVIEW: WFP-1000 & WFP-2000

Precision Cooking, No Experience Required
Designed to integrate seamlessly with the Renau Smart Kitchen System Hub, the WFP-1000 and WFP-2000 Wireless 
Food Probes continuously track internal temperatures of meats and other cooked foods to ensure perfect results—every 
time.
The SKS Hub’s vibrant touchscreen guides staff through clear, step-by-step cooking instructions, automatically notifies 
teams when a cook cycle is complete, and alerts operators immediately if temperature thresholds are missed. Both 
probes support dual-point temperature sensing, making them ideal for precision cooking across a wide range of menu 
items.
Optional connectivity to Renau Cloud provides a complete, searchable record of food temperatures and equipment 
performance, supporting food safety compliance and consistent quality. With Renau, even new or inexperienced staff can 
execute cooks with confidence.

 and holding 
Automate Temperature & HACCP Logging
Renau Wireless Food Probes eliminate manual temperature checks and paper logs by automating cooking 
temperature records.
All data is securely captured in Renau Cloud, giving operators real time visibility or the ability to export reports for audits, 
inspections, and operational review. This data-driven insight helps teams:

• Reduce waste
• Improve productivity
• Strengthen food safety compliance
• Support sustainability initiatives

By identifying temperature trends and equipment behavior, operators can proactively correct issues, optimize workflows, 
and maintain peak kitchen performance—without adding labor.

Rechargeable & Self Charging Options
Both probes are built for durability and convenience in high volume kitchens.
• WFP-2000 features wireless recharging via a 4-slot charging pad that can be mounted near cooking equipment for

easy storage and rotation.
• WFP-1000 uses patented self charging technology, harvesting energy whenever a 50°F temperature differential exists

between the oven and the food—ensuring continuous operation during cooking without batteries or charging
downtime.
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Both probes are dishwasher safe, making cleaning and sanitization fast and simple.

Precision You Can Trust. Reliability You Can Count On.
With the WFP-1000 and WFP-2000, Renau delivers a smarter approach to cooking—combining automation, accuracy, 
and ease of use to help kitchens perform at their best, every shift.

See how Renau can help simplify your cooking process—email Renau at sales@renau.com to inquire today!




