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Driving Success Through Smart Kitchens
Including a wealth of functionality and display capabilities, the Renau Smart Kitchen System Hub helps reduce 
job complexity for kitchen staff by simplifying kitchen management, product tracking, training, food safety, and so 
much more.

Time/Temperature Tracking
With the ability to track both the cook time and temperature of multiple products throughout the kitchen, the SKS 
Hub outclasses both mechanical and channel timers. Powerful yet simple tools such as customizable action 
messages provide step-by-step instructions which enable even inexperienced staff to consistently achieve the 
perfect cook.
A multi-functional device, the SKS Hub can also be used to track product hold times and temperatures. Automate 
data logging and temperature checks while also ensuring product safety and freshness.

Equipment Monitoring
Compatible with the SKS Sensor Module, the SKS Hub can also track refrigeration equipment temperatures. With 
both local and remote actionable alerts, operators are notified of potential food safety or equipment issues before 
they become disasters. Real-time data provides valuable insights into equipment performance and helps identify 
trends like when preventative maintenance is required.

Wireless Programming & Updates
The ability to remotely update multiple Hubs in each location within a matter of minutes translates to real cost 
savings and quicker LTO roll outs. Multi-unit operators who switch from channel timers to the SKS Hub save an 
average of $250 per store on a quarterly basis!

Staff Empowerment
The SKS Hub was designed to help elevate staff performance and confidence. With clear and precise visual 
instructions supported in multiples languages, even entry level staff can now independently carry out tasks with 
confidence, minimizing the need for direct oversight. Real-time temperature alerts also allow staff to maintain optimal 
conditions and address issues without managerial intervention. With all this, restaurant operators can expect a more 
stress-free kitchen with enhanced organization.

Connected Kitchen on a Budget
The Renau Smart Kitchen System allows operators to make dumb equipment smart for a fraction of the 
investment required to outfit a kitchen with expensive connected equipment.

Need help with your kitchen operations? Call or email Renau today for a free consultation!




