
COOKING TO COOLING TUTORIAL

Step by step instructions for using The Smart Probe Data Logger 
for cooking to cooling & hot food temperature logging



COOKING TO COOLING DATA LOGGERS

Data Logger with 3 m lead
Ideal for Cooking to Cooling 
Baine Marie Monitoring
Hot Food Cabinet Monitoring

Food Spike Data Logger
Ideal for Cooking to Cooling
Cooked Meats etc
Spot Temperature Checks



DASHBOARD

Choose



EDIT INFORMATION

Edit start time

Select Probe

Select your name
Or add your name 

at “other”

Once the required 
temperature is reached,

edit end time and click 
submit

COMMENTS
Use this for any information 

you want to record
Use by date, size of product etc



SEARCH REPORTS

Here you enter date range to view cooking to cooling & hot food reports



REPORT VIEW
This is the report view once date range is entered.
Here you can print, email & send report to excel.



PRIOR TO TAKING THE TEMPERATURE

• Checked to ensure it is clean

• The probe should be cleaned with warm water 
& mild detergent then dried with a clean cloth

• Sanitize the probe using an alcohol swab & air 
dry. Alternatively in water >77+°c

• The temperature of the food is taken by inserting the 
probe into the item and allowing it to stabilize for 
one minute before reading the temperature.

• After each temperature measurement the probe 
must be cleaned and re-sanitized & stored in a safe 
clean area.

(as per NSW Food Authority guidelines)



ASSISTANCE

We want you to experience the full benefits of 

If you need assistance or have any questions, please do not hesitate to contact us 
at anytime

helpdesk@smartprobe.com.au

M  0410 557 727

O   02 8605 2942

www.smartprobe.com.au

mailto:helpdesk@smartprobe.com.au
http://www.smartprobe.com.au/

