
Keep your guests safe with a digital food safety and operations platform. 
Gain complete visibility for efficient compliance logging, proactive 
management of temperature excursions, and oversight of multi-location 
food and beverage operations.

Ensure Food Safety and Quality for Hospitality

Safety and quality of prepared foods 

is maintained with automated HACCP 
compliance logging using digital checklists 

and wireless temperature probes.

Digital checklists replace paper based 

tasks with an intuitive management 

system that provides visibility across all 

your food and beverage locations.

Maintain brand standards and 

improve training, including standard 

operating procedures (SOPs) and 

guidelines from regulatory agencies.

Continuous and wire-free temperature 

monitoring enables real-time alerts for 

temperature excursions and reduces risk 

of foodborne illness.

Reduce product loss and unnecessary 

food waste as a result of missed tasks by 

team members.

Leverage rich analytics to identify 

underperforming equipment to 

prioritize maintenance requests.

A Complete Food & Beverage Monitoring Solution

"SmartSense technology reduced each 

temperature check to 10 minutes or less 

on average, a nearly 50% savings in labor 

and prevented an estimated $1,500 in food 

spoilings by showing that a [low-boy cooler] 

was above temperature, 100% of the time."

Chef Alving DeLaCruz 
Manager, West End Bistro, The Ritz Carlton 
Washington D.C.

Field Tested. Big Impact.
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For more information about SmartSense

visit www.smartsense.co or call 1-866-806-2653

Scalable Solutions for Hospitality

Gain multi-location visibility into food and 

beverage performance at scale, and ensure 

that every location performs to the same 

standards as your best location.

Replace paper checklists and automate 

temperature logging with an intuitive task 

management system. Streamline costly and 

labor-intensive operational checklists and food 

safety tasks. Easily customize these checklists 

and instantly push to all your sites.
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Walk-Ins
Wirelessly monitor and

manage large assets.

Probe Station (Option 1)
Instantly capture and record

temperatures and distribute

custom workflows.

Probe Station (Option 2)
Standardize procedures

with a purpose-built data

collection device.

Manage all
locations from a
single solution.

Cooler Drawers
Monitor the temperature

and performance of any

cooler asset.

Easily integrate with existing systems:

• Energy Management

• Facility Management

• Business Intelligence

• Identity Management

Cellular Connectivity
Cellular network agnostic

and uses the strongest signal.

Removes IT complexity.

Dish Machine Monitoring
Continuously monitor 

rinse water temperature 

to ensure proper sanitation.

Supply Chain
Monitor the location and 

condition of perishables 

throughout transit.
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