
FREE APP

TAYLOR SMART THERMOMETER 
QUICK USE GUIDE

HOME SCREEN / CONNECT TO BLUETOOTH
•	 Turn Bluetooth on. 
•	 Turn on the thermometer base unit.  Press the “    ” button to turn on Bluetooth. 
•	 Launch the SmarTemp app.
•	 Tap “Connect Bluetooth”.  A “Bluetooth Connected” screen pops up and 

closes.

GETTING STARTED
Download the FREE SmarTemp™ application onto your 
smart device from either the App Store (for iOS devices) or 
Google play (for Android devices). Use keyword search terms 
“SmarTemp”, or “Taylor Smart”.  You may also find the links on 
the SmarTemp webpage at www.taylorusa.com

For complete instructions, tap “User Manual” on the SmarTemp app Home 
Screen, or go to the SmarTemp webpage 

at www.taylorusa.com

SMART DEVICE REQUIREMENTS
The SmarTemp™ App requires a compatible Bluetooth® smart device. Tap 
“User Manual” on the SmarTemp app Home Screen for a list of compatible 
devices, or go to the SmarTemp webpage at www.taylorusa.com
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Operation Is Subject To The Following Two Conditions: (1) This device may not 
cause interference, and (2) This  device must accept any interference, including  
interference that may cause undesired operation of this device.

One Year Limited Warranty
Taylor® warrants this product to be free from defects in material or workmanship 
for one (1) year from date of original purchase for original purchaser (excluding 
batteries). 

©2014 Taylor Precision Products, Inc. and its affiliated companies, all rights 
reserved. Taylor® is a registered trademark and SmarTemp™is a trademark of 
Taylor Precision Products, Inc. and its affiliated companies. All rights reserved.

App Store is a service mark of Apple Inc. The Bluetooth® word mark and logos are 
registered  trademarks owned by Bluetooth SIG, Inc. App Store is a service mark of 
Apple Inc. Google Play is a trademark of Google Inc.

DON’T! 
•	 Use in a microwave oven
•	 Put any plastic in oven or grill
•	 Crimp the cord
•	 Let the cord come into direct contact with flames
•	 Use in an oven or grill over 482°F (250°C)
•	 Touch hot metal parts with bare hands

NOT waterproof or water resistant.
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SETTINGS SCREEN 
Tap “        “ to switch to the Settings Screen.
 
Select Temperature Unit
Slide the “Temperature Unit” dot to choose Fahrenheit (°F) or Celsius (°C) units 
of measurement. 

Select Alarms
•	 Tap “Temperature Alarm” or “Timer Alarm” for a list of alarms available. 
•	 Tap the alarm name.  A checkmark appears by the selected alarm 

name. 
•	 Tap “Back” to accept the checked alarm tone.

Add Notes
•	 Tap on a History Record in the History Screen. 
•	 Tap the “Note:” box. 
•	 Type in the text you want to save with your History Record. 
•	 Tap “Done” to save your notes. 

Delete History Records
To delete one record: Tap “Edit”. Tap “        ” next to the History Record to 
delete. Tap “Delete”. 
The History Record is deleted.
To delete all records: Tap “Clear”.  Tap “YES” in the “Do you want to delete all 
the data?” popup screen. All records are deleted.

SHARE SCREEN 
Tap “         “ to switch to the Share Screen.
 
•	 Tap an icon: Facebook, Twitter, Instagram or Pinterest.
•	 Tap “Photo” to take a new photo or choose an existing photo to upload. 
•	 Tap “Title” to add a title to your posting. 
•	 Tap “Comments” to add text to your posting. 
•	 Tap “Post” to send the photo, title and/or text to the social media site.

HISTORY SCREEN 
Tap “        “ to switch to the History Screen.

If the save option was chosen when cooking, the History Record saves the 
food name, time and final temperature. 

Add a Photo
•	 Tap “Image”. 
•	 Tap “Take Photo”, “Choose Existing”, or “Cancel”.
•	 Take or add a photo.
An “Image written to photo album” screen pops up after choosing a photo. 
Tap “OK” then “Done” to attach and save with the History Record.

COOKING SCREEN
Use to: select a food and a target temperature and/or monitor oven temperatures.
Tap  "        " to switch to the Cooking Screen.

Select a Probe
•	 Tap “Probe 1” to select the left probe plugged into the base unit.
•	 Tap “Probe 2” to select the right probe plugged into the base unit.

Set a Target Temperature
•	 Tap “Meat” to select a meat type from the drop down menu. Tap “Taste” to 

select a taste level. (when appropriate)
•	 Tap “Candy” to select a candy type. 
•	 A preset target temperature appears. Tap “+” or “-“ to increase or decrease 

the preset temperature.

Start Monitoring Cooking Temperature 
Meat: Insert the probe into the thickest part of the meat. 
Candy: Clip the probe to the side of the pan with the tip at least 2 ½” into the 
liquid.  

Tap “Start”. A “Temperature Set OK” screen pops up and closes.  The set temp will 
display on the base unit.

Oven Temperature Monitoring 
Probe 2 can be used to monitor ambient oven or grill temperatures.  Attach the 
clip on Probe 2 to the oven or grill grate. 
Tap “Probe 2”. Tap “Oven”.  The Oven icon turns red. The current ambient 
temperatures readings of Probe 2 will update on the screen.  

Stop Monitoring Cooking Temperature 
Alarms will sound on the smart device and the base unit when the current 
temperature of the food reaches the target temperature.
A “Program Complete. Stop alarm?” screen pops up.  Tap “Stop” to stop the app 
alarm.
Press “ON/OFF” on the base unit to stop the thermometer alarm. 

•	 Tap “Stop” again. A “Save to Memory” screen pops up.
•	 Tap “YES” or “NO” to save/not save the cooking event into a History Record. 

TIMER SCREEN 
Tap “        “  to switch to the Timer Screen.

‘Countdown’. 
•	 Tap “Edit”. The “Set the Timer” screen appears.
•	 Swipe the “Hour” and “Minute” columns to the desired time. 
•	 Tap “√” to accept the set time. (Tap “x” to cancel.)
•	 Tap “Start” to start timing.
•	 Tap “Stop” to pause the timer.  Tap “Start” to restart timing. Tap “Stop” then 

“Reset” to cancel timer.
At zero a “Program Complete. Stop alarm?” screen pops up. Tap “Stop” to stop 
the app alarm. Tap “Reset” to clear timer. Press “ON/OFF” on the base unit to stop 
the timer alarm.

‘Count up’. 
•	 Press “Start”
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