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ThermoPro launches smart dual probe meat thermometer

12 July 2024 | News

Innovation promotes industry-leading, long-range efficiencyA and supports food Safety standards during peak
grilling season

Twin TempSpike Plus®
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Innovation promotes industry-leading, long-range efficiencyA and supports food Safety standards during peak
grilling season

Just in time for prime grilling season, ThermoPro a meat thermometer brand on Amazon delivering exceptional value, is
excited to unveil its newest product, the ThermoPro Twin TempSpike Plus. This launch addresses a growing market need for
versatile and highly accurate meat thermometers, designed to enhance the cooking experience for both home cooks and
professional chefs.

The Twin TempSpike Plus offers unmatched precision and convenience, meeting consumer demand for reliable, user-friendly
cooking solutions. With advanced features and an intuitive design, this meat thermometer ensures perfectly cooked meals
whether grilling, roasting, or barbecuing, and it promotes food safety standards. This makes it an indispensable tool for
modern kitchens.

"The Twin TempSpike Plus represents the next step in ThermoPro's mission to bring innovative and high-quality meat
thermometers to home chefs," said Reed Lalor, Vice President at ThermoPro. "With the Twin TempSpike Plus, you can
effortlessly monitor the temperatures of two meats simultaneously, giving you the flexibility to cook multiple dishes at once and
check temperatures from a distance. Especially during prime grilling season, this tool ensures every meal is perfectly cooked
and safe to eat."
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