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The Execution Data Layer for Kitchen Operations
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Built By Restaurant Operators + Enterprise Technologists
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ML & Architecture Commercial & Scale Restaurant Operations &
System Design Culinary Education
e Computer vision and * Enterprise GTM leadership * Restaurateurs and
Convolutional Neural (pre-and-post-sale) operators
Networks (CNNs)
 Strategic partnerships * Educators enabling next
* Scalable Infrastructure generation of leaders
& Security
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The Problem (Operator Reality)
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5-12%

portion drift across shifts and locations

No system measures
what actually leaves the kitchen at scale

Can’t manage what you can’t measure

Margin loss
from over-portioning and off-brand execution

Impacts both cost and guest experience

CQ OVER PORTION )

+42g ?
Over Recipe

Impact:
+ Higher food cost
* Increased waste

* Margin erosion

<o OFF-BRAND PRESENTATION)

Off-Brand
Presentation

Impact:

* Guest dissatisfaction
« Perceived low value

« Brand inconsistency



The Gap (Why Current Stack Fails)
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POS

What was sold
(orders & transactions)

V —
W —

~&
Recipe / Inventory

Operational standards &
expected execution
(recipes, portions,
ingredients)

EXECUTION

What actually happened
at the plate
(portion, presentation,
consistency)

Execution is rarely measured




The Solution:

e N - X
FooQai
" o B
PlateScan
POS Recipe / Inventory Execution Data Layer V
— — —
What was sold What should happen Closedlioo
(orders & transactions) (standards & ingredients) What actually happened ¢
(at the plate) Visibility. Consistency.
Margin protection.
\ , J
Portion Presentation Consistency
(Weight) (Arrangement & (Color &
Cleanliness) Ingredients)

Operators can now measure what actually leaves the kitchen
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See a Live Demo at foogai.com
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Consistency Is Now Reportable wi

Recent scored dishes

F008ai Menu Iter'nA Analysis
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Portion Waste Summary 84
17 18 19 20 21 22 23
82
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Enterprise Performance 8
76
Recipe Verification 74%
Menu Items All menus v
0 Clear item filter
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Pesto Bolognese
Freddy's Smokehouse Nachos
< a
) On-Brand
Scored p'ate = Freddy's Smokin' Duo
howing the st recent ¢ y tof ! @ Oft-Brand ¥
@ off Standard Brisket Burnt Ends Platter
Fried Calamari
Plate Image Dish Name Portion Weight (oz) Presentation Reason Scan Time
Southern Sliders
l% Fried Calamari o Al190z ®© - May 6, 2:29 PM Brisket Burnt Ends Sandwich
v 1/2 Rack Ribs w/Side

% Fried Calamari ) A710z @ Arrangement May 5, 12:30 F Chiodte
o) ’ G

l Chicken Parmigiana
""@ Fried Calamari @ v950z @ Cleanliness May 4, 6:29 PM

. Froddy's Smokehouse Chopped Salad
\ Spaghetit & Meatballs
E@ Fried Calamari @ A190z (] - May 4, 6:16 PM
| Full Rack Baby Back Ribs

& Pappardelle Bolognese

Fried Calamari @ v15.7 oz @ Color May 4, 1:17 PM
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Elevate People and Teams Across Stations
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FooQai Station Performance
Gur Technalogy, Your Menu Understand execution variance by station and shift o drive targeted coaching PastMonth
Presentation (Al ststions - month Portion (48 stations - month 5cans (Al stations - man
Menu fiem Analysis 84-50/0 0.0% s prior month 82-1%! 4.4% vs prior month 10384 ::» vs prior month

Stafion Performance

Portion Waste Summary

Execution Trend (30 day avg)

Menu Item Leaderboard

Enterprize Performance

Recipe Verification

Ran

by overa

Station Scans Presentation Portion Execution (Overall) Menthly change
Expo Pass 5701 34.6% 82.8% 54.7% ¥ 0.4%
Pantry Station 476 34.8% 81.6% 54.4% 0.0%
= H Grill Station 1588 34.4% 81.1% 54.2% 0.0%
FooQai - ; :



Enterprise-Wide Visibility

e Enterprise Performance PastMonth +
FooQai et Sy "

uer Technology. Your Mena

ational visibilit

035 1 + Mes!

Presentation Portion Waste Exposure Guest Risk Exposure Total Scans Active Locations

84.1% 83.5% $407,568 $11,689 14.0M 1,085

0.9%

Menu ltem Analysis

Station Performance

Location Performance Map Performance by State
Portion Waste Summary
State Locations Portio vs Pricr Mo
Menu tem Leaderboard Ohiiia 123 v 0.1
Recipe Verification ~ California = A2t
Hiinois 115 ai
Georgia 15 B 41T
Morth Carolina 05 ¥ 0.0%
@ On Brand Florida 83 A 2007
Off Standard
+ =
@ OfiE Tennessee 55 A 18
- Arizona 52 B4.T% B1.99 i 15%
Enterprige Execution Trend (30 day avg) Top Risk Locations Top Performing Locations
Location Partion rior Mo Loe; Portion
= =P E
Raleigh #3740 MC 60.0% ¥ 63% Nashville #3831 ™ 97.8%
Philadelphia #2478 FA 60.5% ¥ 36% New York #2353 NY 931% A& 13%
Las Vepas #2454 61.0% ¥ 63% Cincinnati #1811 OH 92.5% ry
Memphis #3421 TH 64.1% ¥ 65.6% Fort Worth #3296 T% 91.5% & 29%
Cleveland #2614 OH B4.7% ¥ 28% Salt Lake City #2026 uT 91.8% ry
Jacksonville #1363 FL 64.7% ¥ 33% Columbus #3504 OH 90.7% & 3T%
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Matt McKenna

CEO
matt@fooqai.com

PlateScan®

Live plate analysis - Updated every 5 seconds

Portion & Presentation Summary

Top Driver
Portion Consistency

4 O/ ™ 12% vs last week
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TODAY'S SUMMARY

Plates Analyzed Station Performance Waste (Over Portion)
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== Presentation Consistency === Portion Waste

0 Over-portioning contributes to food waste. Under ioning i to guest di ion and repeat risk.
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