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The Problem (Operator Reality) 

5-12% 
portion drift across shifts and locations
Major course of hidden margin loss 

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 



The Gap (Why Current Stack Fails) 



Operators can now measure what actually leaves the kitchen

The Solution: PlateScan®



See a Live Demo at fooqai.com  



Consistency Is Now Reportable with PlateScan®



Elevate People and Teams Across Stations 



Enterprise-Wide Visibility  
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