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loT for Foodservice Automation

INNOVATIVE SOLUTIONS FOR

Commercial Kitchens

Commercial kitchens thrive on efficiency and consistency, so
why not choose a solution that brings the same to your
operations? Open Kitchen delivers centralized insights and
control across all your kitchen locations. From optimizing
equipment performance to reducing energy costs, Open
Kitchen empowers operators to streamline operations and
focus on what matters most.

0 Reduce repairand maintenance costs
with predictive analytics and alerts

Diagnose repairissues quickly with real-
time notifications to key employees

Reduce downtime and accelerate repairs
with prescriptive diagnostics data
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