o~ openkitchen

loT for Foodservice Automation

INNOVATIVE SOLUTIONS FOR

Schools & Universities

OpenKitchen’s secure and smart kitchen technology helps
schools and higher-ed cafeterias and dining halls maintain
compliance, enhance food safety, and streamline operations—
offering peace of mind forfood service directors.

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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