Technology Type:
Kitchen Display and Recipe Viewer Software and
Hardware

What makes this solution

best -in-class?
Intuitive Graphical Capabilities, Web Access,
Video Support

+ More Than 40 POS Interfaces Around the World

+ Customizable Kitchen Display with Innovative
Routing and Display Options

- Integrated or Stand Alone Database Driven
Recipe Viewer

- Connected Kitchen Display, Seating, Wait List,
Reservation Management

- Abundant and Actionable Alerts, Production
Data, Guest Information

+ Powerful Restaurant and Enterprise Level
Hardware Management Tool

- Comprehensive In-Store, Online, Mobile Guest
Management Solutions

Warranty, service & support:

QSR offers a range of professional services, including
system configuration and staging, implementation
planning and project management, and post-installa-
tion hardware depot and help desk support. QSR also
provides our products through a trained network of
global resellers.

Customers using this include:

Producing results for thousands of restaurant business-
es around the world, just a few of QSR’s recognizable
customers include: Darden Restaurants, Buffalo Wild
Wings Grill & Bar, BJ's Restaurants, The Cheesecake
Factory, Applebee’s International, Brinker International,
Carlson Restaurants Worldwide, CraftWorks Restaurants
& Breweries, JOEY Restaurant Group, Yum! Brands, CKE
Restaurants, Del Taco, The Wendy’s Company, Whata-
burger, Captain D’s, Skyline Chili.
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QSR Automations

2301 Stanley Gault Parkway
Louisville, Kentucky 40223
Phone Number: 502.297.0221
gsr@qsrautomations.com
www.gsrautomations.com
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CONNECTSMART BY QSR AUTOMATIONS

Restaurants ConnectSmart
to Ignite Guest Delight

QSR Automations keeps our innovative,
robust kitchen display solutions for quick
service and casual dining at the core of
our business as we continuously enhance
and expand our revolutionary software
and hardware product lines. Today, QSR’s
fully integrated in-store, online, and mobile
guest management solutions for restau-
rants are interfaced with more than forty
point-of-sale systems and include kitchen
display and recipe viewer along with seat-
ing, wait list, call aheads, and reservations
management.

With the ConnectSmart kitchen display,
restaurants can route and display items
and orders in a specific manner at each

recipe information anywhere in the kitchen
and restaurant.

With the ConnectSmart table manage-
ment and reservations solutions, restau-
rants gain complete control when caring
for all guests — walk ins as well as in-store,
online, and mobile call aheads and reser-
vations parties. Because these solutions
have access to actual production and
transaction data as it occurs, every change
is taken into account, which ensures the
most accurate wait times and efficient
seating by dynamically matching the best
tables to waiting parties. And by capital-
izing on the connection to the kitchen, all
production, transaction, and guest infor-
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Ve Lamb Curry

Plating: 11" Brown Round Beef and Meats
Location: Grill Revised: 7/6/2011

1. Ramove excess fat from lamb and cut into small cubes.
_— i cubes with the mix

until meatis browned.

4. Add the stock and bouquet gami and bring to a boil

and sultanas.
1tem Description:

both delicious and healty. Served witha choica | and @ quartr to one and a half hours.
of mixed vegelables o seasoned wid rce 7. Serve with mixed vegetables or seasoned wildric.
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|| 3. Heat the com oil in a heavy based pan, add the onion and meat and fry

5. Skim off any excass fat than pour into a cassarole, adding the apple

Tender,lean lamb in a fruity curry sauce thatis | 6. Placa in a pre-heated oven, 350F, Gas Mark 4, 180C and cook for one

kitchen station to meet exact operational
requirements - ensuring the right informa-
tion is available at the right time in the right
place for the right personnel. Graphical
capabilities provide enhanced item and or-
der details, with extensive colors and font
formatting. Used with the kitchen display
or stand alone, the ConnectSmart recipe

viewer powerfully manages and presents

mation can be meaningfully captured,
compared, and used to enhance produc-
tivity and service.

The comprehensive ConnectSmart solu-
tion links guest information with kitchen
data with hostess data with point-of-sale
data to provide positive, memorable, and
measurable guest experiences each and
every visit. l
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