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IncreasebSales hdncreasechldsage =
INCREASED GERMS

GERMS PER SQUARE INCH

mi
50 3,300 21,000 25,000

(Source: Dr. Charléerba PhD microbiologist with UniversityAsfzona;)

This is for 1 user per device
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Tablets for waitstaff Tablets on tables
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LunchTime tn\Amaecica: o o
Digital devicesrinith@ackof-HouseAs Qell.x Al |

A Computers, laptops to support
A HAACP plans in the kitchen
A Product, ingredient ordering
A Recipes
A Scheduling
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LunchTime tn\Amaecica:
Do youlknowwithayour guestsare dclomng?
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This llsFrictionless?

Providinga smooth, speedy and interactieinee flow between ordering,

paying and receiving a meal, often with the help of technolégy

S .ECuolens Cuess: SouGitne $1d Ssaimellaluecoh Dinigl Device ¢
Qualifies as Frictionless?
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The Sales: Turns: Germ&elationship

As sales increase, so do the number of
tables turns daily. As the number of
turns increase, so does the number of
germs potentially present
on those dining surfaces.

%05\ INCREASED
() atmme
INCREASED
TURNS

¥ \ INCREASED
SALES
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268 CFU 106 CFU
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