
Smart Commercial Kitchen®

KA= Foodservice safe

KA= Foodservice

strength

KA= Interoperable with

existing IT systems

KA= Preloaded, preconfig-

ured to your food service

restaurant requirements

KA= Real time live in-

store – so you can act on

information immediately

KA= Solid state, fanless,

no moving parts

KA= 24 hour battery

backup

The comprehensive, reliable solution created especially for the unforgiving restaurant en-
vironment. It’s the only product of its kind for the foodservice industry.

The “nerve center” of your kitchen. Kitchen AdvisorTM from SCK Direct, Inc. is the only end- to- end solution that
allows you to link your back of house, point of sale, cooking equipment, and energy management systems into one combined
system running REAL- TIME in- store. View territories, regions, global operations and more.

Kitchen Advisor runs applications locally and on the web, and interfaces with other applications in the restaurant.
With Kitchen Advisor, you’ll get instant answers, easily visible on monitors in your restaurant. So you can act
on output immediately. Whereas applications that run above the store are
delayed, and information may be too old to act upon.

The SCK engine acts like a collector, funneling data to the Kitchen Advisor,
so you’re always in the know. Receive inputs from:

• Timers and temperature devices

• Equipment like fryers and ovens

• Coolers, freezers, hot holding environments

Plus: Forecasting, Inventory, Labor and Scheduling, and
Point of Sale

Kitchen Advisor

Timers and Input
Devices

User Web Browser

SmartInput Device

Cooking & Prep
Equipment

Point of Sale

Back of House

Kitchen Status
Monitor

OPTIONAL
OUTPUT

“because you can’t improve what you
don’t

measu
re”
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By uniting these functions, and monitoring multiple pieces of equipment uti-
lizing SCK’s software solutions (modules), data can be intelligently analyzed.
You’ll see improved efficiency in the store and remotely above the store, for
better profitability and greater customer satisfaction.

The Kitchen Advisor Advantage
While standard PC’s will eventually fail in extreme condition environments,
Kitchen Advisor is the only product of its kind specifically manufactured for
the food service industry.

It’s industry durable so you can place it ANYWHERE in the kitchen. Solid state,
completely enclosed, and impervious to airborne contaminants with no fan,
and no moving parts, it will withstand:

• grease
• extreme temperatures
• dust
• flour

Which makes Kitchen Advisor less likely to fail.

Kitchen Advisor’s built- in remote diagnostics ensure limited downtime. Best
of all, Kitchen Advisor can be serviced or a part swapped out by your store
manager through a standard service exchange program.

A Part of Every Smart Commercial Kitchen (SCK)
Smart Commercial Kitchen (SCK) from SCK Direct, Inc. dramatically im-
proves the availability of high- quality fresh products while increasing your
profitability. By automating complex, labor- intensive processes, SCK pro-
vides labor savings and optimized appliance utilization that frees up your
staff to focus more on customers. Crew members and managers benefit from
a real- time dashboard and at- a- glance status updates of restaurant opera-
tions. SCK will turn every employee into a “Kitchen Advisor.”

The Smart Commercial Kitchen is modular in design, insuring that the sys-
tem meets your individual requirements and budget. Kitchen Advisor runs
modules like Quality and Production Management (QPM), Food Safety Mod-
ule (FSM) and others, which interface seamlessly with each other and with
other FAST software applications. Modules can be added at any time to allow
your SCK system to grow along with you.

Reporting

• Historical reports
30- 60 days

• Configurable to your
requirements

Battery Backup

In the event of a power outage,
Kitchen Advisor will continue to
send alerts and operate for 24
hours after an outage

Communication

• Wireless or wired

www.mysck.com

SCK Direct, Inc. has a variety of
optional accessories to help you
complete your kitchen automation:
• SCK Kitchen Advisor Information Server

• SCK Remote Input Device

• SCK KSM Kitchen Status Monitor

• SCK- Enabled Appliance Controllers

• SCK XwireTM Appliance Interface Module

• SCK XwireTM SmartSensor

Temperature/ Door Module

• SCK XwireTM SmartGateway

Module

• SCK XwireTM SmartBezel

• SCK Wired Backbone
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