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For years, robots in restaurants felt like a gimmick—something you’d see at a trade show, not on your cook line.
That’s changing fast. Labor shortages, rising wages, demand for consistency, and relentless pressure on margins
are all pushing operators to explore robotics and automated kitchen systems as serious, ROIl-driven tools rather
than sci-fi toys.

From robotic fry stations like Miso Robotics’ Flippy, which now operates in major quick-service brands and can be
integrated with standard fryers, to robotic bartenders such as Makr Shakr serving cocktails at cruise ships and

bars worldwide, automation is steadily finding a permanent place in foodservice.

For restaurant owners, the key question is no longer if robotics will matter—but where they fit, how fast to move,
and how to implement them without breaking the bank or alienating guests.

As a restaurant consultant, that’s exactly where | can guide operators.

What Robotics Actually Looks Like in a Kitchen Today

Automated kitchens are not “no-human zones.” In most concepts, robots are being deployed in very specific,
repetitive, high-volume tasks:

1. Frying, Grilling, and Repetitive Line Work
Robotic arms like Flippy handle fry baskets and grill work—monitoring cook times, oil temperatures, and product
flow. Newer versions are smaller, faster to install, and designed to slide under existing hoods or mount on rails to
save space.
Typical uses:

e French fries, onion rings, chicken strips, wings

e Burger patties on flat-top grills
e High-volume, late-night or 24-hour operations where staffing is a constant challenge

2. Ghost and Dark Kitchens
In delivery-only or “ghost” kitchens, automation is being used for batch cooking and assembly. Some robotic lines
can produce dozens of bowls or dishes per hour with minimal human touch, integrating directly with order

management software.

3. Beverage and Bar Service



Robotic bartenders like Makr Shakr’s systems can shake, stir, and pour 80+ drinks per hour while drawing
recipes from a digital library and user apps. They’re already operating on cruise ships and in high-traffic
venues.

Other examples include automated coffee kiosks and micro-cafés that deliver specialty coffee without a staffed
barista.

4. Front-of-House Support

Beyond cooking, service robots are bussing tables, running food from kitchen to dining room, and shuttling dishes
back to the dish areaq, especially in large-format or buffet concepts.

Why Operators Are Taking Robotics Seriously

1. Labor Scarcity and Rising Wages
Turnover in BOH positions remains high, and many operators struggle to fill late-night, weekend, and fry-station
roles. Robots don’t replace an entire staff, but they can cover the hardest-to-hire positions and allow human
workers to move into guest-facing or higher-value tasks.
2. Consistency, Speed, and Throughput
Robots excel at repetitive precision:

e Same cook time, every time

e No “off” nights or fatigue

e Ability fo maintain speed during rush periods

Systems like Flippy are being marketed specifically for higher throughput and tighter quality control, with
analytics around cook cycles, basket counts, and product yield.

3. Safety and Risk Reduction

Automating fry stations and other high-heat zones reduces burns, slips, and workers’ comp exposure. Hot oil and
cramped lines are exactly the kind of “demanding and hazardous” work many operators would gladly offload
to robots if the numbers make sense.

4. Data and Predictive Operations

Modern robotic systems don’t just move baskets—they generate data:

e Pedak production times
e SKU-level cooking volumes
¢ Downtime, maintenance alerts, and error logs

Over time, that data can feed more accurate labor planning, inventory forecasting, and even menu engineering.

Barriers and Myths: What Robotics Can’t Do (Yet)

Despite the hype, fully autonomous kitchens handling an entire menu end-to-end are still rare and expensive.
Research platforms like YORI and other advanced cooking robots show what's technically possible—multi-dish,



multi-tool robotic cooking—»but these systems are still at the cutting edge, not yet mainstream for neighborhood
restaurants.

Current limitations include:

¢ Menu complexity: Every SKU, plating style, and cooking profile adds integration and programming
work.

¢ Unstructured tasks: Garnishing, special requests, last-minute substitutions, and unique presentations still
favor human flexibility.

¢ Capex and retrofitting: Retrofitting an older, cramped kitchen to accept rails, arms, and safety zones can
cost as much as (or more than) the robot.

e Guest perception: Not every concept wants to lean into visible robots. Fine-dining and hospitality-driven

brands have to be thoughtful about where automation is “front-stage” versus invisible.

This is where strategic planning—rather than gadget-shopping—becomes critical.

What the Next 5-10 Years Likely Look Like

Based on how robotics is spreading now, you can expect:

1. Task-Level, Not Job-Level Automation

Instead of “replacing cooks,” robots will increasingly own specific tasks:
e All fryer work on one station
e All chip frying or tortilla production for a fast-casual brand

o All cocktail batching during stadium events

The rest of the line remains staffed with humans—but their jobs change.

2. Hybrid Human—Robot Kitchens
The most successful implementations already look like mixed teams: robots handling hot, repetitive or precision
tasks; humans handling seasoning, finishing, plating, and hospitality. Operators that design workflows around this
partnership will see the biggest gains.
3. Robotics in New Builds and Prototypes First
The easiest place to justify automation is in:

e High-volume QSR and fast-casual prototypes

e Ghost kitchens built from scratch with robotics in mind

e Flagship stores and showcase locations

As solutions become smaller, cheaper, and faster to install, they will trickle down into more “ordinary”
independent kitchens.

4. Deeper Integration with POS, KDS, and Delivery Platforms



Expect robots that don't just cook but also “know” the ticket screen, online order queues, and delivery windows.
Integration with POS and KDS will allow:

e Automated pacing (the robot slows or speeds production based on order volume)
e Automatic 86’ing when a product runs out
e Coordinated firing so fries are ready when burgers and delivery drivers are

How a Restaurant Consultant Can Help Operators Navigate Robotics

Most operators don’t have the time or expertise to compare robotics vendors, run ROl models, redesign kitchen
flow, and manage an installation. That’s where our consulting practice can be the bridge between buzz and
bottom line.

Here's how you can position your services:

1. Feasibility and ROI Studies

Analyze current labor costs, turnover, volume, and menu mix.
Identify which tasks are the best candidates for automation.
Build realistic payback models that factor in equipment, installation, training, maintenance, and downtime.

2. Vendor Evaluation and RFP Support
e Shortlist solutions (e.g., fry-station robots, burger lines, beverage kiosks, bussing robots) that match the
concept’s footprint, menu, and budget.
e Coordinate demos and site visits.
e Help negotiate terms: lease vs. purchase, service contracts, software fees.
3. Kitchen and Workflow Redesign
e Re-map the cook line around a robotic station: safety clearances, hood space, ticket view lines, and hand-
off points to humans.
e Reassign roles so staff move from “oil and heat” to “finishing, hospitality, and quality control.”
e Update SOPs, checklists, training manuals, and job descriptions.
4. Change Management and Training
Robotics introduces culture change as much as technology change.
We can help by:
e Coaching leadership on how to present automation as support, not replacement.
e Developing training for “robot supervisors” and tech-friendly line leads.
e Building guest-facing messaging for brands that want to highlight (or downplay) their automation story.

5. Ongoing Optimization

Once robots are installed, the work is not “set and forget.”



As consultants we can:

e Monitor data and KPIs: ticket times, throughput, labor ratios, food waste.

e Adjust menu items, batch sizes, or station responsibilities based on performance.

¢ Plan for expansion—adding a second robot, integrating bar or coffee automation, or expanding into a
ghost-kitchen hub.

The Bottom Line

Robotics and automated kitchens are not a silver bullet—but they are becoming a decisive competitive
advantage in the right applications. Early adopters are already proving that when implemented strategically,
automation can:

e Reduce labor pressure on high-risk, high-turnover positions
e Improve consistency and throughput during peak times
e Unlock new operating models like 24-hour or high-density ghost kitchens

Most importantly, robots don’t eliminate the need for people—they change what people do in the restaurant.

As a restaurant consultant, my opportunity is to help owners move beyond the hype, make smart, numbers-driven
decisions, and design hybrid human—robot kitchens that fit their brand, their building, and their budget. The
restaurants that get this right won't just look futuristic—they’ll run better, safer, and more profitably for years to
come.
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