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Self-Ordering Kiosk
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Democratizing access to kiosk
technology

This tech is proven to increase revenue, decrease labor
costs, and improve the customer experience.

Sponsored by GRUBBRR

Democratizing technology means that more people can access the latest technological goods
and services in a way that is both equal and affordable. As technology continues to progress
and new products continue to hit the market, access to technology continues to expand. In
fact, some technologies, such as cell phones, have become so democratized that their

possession is seen as an ubiquitous need.

Nevertheless, new technologies are often expensive when they are first introduced to the
market, and this is especially true of proprietary self-ordering technology. Initially, self-
ordering technology was seen as "too expensive” by restaurant and retail owners. In
previous years, businesses would need to spend upwards of $10,000 to purchase kiosk
hardware, not including millions of dollars on custom software, as was the case with
McDonalds.

It is widely known that McDonalds, an early innovator in the kiosk technology space,
expended significant resources on expensive form factor hardware, and millions of dollars
on their proprietary software. MeDonalds' highly publicized, enormous spending to create
their kiosk solution scared many restaurant owners into thinking that self-ordering

technology was unattainable due to complexity and price.

Prior to the Covid-19 pandemic, self-ordering technology was gaining traction; however, the
pandemic acted as an accelerant as retailers dealt with hiring challenges, wage gaps and

technology was unattainable due to complexity and price.

Prior to the Covid-19 pandemic, self-ordering technology was gaining traction; however, the
pandemic acted as an accelerant as retailers dealt with hiring challenges, wage gaps and
labor shortages. Many business owners were forced to look for alternative solutions, and

thus many of them landed on self-ordering technology.

In addition to increasing revenue, decreasing operating costs and enhancing the customer
experience, kiosks also minimize human contact, provide reliability, and allow consumers to
interact with businesses in a way that improves the experience for all parties involved.
There was a belief that kiosks were "for the big guys," yet our GRUBBRR software paired
with Samsung's hardware has made the technology accessible to small, medium and

enterprise clients.

Samsung’s entrance into the self-ordering kiosk
market will democratize access to this technology

for all business owners because Samsung has the [GFVRUBHE;E{'R]
resources to provide this comprehensive solution at

a significantly lower price than other kiosk The New
. Al-n-One
solutions. Self-Ordering
Kiosk

What GRUBBRR and Samsung have done is
develop an all-in-one solution, which includes both

Learn More

hardware and software, at an accessible price that
further democratizes access to kiosk technology.

Samsung took a uniquely different approach in integrating all components of a kiosk into
one form factor that is ready-to-go, out-of-the-box. The Samsung kiosk, powered by
GRUBBRR, comes fully equipped with a high-resolution touch display, speaker, printer,
scanner, and payment solution. Samsung’s screen is FDA approved antibacterial and

antimicrobial.



Unlike competitors, who have solutions of disparate parts that are cobbled together without
software (different companies for hardware, software, payment processing, etc.) the

Samsung kiosk powered by GRUBBRR is a one-stop-shop kiosk.

It is important for SMB clients to have access to the same technology that QSRs do in order
to facilitate their expansion. Not only does democratizing aceess to kiosk technology help
allay problems caused by the labor shortage, but it also helps all businesses better meet

their bottom line.
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Smokey Mo's TX BBQ hires
restaurant industry veterans,
plans Texas expansion of multi-
unit barbecue concept

Team hailing from Rudy's Bar-B-Q and Mighty Fine

Smokey Mo's TX BBQ, an x "
authentic Texas barbeque chain with 16 locations Find success with

throughout Central Texas and 21 years of successful

corporate operations, announced new members of
its leadership team. They will be spearheading a
company rebrand, franchise development and
expansion, menu refinement and the enhancement

of guest experiences.

The new team members have deep roots in

growing Texas restaurants, including Rudy's Country Store & Bar-B-Q and Mighty Fine
Burgers Fries & Shakes. Craig Haley, president, and Gini Quiroz, vice president of human
resources, join the Smokey Mo's team after many years of working together at K&N
Management, one of the only two restaurant groups to win the Malcolm Baldrige National
Quality Award.



"As we enter this highly anticipated phase of Smokey Mo's, we want to move quickly, but at
the speed of 'right,' to maintain our guest experience and make it the absolute best it can

be," said Haley. "Our guests love Smokey Mo's because of its quality ingredients, affordable

pricing, and the fact our meat is freshly smoked each day, and our vision is to take this

quality to the next level to become the best neighborhood barbeque in Texas."
Haley has especially focused on updating the Smokey Mo's menu with fresh ingredients and
upgrades to fan favorites. In addition to the rebrand, Smokey Mo's BBQ will tap local

partnerships for various facets of the business, including the addition of new desserts in

partnership with Central Texas-based bakeries.

Smokey Mo's will also be expanding its catering and group pack offerings, bringing in its

first-ever catering director to streamline the at-home barbecue catering experience.

0 COMMENTS

RELATED

SPONSORED




