
Q
SR Automations™, known for providing the innovative ePic™
Kitchen Management Solution, has launched a new addition to its
family of products – the ConnectSmart™ Hospitality Automation
Solution. Using the unique ConnectSmart hardware and software,

operators gain greater control of every store process while also reaping the
benefits of advanced multi-media and graphical capabilities.

Providing all the robust feature sets companies have come to expect
from QSR, the revolutionary ConnectSmart Kitchen™ (CSK) software also
enables operators to customize graphical views at each kitchen station, as
well as dynamically display menu cards and  enhanced order and item
details. A fit for every hospitality environment – quick service, table serv-
ice, concession, deli, bar – the CSK offers sophisticated routing of orders
and items.

Operators must have access to information – in real-time and in all areas
of the store, not just the point-of-sale or back office. The CSK’s config-
urable speed of service file gathers critical data, which can be displayed
virtually anywhere in a variety of real-time and historical formats. Open
and flexible, the CSK is built on the Microsoft“ .NET Framework, ensuring
easy integration with existing store systems. With the CSK, companies
can fully automate and
analyze a vital aspect
of their operation –
kitchen performance.

Hospitality applica-
tions, like the CSK,
continue to offer more
advanced features,
heightening the
requirements for reli-
able hardware that
can be implemented in
the harshest environ-
ments. QSR’s
eXpert™ hospitality
controller is completely water and grease resistant, with an extruded enclo-
sure and no moving parts. Its extensive interfaces include ethernet, video,
serial, dual USB, PS/2, and speaker connections. The space-saving
eXpert, measuring about the size of a network hub, provides an industrial-
ized, affordable alternative to larger computers. Using standard compact
flash memory and running Microsoft Windows® XP Embedded, the eXpert
can power such applications as kitchen management, table management,
inventory and labor, as well as training videos and e-mail and Web-based
programs. Relying on the powerful eXpert, operators can run their mis-
sion-critical applications anywhere in the store.

The ConnectSmart solution helps hospitality companies enhance every
phase of the customer experience, intelligently connecting front-of-house
and back-of-house operations for maximum
productivity and profit.

The Technology ChoiceThe Technology Choice

■ Open Software & Hardware

■ Sophisticated Software
with Graphical Kitchen
Views and Menu Cards for
Enhanced Accuracy and
Efficiency

■ Reliable, Space-Saving
Hardware for Powering
Advanced Multi-Media
Hospitality Apps

“With our ePic 
and ConnectSmart 

solutions, QSR
offers a 

technology choice
to help every 

hospitality company
improve productivity

and profit.”

Lee Leet
President and CEO

QSR Automations, Inc.
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