Performance Kitchen
& Operations Program

Powering labor efficiency, food
safety and optimal resource management

Fresh-focused fast casual brands are balancing more than ever. High ingredient turnover and open prep environments
demand vigilance, while peak-hour pressure and limited labor strain consistent execution. Operators must also deliver multi-
unit consistency, advance sustainability goals, and maintain zero tolerance for food safety risk — all without slowing service or
compromising the guest experience.

46% 43% 32% 21%

of foodborne illness is of consumers avoid of operators say they increase in food costs over
linked to produce, with leafy restaurants rated can't meet demand the past four years while
greens leading the risk’ below 3.5 stars® with current staffing® consumer spending declined*

Ecolab helps relieve these pressures with:

FOOD SAFETY RIGOR RESOURCE
Empower labor efficiency with shorter Help protect your brand and guests with MANAGEMENT
contact times, fewer products to food-safe cleaning and sanitizing, best Optimize resources through food waste
manage and easier workflows. practices and built-in consistency. tracking as well as minimal water and

energy use.
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End-to-end efficiency, safety and cleanliness

From the front of your operation to the back and everything between, Ecolab’s Performance Kitchen & Operations Program
has innovative solutions that deliver outstanding results to keep your customers coming back again and again.

Water
- Filtration
Warewashing——— « Softening

» Manual Warewashing
- Machine Warewashing
- Dishmachine Lease
- Equipment & Repair

Restroom Food Safety
Sanitation . Fruit and
» Hard Surface Vegetable Wash

« Consulting/Audit/
Labels

« Food Rotation
Labeling

+ Line Checks

» Remote Equipment
Monitoring

» Food Waste
Management

Disinfectants
» Odor Control
- Hand Care

Grease Management

« General Degreasing
« Grill Cleaning

Public Health Surface Cleaners
+ Rodents/Fly Control - Hand Hygiene » Food Contact
« Exterior « Sanitation Sanitization
- Disinfectants » Surface & Glass
Cleaners

No matter how big your challenges, we have the solutions.
Contact your Ecolab representative or call 1 800 35 CLEAN for more information.
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