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Why instaChef?

Convenience

Hot, fresh, homestyle cooking available anytime day or night
Quality

Chef-curated, hand prepared, restaurant quality

Speed

All meals ready in a few minutes

Cooks up to 5 meals at a time via induction cooking

Variety

Quality meal options offered daily for a variety of tastes
Vegetarion options available

Pricing

Affordable meals
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Demand for food technologies like robotics

Automation Industry W technologies Ii .
. QUTOMATION grovvmg QUIC y an expecte to
Shows Rapid Growth  ceworth 54 billion by 2026

* Quality control, order accuracy and product
consistency are the most visible benefits of robotics
in food

Speed of service and food safety improved with
automation

Laobor shortage

 Taokes human error out of the equation

« Companies have started to deploy robotics in
almost every process

Restaurants are struggling to retain enough labor to
cover shifts

Tech Tracker: Tracking the rise of the pizza robot (nrn.com)
Robotics in the Food Industry - How Robots are Used for Food Packaging & Processing | PWR Pack
Robot Fast Food Cook Costs Less Than Half A Human Worker (forbes.com)



https://www.marketsandmarkets.com/Market-Reports/food-robotics-market-205881873.html
https://www.nrn.com/technology/tech-tracker-tracking-rise-pizza-robot
https://www.pwrpack.com/food-industry-robotics/
https://www.forbes.com/sites/johnkoetsier/2022/09/28/robot-fast-food-cook-costs-less-than-half-a-human-worker/?sh=4b0ceaf73b9e
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Freshness [/ Quality / Food Safety

* 100% in home process control from recipe to ready

* Always fresh, never frozen, made from scratch

* NSF listed food carriers for temperature-controlled
delivery

* Trained in-house delivery and maintenance teams

« End-to-end control over food distribution for quality
and safety

* All meals prepared in an Orange County Health
Department approved kitchen




* Eco-friendly recyclable aluminum

containers
e Commitment to environmental

sustainability

* Diverse menu with various meal options

* Nutritional values available on the app
and machine when ordering

* Flexibility to modify & adjust menu with
over 50 different recipes
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Ordering In Just A Few Steps
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lnstoChef Fresh, fast )

Chef o and delicious! b

7. Touch order screen to start or order from instaChef
ohone app fot

AngT
2. Complete payment with credit or debit card,

Google or Apple Pay

3. Check order status screen for cooking time
remaining and receive notification on your phone
when your order is ready
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Mobile App: Instachef

Convenience at Your Fingertips: Download the Instachef mobile app

Order and Pay: order your favorite meal, select your payment method (including

Google
and Apple Pay), and enjoy a seamless checkout process.

Personalized Experience: Create o user profile to save your favorite orders, customize
your Instachef experience, and track your order status.

Contactless Pickup: Collect your meal from the Instachef Automated Kitchen
without any physical contact.

Stay Updated: Receive notifications and alerts about special promotions, new
menu items, and more.
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Machine Specifications

Size:7'w x 7'6"h x 4'4"d
Electrical Requirements: Pulls 50 AMPS, dedicated 50 AMPS recommended,
208V i “ .

Connectivity: WiFi or 5G LTE y I
I‘JV iy

Certifications: UL, ETL, and ventless certified

User Interface: Touch screen and App ordering with order status alerts !
Meal Storage: Stores 108 fresh meals
Cook Time: Average 5-6 minutes per meal, up to 5 at the some time Eatiell
Inventory Management: Proprietary automated inventory system for timeld i
restocking

Maintenance: Daily deliveries and machine maintenance as needed

inStQChef Fresh, Fast Q

G ot ey and delicious! 7]
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i, instaChef

Technical Support:
support@instachef247.com

Customer Service:
info@instachef247.com

Customer Service Phone Number:
(949)216-8537




