 crunchtime

Crunchtime Inventory

Gain complete control over your food costs with Al-powered inventory management

+" RECOMMENDED ACTION i crunchtime
The forecast has changed
by more than 10%
Review days:
* Tuesday 11/11
- Friday 11/14

Crunchtime unifies your entire inventory oemes |
operation, giving you clear visibility and
total control over your food costs. Detailed
reporting shows exactly where moneyis "ok

being lost with actionable insights across 0 " [

AAAAAA

2010-01/02/2011 7

performance, waste, menu mix, inventory, 2 e 5
purchasing, and more. Predictive Al guides

managers to order and prep the right amounts e | I I I
Recording mour o 6% 0 7% %
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every time, so each store operates efficiently.

LT
The result: stronger margins and inventory o e ————
that finally works in sync with demand. [

o
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One source of truth for

Reduce food costs and
eliminate of waste

Track actual vs. theoretical
food costs to uncover waste
and improve margins.

Achieve operational
consistency

Automate daily tasks—from
counts to orders to receiving
—and watch variances vanish.

inventory management

All your inventory data is fully
connected, from purchasing
to cost analysis to vendor

management.

Real-time data at your fingertips

Crunchtime integrates directly with POS and other systems

Crunchtime has the strongest to provide stores with accurate inventory and sales data.

food cost system in the industry,
and the Actual vs. Theoretical

is the best in its class. Everyone
uses that—it's wonderful.

Data-Driven Recommendations for Managers

The system continuously analyzes data to give managers
actionable next steps, keeping them focused, on track

and in control of profitability.
Senior VP of IT

UNO Pizzeria & Grill
The #1 solution for food cost reporting



How it works

End-to-End Inventory Management Key Capabilities
One platform brings efficiency to your counts, ordering, - Al Forecasting & Predictive Al
reconciliation, reporting and more — helping you . Order Recommendations

maximize profits. * Prep Recommendations

Predictive Al * Manager Guidance

The system recommends the right amounts to order and * Al-Powered Voice Counts
prep every time, driving consistent cost savings. * Auto-Ordering

+ Auto-Reconcile
Al Forecasting * Vendor Integration
Our best-in-class Al delivers up to 99% accurate forecasts, - Detailed Reporting

helping managers plan with confidence. - Recipe & Prep Standardization

* Actual vs. Theoretical Reporting
$7 million+ saved « Inventory Mobile App
annually on food costs - Cash Management

SBP Hospitality / 500+ stores, 15 concepts

The world’s top restaurant brands run their operations on Crunchtime

125K+ Locations. 500+ Brands. 100+ Countries.
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PIZZERIA & GRILL

Crunchtime helps multi-unit restaurants operate every

location like their best one. Trusted by 850+ brands ! erunchtime

across 150,000+ locations worldwide, Crunchtime

connects the full operations management lifecycle /" Inventory ‘ Kitchen

¢ ; \  Management ) Management
across inventory management, labor and scheduling, / _/
kitchen management, and operations execution,
- 1 ; : Labor & \ Operational Operations
in the industry’s only complete, Al-powered suite. Scheduling | Intelligence Execution

For more information, visit
Integrations: POS - |oT « HRIS « Payroll + Accounting
Powered by Al 4*

www.crunchtime.com/inventory-management

www.crunchtime.com | hello@crunchtime.com | 617.567.5228 © Crunchtime Information Systems, Inc. All rights reserved.



