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The Time is Right
PUT A GENIUS ON THE MENU

®

A complete suite of kitchen management 
solutions that seamlessly connect front and back 

of house restaurant systems with all aspects 
of food production and facility management, 

creating the truly intelligent commercial kitchen. 
Optimize product freshness and availability 
with just in time production, minimize food 

waste, maximize employee productivity, labor, 
energy and asset utilization with the smartest 

commercial kitchen ever.

GENIUS
SUITE



Total Confidence!

State of the art food safety is made possible by the SCK 
Food Safety Manager total solution, the simplest most 
labor free remote monitoring solution on the market 
for HACCP compliance. With the Kitchen Brains suite 
of wireless devices, you can wirelessly sense, collect, 
record, and alert critical data points related to your 
business 24/7. Data points include temperature, humidity, 
vibration, and more. 

SCK® Food Safety Manager (FSM) SCK® Smart Energy Manager (SEM)
Total Power! 

Control your costs! The SCK Smart Energy Manager 
system enables users to monitor energy usage circuit by 
circuit in real time or get historical reports appliance by 
appliance. With this device, you can control hoods, HVAC, 
lighting and more from anywhere with your smartphone 
or PC.
 

SCK® Quality Production Manager (QPM)

Total Customer Satisfaction!

Never run out of hot fresh product. SCK Quality 
Production Manager constantly monitors market 
conditions, advises how much to produce, when to start 
and stop cooking, monitors hold times, and advises when 
food should no longer be sold, assuring 100% freshness. 
The result is less waste, lower overhead costs, greater 
efficiencies, and increased annual sales.

Total Control from the Cloud! 

SCK Set Point Manager enables users to control and 
modify controller set points across every one of the 
appliances in all your kitchens. Monitor and receive 
alerts on setting changes made to established standards 
promoting consistency across your system. Set effective 
dates for production recipes, new products, or limited 
time offers globally, or to user defined subsets of 
locations.

SCK® Set Point Manager (SPM)

®GENIUS SUITE OF APPS


