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When a walkthrough is due, theapplication notifies kitchen staff with

flashing and audible alarms. Step-bystepchecklists take employees through
the correct procedures. Temperature data is automatically captured, reducing
opportunities for error. If checkpoints are missed or unsafe conditions are
detected, iQuality provides realtime feedback with recommended

corrective actions.
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each site “The ability to manage the application and check reports from every
Claim Jumper Restaurant over our WAN is invaluable,” said Stathakis. “We
are able to monitor every restaurant, which helps us improve food quality,
maintain control of the brand and enhance the Claim Jumper Restaurant
reputation around the country.” Claim Jumper implemented iQuality over two
years ago and more than 600 employees in the company’s 44 sites use the
system. To date, iQuality has enabled Claim Jumper Restaurants to capture
critical food safety data consistently across the enterprise, streamline
regulatory reporting with paperless procedures, and reinforce best practices
when unsafe conditions are detected.

For a company that has always taken pride in offering great food and a
comfortable gathering place to its guests, iQuality is simply the next step in
providing the best quality experience for Claim Jumper Restaurant
customers.

For more information on PAR'’s
solutions for Claim Jumper,
please visit us on the web:
www.partech.com.



