Chef Jasper

—— MANAGED FOOD SERVICE FOR LONG-TERM CARE

Personalized dining for seniors, at no added cost for operators.

Chef Jasper is a Canadian company
offering the first fully managed food
service for senior living to bring meal
personalization to long-term care, at
no added cost for operators.

What Chef Jasper does differently from
other food service: a trained culinary
team, robotics and digital systems work
together to make variety affordable and
compliance automatic, for one fixed
monthly fee. No equipment to buy.
No renovations. Just better and safer
meals, three times a day.
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Chef Jasper's robotic kitchen cooking soup and risotto
variants in small batches, so there's something for everyone
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portions served in senior living, never capital cost or increase in operating fixed monthly fee pays for staff,

once failing to provide a meal

expenditures hardware, software, and SLA

Chef Jasper raises the standard in long-term care dining
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Resident satisfaction Compliance & safety Financial predictability
& reputation

Recipe variants and flavours are Every plate is checked against a Ingredient spend becomes

tuned to each resident as an digital resident profile, eliminating contractual and labour volatility
individual, moving past one the risks that come with manual folds into one fixed monthly fee.
levelled-down menu to fit updates and verbal handoffs. No CAPEX. Improve food quality
everyone. Dining stops reading as Safety becomes automated. and variety, at no extra cost.

institutional and starts working as
a differentiator.

100% of plates digitally validated Fixed service fees + ingredient cost
8 variants per recipe - 15 per meal pre-service SLA

Bring personalized dining to your residence. chefjasper.com - info@chefjasper.com




Chef Jasper

—— THE CHEF JASPER MODEL

The new and improved “fully managed” food service

From ordering and in-house menu creation to cooking and plating, here's how Chef Jasper does

Automation

A robot operating 9 cooking stations
can produce 36 different recipes per
mealtime autonomously, for any dietary
need and taste. Personalization
becomes possible daily.

Consumption analysis

Our systems can alert caretakers of
inadequate food intake and provide
dietary reports to residents and families,
continuously prioritizing and improving
their health.

it differently.

The

Chef Jasper
way

Guidance

A digital front end, voice commands,
and put-to-light systems guide the
kitchen team to make operations simple
and consistent, so residents get quality
output, no matter who's on shift.

Verification

Al paired with computer vision, thermal,
and weight sensors maximizes
compliance at every service.

Three layers work as a team.

The software holds every resident's needs and guides each step, the robotics execute it precisely, and

our team brings judgement and care that no system can replace.
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Human expertise

Our head chef, kitchen staff and
success manager run the operation
day to day.

v/ An industry-leading chef builds
creative seasonal menus

Vv Trained Chef Jasper kitchen
staff work on site
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Digital systems

Connected apps that carry the
expertise, so quality rests on
a process.

v One shared resident record for
better collaboration between
care staff and kitchen

v Every cooking and plating
station guided step by step

v/ Consumption measured, not
estimated

Bring personalized dining to your residence.
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Robotic unit

Purpose-built hardware takes
on the precise, technical and
repetitive cooking.

Vv Multiple meal variants produced
at once
v Gram-level precision per portion

Vv Precise scheduling keeps every
meal service on time

chefjasper.com - info@chefjasper.com




