Article highlights ASI’s Write-On Handheld ™ installation in the Royal Mile Pub, Wheaton, M D,
and was seen on the front page of the New York Times Business Section, August 25, 2003.
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Wi-Fi Technology Moves From Storeroom to Store

By ROY FURCHGOTT

Ann Marie Diogo has been a waitress for
18 vears. So she was skeptical when her
boss at the Royal Mile Pub in Wheaton,
Md., recently replaced her paper order pad
with a Toshiba palm computer that can
wirelessly send her customers’ orders di-
rectly to the kitchen.

“1 was panicking,” Ms. Diogo said. “I'm
not that computer savvy.” But when her
faster service resulted in larger tips, she
was won over. “There’s no way I'd like to
go back to pen and paper,” she said,

Better still, said the pub’s owner, Ray
Morrison, who can meonitor all the tables
and even send complimentary drinks re-
motely from his Toshiba, errors in the
kitchen are down and profits are up about
15 percent since the Royal Mile converted
early this year to its wireless system,
which is based on the increasingly popular
Wi-Fi format.

The pub is hardly alone in bringing Wi-Fi
to the sales floor. Wi-Fi may be more
celebrated as a means of logging into the
Internet without cables. But the fast-drop-
ping price of Wi-Fi, technically known as
the 802.11 format, and its ability to convey

a large volume of digital data wirelessly
over short distances have made it possible
for various businesses to improve sales
and profits, while better serving customers
face to face.

The business world, of course, has long
used wireless technology to track inven-
tory and speed shipping. But often, such
networks used proprietary technology that
could be expensive and only sometimes
reliable. Compared with many older sys-
tems, standardized Wi-Fi .technology,
which can broadcast data about 500 times
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In efficiency and customer relations, restau-
rants may have the miost to gain from Wi-Fi
Wireless hand-held MB&‘E‘E waiters trips to
the kitcher, allowing more fime with customers.
Errors are reduced because the printed order
tickets eceived in the kitchen are easier to read
than the average watter's scrawl.

Burgermaster, a family-owned chain in
Bellevue, Wash., that includes two drive-in res-
mmmcmnmhmuaww&n
burgers, shakes and fries on the drivers-side
windows, Installed its first wireless ordering sys-
tem 15 years ago, using proprietary technology.

“The manager wanted to try i, and we
actually gave him a pretty hard time about it,"
said Bob Jensen, & Burgermaster vice prezident
mmjmnnfﬂnfnund.er But that apﬁdup
eustomer tirnover soomuch that sales increased
to 1,200 an hour, from $800, on- the first day of
USE. .

Recently, Burgermaster replaced ifs Eystem
with 8 Wi-Fi setup. The new , which uses
‘hand-held Compag 1.F:F:Q PC's, cost HEMG, !
than half the amount of the original wirsless
network, factoring in inflation, Mr, Jensen said,
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PAD's fo cnsire that at least & are always
operational, * They dre mnutarm and we run
them hard, 24/7." Mr, Jensen said. Bﬂbam tieed
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they don't want 1o connect,"
But s0 vital &re the wireless 1PAQ's to Bur-
geTmaster’s operation that Me. Jensen mequitcs

(the earhops to tether them to their wrists, at the

risk of demotion. 0.1 find & carhop: without @
tether,”” ha said, "mnp become a fﬁmtaln per-
son.’”




