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AGENDA

History Of Ali

Ai Opportunities & Application
Ai Revolution & Threats

Ai Application & Journey

« Compliance & Policies

Data Mining - Digitizing
Agents & Automations
Ai Everyday Tools
* Programming GPT's
How Do | Get Started With Ai?
Convergence Of Ai & Robotics
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HISTORICAL TECHNOLOGICAL ADVANCES

1882 1990
Electricity into First Search Engine
Homes Archie, the first search

engine, is developed to index
FTP archives, marking the
beginning of web search

The first 85 customers of the Edison Electric
llluminating Co. of New York lit their new
electric lamps.

capabilities .
1876 1974 2024
1st Telephone Call Intro to Personal Advancements in Al
Bell made the first telephone Computer Al's expanding roles and
call to his assistant. The Altair 8800, introduced by integration of Al across

Micro Instrumentation & various sectors.

Telemetry Systems (MITS).
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THREATS POSED BY Al IN THE WORKFORCE

1. Disruption Of Professional Development

« Alis fundamentally transforming how professionals develop

skills and identity.

« Traditional entry-level career pathways are at risk of
disappearing.

* Open Al's "Operator" will enable Al to execute complex tasks

previously done by junior professionals.




42 NBCNEWS WATCH NOW

Bill Gates predicts Al can lead to

a 3—day workweek. Bernie Sanders pushes bill to
establish a four-day workweek

Microsoft founder Bill Gates predicts that Al could The Sanders-led bill would reduce the standard

workweek from 40 to 32 hours over four years and

lead to a three-day workweek, with machines Brotect workers pay and benehts
taking over the “drudge work.“ Gates believes that
if human labour is freed, it can be used for more

meaningful activities, such as helping the elderly

and reducing class sizes.
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THREATS POSED BY Al IN THE WORKFORCE

2. Automation Risks

Entry-level positions are most vulnerable to Al automation:
« Market Research Analysts: 53% Task Automation Risk
« Sales Representatives: 67% Task Automation Risk

« Graphic Designers: 50% Task Automation Risk

. //Zf:_j .
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Entry Level Positions at Risk

m Market Research Analysts

m Sales Reps

= Graphic Designers
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“The good news is I have discovered inefficiencies.
The bad news is that you 're one of them.”



(UPDATED)

THE BEST Al TOOLS

"THE Al TO CHANGE THE WORLD
REVOLUTION IS ON. AL e 2
COMPANIES THAT . EISR

FAIL TO ADAPT WILL
BE LEFT BEHIND."




It's only as smart as
you are, you still
have to know what
you want it to do.




Account Waterfall Multichannel Prospecting LinkedIn LinkedIn Sales Al Al Meeting Data
Research Enrichment Outreach Database Automation Extension Coaching Copywriting Notes Attribution
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N
Construction industry can se; 71% Profit
Increase by Leveraging Al Within the

Next Decade.

< AUTODESK

Education Accommodation & Construction 'k LY £ ==
Food Services 4 .._"f # - ‘ )i i o .
39% , 36%’ 31% b 27% b 26% b 24% 17% 55% ’ 53% ’ 46%’
Manufacturing Other Financial Public Arts, Entertainment  Professional Information & Healthcare Agriculture, Forestry Social
Services Services Services & Recreation Services Communication & Fishing Services
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LATEST FUNDING NUMBERS & INVESTMENTS IN Al

2025 January: $5.7 B | 2025 January: $1.1 B

2023:$50 B

2023:$15.3 B
2024:$20 B

2024:$110B

2023: $130B
2024: $150B
2025: $30B

Global Venture Capital (VC) Funding Al Startup Funding

2023 Microsoft, Amazon,
& Google. Microsoft: $14 B

2023: $50 B

2024 Meta, Amazon, Alphabet,

& Microsoft : $320 B 2024:$110 B

aB0ps
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Top Corporate Investors Generative Al Investments



OUR Al JOURNEY
WHERE WE STARTED.

SCOPOS hosted an Al Summit on April 14, 2023

to introduce and prepare for the integration of

Al into the company. et o
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Al INTEGRATION JOURNEY

Awareness Skill Acquisition Strategy

Understanding the basics of Al Up-skilling the team and Creating a clear and robust
and its potential implications attending workshops on Al strategy for Al integration

A
Full Integration Evaluation —— Implementation

Integrating Al in order of Reviewing Al performance and Starting to implement Al in
business needs making necessary adjustments specific areas of our operations

Continual Improvement Future Monitoring >
Continually improving and Monitoring trends, industries
expanding Al integration and technological development

ahsoopos S




Security measures:

ARTIFICIAL
INTELLIGENCE POLICY

Reporting concerns:

Employees must always use a secure and trusted internet connection when accessing ChatGPT or any other Al tool. This helps
protect against data breaches and ensures data privacy. Employees must keep their login credentials for ChatGPT secure and
not share them with anyone else, This also includes creating strong passwords and changing them regularly. Employees

should regularly review and delete any unnecessary input or output data stored in ChatGPT or other Al tools.

If any employee has any concerns about the use of ChatGPT or any other Al tool, they must report it to their supervisor or

designated staff member immediately, This helps ensure that any potential security risks or data privacy concerns are

Artificial Intelligence Policy

SCOPOS Hospitality Group Employee Handbook

Hisciplinary action, up to and including termination of employment. It is the

re to these guidelines in order to maintain data privacy and prevent any potential

Using Al at work:

Please see our list of approved Al tools. Please get explicit review and approval by an IT team or designated staff for the use of

a new tool. This person will check for data privacy concerns in the terms.
What data to share with ChatGPT:

While ChatGPT (chat.openai.com) grants OpenAl the rights to the inputs and outputs of the tool, SCOPOS Hospitality Group
has opted out to prevent the exchange of this information. However, employees must still exercise caution when using
ChatGPT and refrain from inputting proprietary or sensitive company data. As a rule of thumb, if the information wouldn't be
shared anonymously on Reddit, it should not be inputted into ChatGPT. It is important to note that using a company-issued

account can help mitigate risks, but care should still be taken to avoid any potential data privacy concerns.
Using ChatGPT for work outputs:

You are free to use ChatGPT or another Al tool to help with your process or internal work, but any output generated by
ChatGPT must be reviewed and approved by a supervisor or designated staff member before being used in official company

communication or released externally.

°s must also be aware that the use of Al tools like ChatGPT may be subject to various
ese laws vary from region to region, so it is important that employees are aware of
ply to their work. By adhering to these guidelines and being mindful of data privacy
ponsible and secure use of Al tools like ChatGPT within SCOPOS Hospitality Group.

U
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SETTING BOUNDARIES IN Al USAGE:
OPT-OUTS, BARRIERS,
AND NON-TRAINING
APPROACHES

Model improvement

Improve the model for everyone

Allow your content to be used to train our models, which makes
ChatGPT better for you and everyone who uses it. We take steps
to protect your privacy. Learn more

3 ]
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Al INTEGRATION
AT SCOPOS

. ChatGPT

/n make

formerly Integromat




Augmented

“Tesla is not a car manufacturer,

tesla is an ai company”

Autopilot
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Data
The New Gold
R
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DIGITISING THE DATA

The Path to Al...
“40-60% of

Digitize on a Platform

Capture and organize data development Of AI is

hat will be valuabl u 1 -

Eogtay andeyeaarsafroerrﬁon%c\)/v. used 1 Wrangllng
and digitizing data,

Invest in Data . . . .
Invest in your data and in maklng It acceSSIble

the people who work with it.




INTEGRATING
Al AGENTS

29 ' CAN IMPROVE SPEED
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WHAT IS AN Al AGENT?

Al Agent Agent picks tools based

on task's requirements.

— Any LLM
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Ai CHAT BOTS (& Chatbase

ICE CALCULATION PROMPT:

Please specify the type of restaurant you are designing the ice supply for (e.g., Restaurant, Hospital

Cafeteria, School Cafeteria, Bar, Hotel).

ICE USAGE RATE:

For Restaurants: On average, each customer uses 2 Ibs. of ice per day. How many customers do
you expect during regular operating hours?

For Hospital Cafeterias: On average, each person uses 1 Ib. of ice per day, and there are 10 Ibs.
needed for every bed. How many people do you serve in a day, and how many beds are there
in the cafeteria area?

For Schools and University Cafeterias: On average, each student uses 1.5 Ibs. of ice per day.
How many students are expected during regular operating hours?

For Bars and Cocktail Lounges: On average, each seat requires 3 Ibs. of ice. How many seats are
there in the bar or lounge area?

For Hotels: On average, each room requires 5 Ibs. of ice per day. How many rooms are in the

hotel?

Knowledge Base Assistant

I'm your Ice Machine sizing Calculator, ready to

hospitality group

PRODUCTION TIME:
« How many hours does the ice machine operate in a 24-hour period? (Typically,

this is the same as the ice machine’s production cycle.)

PEAK DEMAND:
« Do you experience any periods of high demand where you require additional
ice during peak hours? If yes, please provide the estimated additional ice

needed during those peak hours.

ICE STORAGE:
« How much ice storage capacity do you require? Please consider the frequency
of ice usage and the size of ice bins needed.
« Based on your responses to these questions, we will calculate the

recommended ice production and storage capacity for your specific restaurant

type.

Ice Machine Sizing Grease Trap Sizing Dumpster Sizing

calculate the right size for youl calculate the right size for youl

I'm your Grease Trap sizing Calculator, ready to I'm your Dumpster sizing Calculator, ready to calculate

the right size for youl
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Hi! Can | halp you calculate how much area to allocate for your school kitchen?
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The 6-Step Prompt Checklist

[tCISK] Clearly define your end goal More important

_ Tailor your responses

_ Mimic style, structure, tone
_ Embody a specific expertise
_ Bullet points, markdown, table

[tone] Add layer of emotional context

Less important

www.therundown.ai




Client Profiler - Step 1

Detailed Client Profile

You are ChatGPT, an advanced Al language model, designated as a key asset in the client data scrubbing process for our company. Your
primary function is to facilitate the creation of detailed buyer personas and sales prospect profiles. Upon acquiring a new client, you will
be provided with basic information, typically their name and website. Your task is to meticulously comb through all accessible
information about the client, leveraging both their website and other available online resources.
Key Information Extraction: Your analysis should focus on extracting vital data points crucial for developing an in-depth client profile.
This includes, but is not limited to:

1. Industry Insights: Classification of the client's industry, including market trends and competitive landscape.
Organizational Details: Size, location, number of employees, and historical background.
Product and Service Analysis: An overview of key offerings, unique selling propositions, and service methodologies.
Target Audience: Demographic and psychographic profiles of their primary market.
Market Position: Market share, positioning strategy, and unique differentiators.
Digital Footprint: Analysis of social media presence, online reputation, and digital marketing strategies.

SCOPOS

spitality group
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Advanced Research Areas: Further, delve into more nuanced aspects such as:
1. Construction Projects: Investigate any ongoing or planned construction projects, expansions, or renovations linked to the
client.
2. Architectural and Design Collaborations: Identify any architects or designers who have partnered with the client, including
an examination of portfolios where the client's projects are featured.

Data Presentation: The data should be meticulously organized, prioritized by relevance, and presented in a clear, concise format. This
includes:

1. Structured Sections: Each key area should have its dedicated section, presented in an easy-to-read format.

2. Bullet Points and Summaries: Utilize bullet lists for data points and provide summarized insights for each section.

3. Comprehensive Overview: A summary report highlighting the client’s mission, strengths, weaknesses, opportunities, and
potential growth areas.



Client Profiler - Step 2

Publications, Articles, and Media Analysis

This section focuses on exploring the client's presence and mentions in relevant media and industry
publications. Your tasks include:
1. MediaMonitoring:

« Targeted Publications: Specifically focus on monitoring and reviewing articles from
https://leadingage.org, https://environmentsforaging.com, and
https://seniorhousingnews.com.

« Broader Media Search: Extend the search to other relevant industry publications, online
news portals, and press release platforms.

2. Content Analysis:

« Article Summaries: Compile summaries of articles where the client is featured or
mentioned. This includes interviews, company profiles, and news about their projects or
initiatives.

+ Themes and Topics: Identify key themes or topics associated with the client, such as
innovation, leadership, community involvement, or any significant achievements.

3. Sentimentand Tone Assessment:

» Public Perception: Evaluate the sentiment and tone of the media coverage to gauge the
public and industry perception of the client.

« Comparative Analysis: Compare the client's media presence with that of their competitors
to understand their relative standing in industry-related news and discussions.

4. Thought Leadership:
«  Contributions and Opinions: Look for articles or editorials authored by the client’s

executives or key personnel to understand their thought leadership and industry influence.

5. Impactand Relevance:
* Business Impact: Assess how the media coverage impacts the client's brand reputation,
market positioning, and customer perception.
* Industry Trends: Understand how the client's activities and mentions align with current
industry trends and discussions.
6. Detailed Reporting:
» Organized Compilation: Provide an organized compilation of all relevant articles, including
links, publication dates, and authors.
« Insightful Summaries: Offer insightful summaries and analyses of each piece, highlighting
how it contributes to understanding the client's market presence and reputation.

The inclusion of this media analysis section aims to provide a comprehensive view of the client’s
interactions with the media and their influence in industry-specific discussions. This information is
crucial for understanding the client's public image, industry authority, and the effectiveness of their
communication strategies.

hospitality group

Step 3
Once you complete the above research of step 2, do Competition Analysis: But first give me the output
of step 2 and then tell me that you will run step 3
Competition Analysis:
An essential aspect of creating a comprehensive client profile involves understanding their competitive
environment. Your role includes:
1. Identification of Competitors:
« Direct Competitors: Identify businesses that offer similar products or services within the
client's market space.
« Indirect Competitors: Recognize companies that might not offer the same services but
compete for the same customer base.
2. Competitive Landscape Overview:
» Market Position: Analyse the market position of each identified competitor, including their
market share, brand reputation, and unique selling propositions.
» Service Offerings: Compare the range of services or products offered by competitors with
that of the client to identify overlaps and differentiators.
3. Competitor Profiling:
* Business Models: Examine the business models of the top competitors, focusing on pricing
strategies, customer service approaches, and marketing tactics.
« Strengths and Weaknesses: Assess the strengths and weaknesses of each competitor in
comparison to the client.
* Recent Developments: Keep track of any recent changes or developments within these
competing businesses, such as new product launches or strategic partnerships.
4. Regional Focus:
« Local Competitors: Pay special attention to competitors operating in the same geographic
region as the client, understanding their local market influence and strategies.
5. Synthesis and Reporting:
- Comparative Analysis: Create a detailed comparative analysis of the client against its key
competitors, highlighting areas where the client has an advantage or needs improvement.
- Strategic Insights: Offer strategic insights and recommendations based on the competitive
analysis that could aid the client in gaining a competitive edge.

The competition analysis section is aimed at providing a thorough understanding of the client's position
in the market relative to their competitors. This information is vital for strategic planning, allowing sales
and marketing teams to develop targeted strategies that leverage the client’s strengths and address
market opportunities.


https://seniorhousingnews.com/

Client Profiler - Step 3

Competition Analysis:

An essential aspect of creating a comprehensive client profile involves understanding their competitive environment. Your role includes:
1. Identification of Competitors:
« Direct Competitors: Identify businesses that offer similar products or services within the client's market space.
* Indirect Competitors: Recognize companies that might not offer the same services but compete for the same customer base.
2. Competitive Landscape Overview:
« Market Position: Analyse the market position of each identified competitor, including their market share, brand reputation, and
unique selling propositions.
« Service Offerings: Compare the range of services or products offered by competitors with that of the client to identify overlaps
and differentiators.
3. Competitor Profiling:
* Business Models: Examine the business models of the top competitors, focusing on pricing strategies, customer service
approaches, and marketing tactics.
« Strengths and Weaknesses: Assess the strengths and weaknesses of each competitor in comparison to the client.
 Recent Developments: Keep track of any recent changes or developments within these competing businesses, such as new
product launches or strategic partnerships.
4. Regional Focus:
« Local Competitors: Pay special attention to competitors operating in the same geographic region as the client, understanding
their local market influence and strategies.
5. Synthesis and Reporting:
« Comparative Analysis: Create a detailed comparative analysis of the client against its key competitors, highlighting areas
where the client has an advantage or needs improvement.
« Strategic Insights: Offer strategic insights and recommendations based on the competitive analysis that could aid the client in
gaining a competitive edge.

The competition analysis section is aimed at providing a thorough understanding of the client's position in the market relative to their
competitors. This information is vital for strategic planning, allowing sales and marketing teams to develop targeted strategies that
leverage the client’s strengths and address market opportunities.

SCOPOS
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@ ChatGPT “ ChatGPT 4 ~

&P Bid Analyst

’ SCOPOS Marketing
e Convert Anything

@ Price Check Pro

9 Client Profile Evaluato..
9" SHG Code Agent

9 Grease Trap Calculator
0 SHG Spec-2-Punch Ex..
@ Prospect Profiler - S2
@ Prospect Profiler - S3
@ Prospect Profiler - St1

Seeless ~

4+ Add Team workspace
Collaborate on a Team plan

‘ Andrey Teleguz

)

How can | help you today?

Make up a story
about Sharky, a tooth-brushing shark superhero

Explain nostalgia
1o a Kindergartenet

@ Message ChatGPT

Suggest fun activities

to help me make friends in a new city

Create a content calendar
for a TikTok account

ChatGPT can make mistakes. Consider checking important information.



GPT'S DEMO

Example Calculation:

Total Grease Production: 500 meals/day x 30
grams/meal = 15,000 grams/day

Conversion to Pounds: 15,000 grams / 454
grams/pound = 33.04 pounds/day

Grease Trap Size: (500 meals/day x 33.04 pounds /
7 days) x 1 = 2,360 gallons

LI 4N SCOPOS

ChatGPT

(=D Bid Analyst

% SCOPOS Marketing
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(9 Grease Trap Calculator
To calculate the appropriate size for a grease trap in a restaurant serving 500 meals

daily, we'll follow the outlined steps:

GPT’S GREASE TRAP i

We start by estimating the total grease production. For 500 meals per day, with an
C A L C U L AT O R average grease production of 30 grams per meal, the calculation is:
Total Grease Production = 500 meals/day x 30 grams/meal
2. Conversion to Pounds:
Next, we convert the total grease production from grams to pounds. There are 454

grams in a pound. The conversion is:

Total Grease Production in Grams

Grease Production in Pounds = , e
454 grams/pound

3. Grease Trap Size:

Finally, we calculate the grease trap size. The formula is:

Grease Trap Size = (

Meals per day x Grease Production in Puuuds) x 1

7 days
Let's perform these calculations for your specific scenario.
Based on the calculations for a restaurant serving 500 meals daily:

. Total Grease Production:
500 meals/day x 30 grams/meal = 15,000 grams/day
>. Conversion to Pounds:

15,000 grams =
454 grams/pound 33.04 poundb/day

. Grease Trap Size:

500 meals/day x33.04 pounds
7 days

) x 1= 2,360 gallons

Therefore, for a restaurant serving 500 meals per day, a grease trap size of

Foodcervice a8

Con\ultants aq

approximately 2,360 gallons would be suita%e. -]




Grease Trap Calculator -~

Grease Trap Calculator

By Andrey Teleguz A&

Technical grease trap sizing advice with regulatory focus.

Calculate grease trap size for grestaurants * What size grease trap for a large hotel kitchen?
Explain environmental factors in grease trap ... Guide me through grease trap standards for ...
@ ‘: essage Grease Trap Calculator...

ChatGPT can make mistakes. Consider checking important information.
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[ sME's Agents (3 Research [ writing Agents [ FUN Assistant's

SME - Spec-2-Punch Food Service Terms &... @ll Proofreading Al... ‘f}a Food Critic Al

SME - SHG FAQ's Contract Analysis... @ Debt Collection... @ Act As Chef
SME - FS Code Agent Custom Legal Forms ... Email Response... [ Marketing

SME - Green Building... gr,  'rends Article Summa... @ Rephrase an Email Wi Brand& Competitor...

SME - Proposal &... Food Service... '@ Meeting Minutes A Monthly Marketing. .

SME - SL - Hospitality... Buyer Personas and... % Write Like Me @ Marketing Girlie

-VE - : Explaining a Concept
SME - VE = Value... N D Growth & Development ~
[ calculators & Sizing

SME - 11400 Spec...
@ SMART Goals Builder
Waste Dumpster

SCOPOS HR Assistant
. = Stress Management...
Grease Trap Sizing

Ice Machine Sizing
Sizing Kitchen -...

Dry Storage Sizing




@ Food Service Terms &...
48 1

Zi Trends Article Summary...
@ Contract Analysis...
Custom Legal Forms &...

Food Service Equipmen...

@ Explaining a Concept

D Writing Agents v

(3 calculators & Sizing v

[ FUN Assistant's ~
=

% Food Critic Al
%° Stress Management Ha...

<&  ActAs Chef

(3 Tools & Solutions Links ~

@ Al Voice Recorder

Welcome to FCSI

FCSI - Unleash Your Potential & REVOLUTIONIZE YOUR WORKFLOW with Al Agents

Food Service Terms & Glossary

Hello, | am your Foodservice Terms & Glossary Al, here to assist you in navigating the
vast world of food-related terminology and abbreviations

Trends Article Summary Assistant

Welcome to the Trend Article Summary Al Assistant! | transform lengthy trend articles
into concise summary tables. Just share the article link or content, and I'll extract key...

Try now

/| Contract Analysis Assistant

e Welcome to the Contract Analysis Assistant! I'm here to streamline your contract review
process. With my expertise, we'll identify critical clauses, assess risks, and enhance...

Try now
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SCOPOS Agents
&, Daily Recap Newspaper
#, Proofreading Assistant
#, Food Service Terms & Glossary Prap for that meeting
Help me prepare for
ﬁa SME - SHG FAQ's B ThriveMore - Carolina Col...
&, Consumer Data Scrub on Cuisine -
@, SME - Venue-Concepts SLM R R
Help me learn about [topic]
#, Food & Beverage Business Model Deve...
®, SME - Proposal & Services

How it works:

2 Copilot

Stay informed
What's the latest from
k Kyli Bautista , organized by
emails, chats, and files?

Co-create with Copilot

Ask me 3 questions to help me
draft an email about [the 02
budget plan]

Copilot is embedded within Teams, functioning as a chat-based Al assistant, providing real-time support.

Make it stand out

Suggest a few subjects for the
following email: [paste email body
here]

What does [LLM] stand for?

Copilot agents can be trained on company-specific information and workflows. These agents can be configured to address unique internal processes,

policies, or data inquiries.

Copilot can pull relevant information from across Microsoft platforms, including Outlook, Teams chats, SharePoint, OneDrive, meeting transcripts, etc.

Copilot can answer questions and provide insights based on company data, eliminating the need to search through emails, chats, or files manually.

Captures meeting key points, generates recaps, and can suggest follow-ups.

Connects to Power Automate, Power Bl, and third-party apps for automation and advanced insights.



&2 Copilot ‘T B

“Morning Newspaper” Prompt:

Provide a daily morning recap of the previous day's team chats, emails, calendar events/calls, and upcoming tasks.
Organize the recap by projects or events/activities.

Highlight items needing immediate attention, such as unanswered emails.

Send the recap via email early in the morning.

Ensure the recap is comprehensive and easy to understand.

Structure the recap based on the prior direction but remain open to other ideas and suggestions for
enhancements.

Include a section for upcoming tasks that need attention.

Ensure the recap is clear and concise, with a focus on important details.

Communicate in a casual tone.




55 Grujic shared that he has split the proposal into two separate ones for

=i:”| mming and FS Design, adjusting dates and fees accordingly 1.
aiGrube forwardedthe | - Program Analysis
Review 2 .

» Megan also confirmed blocking off schedules for the — -
yram. Analysis 3 .

 Calendar Events:

for James to proceed on /4 .

This meeting was held to go over a sketch

&2 Copilot



f. pcoming Task :

e Andrey Kyli Daily Stand-Up: Review key tasks, approvals, and urgent tasks
requiring immediate attention 17 .

. 'Call: Prepare for the call scheduled for Monday ! 6 .

« Site Visit for Decide whether to schedule the visit 6 .

« Follow-up on Open AR Summary: Address any outstanding issues from Hope
Clough's summary 12..

ms Needing Immediate Attentin >

e Hiring New Senior Designer: Finalize the decision and communicate with the
team 1.

3 ; Call Preparation: Ensure all necessary preparations are made for
the call /6 .

« Open AR Summary: Follow up on the outstanding invoices and address any
discrepancies 12/.

&2 Copilot



Using Make To Automate Steps, /nmake
“Speak” To Other Apps,
& Trigger Actions

Twitter g

WordPress 0 OpenAI (ChatGPT Whlsper DALL E) 0= Text parser Router : Lmkedln
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Automation

Draft Email Response

-

~

/

New Email + Prompt

®

OpenAi Assistant

Knowledge

Base

Previous Sent
Emails

Facts/
Knowledge
About Us

Create Draft Email Responses
Based On Your Style Of Writing
And Historical Data

00 o900
Draft Email Response
Gmal

OpenAl (c:mcn Whisper, DALL-E)
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How do you focus on the client during the
MEETING with back to back meetings ?

feMyoflulitasing— THE MYTH OF MULTITASKING

A

YOUR BRAIN YOUR BRAIN
QumaTy OF ON ONE TASK MULTITASKING
Woty, DoNE Y — o
, % Lo heline % / \  ONE TAsk
A 9] v .'. J ! 1’ “.‘
MotT::s::a \ \‘."‘:,' ‘ ;’

A= Looks simple, but actually gets results.

B = Looks busy, but actually wastes time. (HAP?Y BQA’N) UNUSED BRAIN JUICE



PLAUD NOTE
ChatGPT Empowered
Al Voice Recorder

PLAUD NOTE

Record.
Transcribe.
Summarize.

@ Powered by ChatGPT




Dute & Tima: 2024-09-00 (8 4338
. s Lecation: [tnwest Location]
Amendees: [Insert Names]

1. Housekiceping lewns Conclusi
2 Intzody anif Purpose of the E) gnm- . Conhe
= — D" Discussion Poisss
—
Cimehusson
3. lntrods (s R =
ol ry Reginald McNet o<=__ D
__ Conelusion
& Achi and Initiatives of the Dep of General Services .~ Next Steps
T Dmcwsion Puints
Clonclusson
3. Feseral and State Suppoet for Seall By NeuSlqu’
—~— H
S Piscussion Fomts o
6 Reg foc Smmall B 1o Register or CGer Cenified 1 Do . Coaclusion .,
By with the C dth o€ Pennsybvania O Dimm?oinb.
Coneiusxm
7. Ui i Catalo
ndersinnding the GSA A ca P
Conclusive
X ¢ 1iv's Pr R
ma E- 2 4
9.C lih & Act for Capital € Conclosion o
¥ = Discussaon Poies
10. Fiméng Oppartunities Reserved for Somll Businesses in the Federal > f"‘!“"‘!‘!‘.
G - 5 i
O~ Rum%
Cancl
IR flor Senat! B s : e
O oa:mm.
Conclusicn
12 ¥A Program aed S Bidding
— U Deseusssion Potnts
Conelusson
O . 1 r " e e ,.....‘
1. Opy in the Ity = -
14 Fi Seemll Busimess O it & ;
PSSO~ Discussion Poimms o
Conclusion
15 Small Busi Reserve Progrum
< > Discussam Points
Conclusion
16 Tips foc E ith G (& . T
by fox Engnging w O Dussusse Punts o
Conchasion

17. Steps After Winning the First G Cm,c.
Comcluoon

1% Access 50 Capital = g

 Discussion Puints Connchision
19 Government Listings for md\n’um&m Next Swp
. Dmmml
Conclusion
20. Navigatieg Government-Wide Acquisition Contracts (GWACs) .~ Nmsarp.
oA .,*Dtmm'
Comclusion
21 Small Dyverse and Veteran Busimess Parvcipation
Discussion Points
Conclasion
22 Cagubili S P YR
C 1y Stseoent Hy nnhlnu =l x p &
Coechesion
23 Contoes Infi for Ci lth of PA - =
B Discussion Pointx

how to do buisness with the
commonwealth and federal government
panel discussion

Date & Timer: 2024-09-08 08:43.38
Location: {insen Location]
Anendees [Insen Names)

1. Housekeeping Items
Conciusion
Housek 0 ftems were aod d { the avalabiity of ref

locanons, Wi-Fi details, and e process for DGS certficabon,

2. Introduction and Purpose of the Empowerment
Summit

Conclusion

The Emy aims 10 small husi and is supf by the

Chap. Davs i

Discussion Points

1. The Emy Summit is designed 10 support job creators and small business
owners who are the backbone of the econamy.

2. The Chaparro-Davis I il initi and alms W Implement
new progr w0 busi in the C:

3. Introduction of Secretary Reginald McNeil

Conclusion

Reginakd McNell is a highly qualiSed and mmpactful leader in the Departmaent of General
Services,

Discussion Points

1. Regnald McNell is a distingulshed leader vith a background in civil eng: g and
experience in both federnl and state govermment

2. McNell is the Brst African A 10 lead the D of General S and
has brought a new vibe 10 the depatment.

4. Achievements and Initiatives of the Department of
General Services

Conclusion

The Department of General Services has made sgnih strides n
gh varous intatves and

pporsng simall

Next Steps

[] Encourage small businesses to register with the state of Pennsylvania, - 2024-09

w[]RemeﬂwaspaMyquywsth“ d small business parteip

Discussion Points

1 The C s d more it for small tx 10 work
with state and fuderal governmenty

2 The Small Business Opporunities Annual Report shows over $1 bilion spent with
small businesses, with $651 biion going to small, diverse, and veteran busnesses,
o $1 bilion spent with small businesses
o $601 bithon to small, dverse. and veteran businesses
3. The Small Business Resorve Program o 918 pi orgers
small businesses.
= 918 purchase orders
© 311 small businesses
4. The Commonweaith has hosted 70 outeach events, reaching over 3,000
participants,
» 70 outroach events
© 3.000 participants
5. Monthiy notices are sent to over 5,000 small businesses about upcoming
procurement and CONSINICHION opponunites,
© 5,000 small businesses
6. The executive arder signed last yenr raised e revenue [imit for small businesses to
$47 million and Inwoduced the Mentor-Protege Program.

. FoodGrvice
aBSC0P0s

Solutions for the Culinary Arts
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THE POWER OF Al IN NOTE TAKING i-‘ Fireflies @SCOPOS

Total number of
conversations

200 10%v

Vs previous time period

Conversations

Data is compared with previous time period

Teammates - 6

@ Andrey Teleguz
@ Allison Dommel
Matt Schuler

© Dawn Beck

®

Average conversations

per teammate

73 16%¢

Vs previous time period

Avg. conversations * 73

|I[

#

146 9%V

111 13% ¥

101 10%Vv

57 36%V

Total time spent in
conversations

157:58 hrs 2%+

Vs previous time period

Average time spent in
conversations per
teammate

55:44 hrs 9%+

Vs previous time period

Time spent in conversations

Data is compared with previous time period

Teammates - 6

@ Allison Dommel
Matt Schuler

© Dawn Beck

Avg. time spent - 55:44 hrs # Hours

@ Andrey Teleguz i

101:15 17% ¥

96:06 7%7"

83:53 3%7™

41:33 30%V



NAFEM Presentation Discussion Hold & c

Practical Al tools and applications

o« 943 AM . 1455 : . ! Add 1ag

Ao ToRCTEr e - . Doug will present gn Tetra platform used forknowledge base manageme
ToDo & Action items Alhistory and impact section Andrey willdemonstrate:
\ndrey Teleguz * OS . , Chat-bas
e S 4 Doug will emphasize unknow sdltols
Dougto add the 'make'logotd ~ Presentation structure and flow current Al situation Emaildraft responses
S|
Actionltems 2 —_—
. Doug will open with 2-minute Doug planned to transition fr RER/BFIresponse capabilities
SOl
g ' embracing Al
Mich¢ Rvanviaw PR d Grease trap calculator
. |
siide They agreed to use NAFEM's They decided to include investment statistics that Michelle js adding about Alindustry growth
Doug and Andt
g . |
Andd transitioning £ Andrey and Doug decided to position the presentation as focused on practical applications for
) food service industry. design consultants
Team Dougwilllead
automation.£x They aligned to include audience-specific content for manufacturers who are sponsaring the
Doy ' conference
They decided
Andr ]
J Rresentation will emphasize real-world applications specific to food service industry rather than
theoretjcal Alconcepts
Doug will return to office on March 3rd, 2025




21 BIM/ PRODUCTION

MEETINGS

™ SDtCTWuYOUh455DV_Drafter-Meeting-st

5 T4r9AGSQ4yi10luN_Drafter-Meeting-st

™ BDFvy6uQdIGzGplw_Drafter-Meeting-st
H claMRdgCBqlmrARi_Drafter-Meeting-st
a claMRdgCBqlmrARi_Drafter-Meeting-st-2
5 CzbDo78WDCWgDbeX_Drafter-Meeting-st
H heOnD4I1213QtIW2h_Drafter-Meeting-st

H Iwl)j9s9QlekdYcBP_Drafter-Meeting-st

a keXgZZvTOFhzNwuK_Drafter-Meeting-st
M LTg9KfrcK2XDadrt_Drafter-Meeting-st

™ LUORL4XTd9M10IV1_Drafter-Meeting-st
H LUoRL4XTd9M10IV1_Drafter-Meeting-st-2
a pmPROXEIXwWHXfO3_Drafter-Meeting-st
a pUMOWg8RHxSbHR3T_Drafter-Meeting-st
H PWdj7D7zwrQZH8qP_Drafter-Meeting-st
H PWdj7D7zwrQZH8qP_Drafter-Meeting-st-2
a QMUF4k4WQ34fllpg_Drafter-Meeting-st
5 s4NJkK5d69J3RDz3_Drafter-Meeting-st

H Uq9z4XMqj6G6i2g6_Drafter-Meeting-st

H YjHa8l8hmU6BVUrOq_Drafter-Meeting-st

M 207)9mQStjatS4ky_Drafter-Meeting-st

1. Doors:

o Verify the existence of a family for every door. If unavailable, create one

folloy 2. Dimensions and Markups: "

°o Ensu . ' ; ;
Thoroughly review all dimensions and markups on plans, elevations, and

shou

5 MG sect 3. Equipment and Appliances:
o Pay

SIS repr  © Ensure all equipment and appliances are accurately represented in the
° Dout Veril drawings, including correct models, sizes, and clearances.

mee eley © Verify 4. Coordination and Collaboration:
° Inclu Clea code r

indic < o Maintain open communication with project managers and other team

members, addressing any questions or concerns promptly.

° Inclt ceorgy Coordi 5+ Quality Control and Review:

infor © Clearl

———m ensuri plumbi ~onduct thorough self-checks of drawings before submitting for review,
o Pay at o ARtvE ensuring accuracy and completeness.
requirs anyide Seek peer reviews from other drafters or designers, leveraging their experti

y . - - T i
- W o Utilize to identify potential errors or omissions.

COmIR o Implement a multi-tiered review process, incorporating checks by project
St managers and other stakeholders to ensure comprehensive quality control.
referer Utilize checklists and other tools to track progress and ensure all necessary

items are addressed.
o Maintain a proactive approach to quality control, continuously seeking

opportunities for improvement and learning from past experiences.
e —



1. Communication & Coordination

e Conduct weekly stand-up meetings to review ongoing design questions, elevation discussions, l 21 BIM/PRODUCTION
' il el e \IS I RINEN
2. Drawing Review & Publishing
- e Perform a thorough review of every plan upon completion, ensuring all tags, legends, and l "There are Eight major
3. Equipment Placement & Updates categories in the merged
= ¥ e Ensure accurate placement of equipment such as chef counters, prep tables, and stainless steel CheCk“St, and within those

4. Sections & Elevations

— y e When drafting sections, focus on showing unique or custom elements and ensure clarity by

5. Tagging & Specifications [ . ChatGPT

categories, there are 30
l distinct items in total”

e Always ensure proper tagging of all equipment and assets, especially when relocating existing

6. File Management
2 e Never work directly on files stored in the shared folder. Make all edits in the local folder and I
L] L ]
_— 7. Software & Model Updates
(54N e Keep up-to-date with changes in Revit versions and BIM 360 updates, especially for equipment
“ .

8. Keynotes, Legends, and Specifications

™~ °
— s |

foodiice @B SCOPOS

y "0 spitality growp

Ensure all plans include keynote legends, spec sheets, and tags. Review each page carefully to

avoid missing any essential information (Uq9z4XMqj6G6i2g6_Drafte...)

(PWdj7D7zwrQZH8qP_Drafte...).

Tag and annotate all equipment consistently across existing and new plans, ensuring correct



NotebookLM (ewementa)

Sources ©)

Select all sources

=

B @ &

H

SDtCTWUYOUh455DV...

74r9AGSQ4yi10luN_Dr...

BDFvy6uQdIGzGplLw._...

CzbDo78WDCWgDbo...

IwJj9s9QlekdYcBP Dr...

LTg9KfrcK2XDa4rt_Dr...

LUORLAXTAOMIOIVI ..

| &

8 8 8 8 B B

Q

[ Add note + Select all

‘ﬁllalIIIlegeolt‘lslelllllllllllllllllI.

PROCESS & WORFLOW RECC...

Drafting Process and Workflow
Recommendations
.llIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII
Here are some recommendations and practices
suggested in the sources to improve the draft-
ing process and workflow:

» Thoroughly review all work, fixing any
errors found, even if they fall outside
tha ascinnnd task This T Kaed

eNEEEEEEm,
®asnnnnnnn?®

10 citations

[E% Saved Response
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MEETINGS - BIM - PRODUCTION - DRAFTING - REVIT

Saved Response
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Here are some of the key factors that contribute
to the frustration experienced by the talent
drafting team, based on the provided source:

« Lack of thoroughness in initial reviews:
The drafting team experiences frustration
because their work is often returned with
markups for issues that should have been
caught in earlier reviews. [1-5] For exam-

th T3 'h—'— ‘j':-f'n

ple, Leanardo notes t draft

10 citations
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MOST COMMON ISSUES

Most Common Drafting Issues

'IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII‘
Based on the provided meeting transcripts and
the checklist created, the most common, recur-
ring issues relate to:

» Attention to detail during the drafting

process. The sources repeatedly empha-
size the importance of thoroughly review-

i sets for even minor issuyes before sub

10 citations
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~ DESIGN CHECKLIST : - BRIEFING DOCUMENT % £ STUDY GUIDE .
F  LUORLAXTAIMIOIVI_... 3 . 3 . 3 : E B . : ;
= Design Checklist from Drafting - - Table of Contents: Drafter Meeting - = Drafter Training Study Guide o
: MeeﬁmNotes .: :Notes : .llllllllllllllll:llllllllllllllll’.
@ PWd]7D7ZWfQZH8qP_... s EEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE® N EEEEEEEEEEEEEEEEEEEEEEEEEEEEER® Short‘AnswerouestIOﬂs
The sources provided are a series of meeting Source: SDtCTWuYOUh455DV_Drafter- "
transcripts discussing common drafting issues. Meeting-st.pdf Instructions: Answer the followi~
[+ PWdj7D7zwrQZH8qP..... This checklist is organized by topic and draws 2 y 2-3 sentences each, based on 1 \
Fr0m Lhe iRt ranvine fhamas i thives « Section 1: Drafting Checklist and meeting transcripts.
meeting’
] QMUF4k4WQ34filpq_... .~ Whatare the main challenges faced by the talent drafting team in relation to PDF quality? ~ What is the proposed solution to Google
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Ai Podcast from Newsletters & Publication

Restaurant FOODSERVICE =
News from -3 i Al This Month in News
a— FER for Restaurant News from =

#8 Restaurant Business
The year in full-service restadrants

Sept 2024 TOE Ind UStDZ News FER for Sept 2024
Sap 21, 2074 + 5 soufces &

| FER Most Read This Week
\

£ Restaurant SmartBrief 2
Shaquille O'Neal's star power fuels Big Chicken's ...

Restaurant
Development
+ Design

September-
October 2024

Restaurant

G,\(/e|opment+ deSIgn Pevelopment+Desi...

2

6 menu trends that rocked restaugsfits in 2024

‘ #8 Restaurant Business

create monthly

© Restaurant SmartBrief
» pOdcaS.t for i Cancro's legaey-stdersay Mike's endures beyend...
publication ;

| f8 Restaurant Business

Restaurant R E S TA U R A N T A weak year for restaurant zcquisitions, exceptfem
= Business ecial D Gl e

BUSINESS

select all publications  ERFSEE—_——_:—"
from the same kervice predictions | The Secret Chef o...
»  publisher for the ' r 26 December 20
month

° Most-Read Stories of 2024
estaurant ) 2 R =
Smart ' SmartBrief

Brief ; ) > - RESYA\JR’A@

Sta

—

f8 Restaurant Business

Here's what restaurants really vant this holiday



DESIGN LENS

PODCAST

See more

| @ Listen on Spotify

Who is SCOPOS Hospitality Group?

Listen to our Al podcasters unpacking who we are at SCOPOS based on our
website! (Yes thay butchered our company name, we will have to get them..

See more

Restaurant Development + Design September-October 2024

"Restaurant Development + Design" magazine, focusing on various aspects of the

restaurant industry. | The 'T"a']EZl’\—" covers a8 wide range of topics includi ng

See more

Restaurant News September 2024

Restaurant News for the month of September from FER - Food Equipment Reports

Sep 21, 2024

Design Lens & Commercial
Kitchen Talks

By Andrey Teleguz

Welcome to the SCOPOS Hospitality Group podcast, where we share insights and trends from
our expertise in designing exceptional hospitality environments for senior living, healthcare,

o)

higher education, resorts, workplaces, and more across North America. Through this Al-
generated podcast, we'll offer tips, industry trends, and behind-the-scenes knowledge about...

Take Out & To Go in Senior Living

Deep dive into Take Out & To Go in Senior Living trends

CA - Punch Inspection Keys in Commercial Kitchens

Unpack the different punch keys and acronyms of a commercialtchen punch

inspection report!

Commercial Kitchen Floor Sinks: A Comprehensive Guide

Welcome to our podcast! Today, we're diving into a topic that's essential for anyone

involved in plumbing or kitchen installation projects: the installation of a 12x12 flo,,

See more

Sep 19, 2024

09:38

Sep 19, 2024

08:47

Sep 18, 2024

03:09



" SCOPOS HOME TRENDS PROJECT RECAPS TRAINING & DEVELOPMENT RANDOM DESIGN GUIDES LUNCH & LEARN
hospitality group

PROJECT

RECAPS TRAINING &

DEVELOPMENT

Ai podcast recap of select
project design sessions and
presentations

PODCAST SERIES

PODCAST SERIES

Station/Prototype Summary

DESIGN T { L 2 LUNCH
GUIDES = | ' ok — & LEARN

7/ Equipment List

Various design guides for A OTRAYS Lunch & Learn that are
parts for kitchen or best v Layout Project Examples _  § : ¥, L presented to SCOPOS by

practices 7 CodeTrigeets e . ‘ various vendors and

PODCAST SERIES

factories

PODCAST SERIES

/  Utility Requirements & Special Conditions

Agronomics




X Summary by Copilot X

D requested that any changes/deletions to the food service equipment
be documented in the food service drawings.

Dawn Beck confirmed that an updated set of food service drawings will be issued by
01/12 and requested the Specification Header and Title Block from [N

Dawn Beck instructed Bryan Caaya to post the specs and submittals to IR

B project channel.

I provided the Foodservice spec word document and instructed to keep
the ADD #1 items indicated and to cloud and tag the latest changes as CCD-008.

B asked if the submittals were saved in the submittals folder and Dawn Beck
confirmed that the IR Submittals and Cutbooks were saved to the project

folder.
0“"‘“ b Q

Al-generated content may be incorrect




EMAIL REVIEW & ENHANCEMENTS
m From: ®. W e
“Could be more polite”

Re: Smallware's Bakery Display

Draft saved at 11:39 AM

ft/:?’ Coaching by Copilot | Preview %

Tone Could be more polite

Could be more polite The email sounds a bit abrupt and demanding. A more polite tone would show respect and appreciation for the client and the

architectural team. A A0 SN A AL LALLM S Ll S
Reader Sentiment @ Suggestions ‘ [SCOPOS Hospitality Group
Show some enthusiasm ' ' W. Cheslinutl St., Ste 201, Ephrata, PA 17522

Instead of "can you run this by your client” the email could say "would
please run this by your client”. Consider changing the sign off to "tha

N OTAET YNS LFOAA £V 4A 1 B TTATY IR AN

Clarity

Provide some context

Check the message

CEI (? Al-generated content may be incomec lout Whl Al—generated content may be incorrect, so be

sure to check the message before sending it.

The architectural Team would like reassurance that we are all of }the same expectation with the client and that |
confirmation? thanks

Don't send




UNLOCK AI-ASSISTED

GMAIL WRITING

The Rundown: Google’s new ‘Help me write’ feature
grants Gmail direct access to Gemini, allowing Google

Workspace users to draft full emails in seconds from

simple prompts.

M Gmail

2@ 0 8 2 0 6 =™ D

a Christina J.

Oear James
| would like 10 schedule a mesting with to @
discuss our possible partnershin. Are you LabAe
SOMEtime Nest woek? | am fasibie with my
schedule and can work argund your avalabiity

L

Also | would ke to xsk you to discuss about the
partnershg propect with the finance team to check
i they agrew with the pricing

Lastly, COuls you give me ideas on how to market
our partnershio and whist could be the optiors. You
COUd check with your marketing taam as well the
options

Looking farward to hearing beck from you

Best regards,

Christing

R

GENERATE RESPONSE

IMPROVE DRAFT

TRANSLATE

SUMMARZE EMAIL

ASK A QUESTION TO CHATGPT

New Message

From "ess fa se o m s —d‘ - . -

To

Subject

S 2§

Help me write

Get help writing a message from scratch, or
refine what you already have

Learn more Got it

Mail Merge Cc Bece

Iinl
[l
4

@@@At//@;c-:@@gﬁ.?s @



P Nge—

Prompt: Photorealistic rendering of |
a university food hall featuring R
multiple FOH counter designs: a e
modern, minimalist cafe with vibrant ; L
tiles, and a bistro showcasing a
hearth oven for freshly made pizza.
Emphasize natural lighting, detailed
textures, and a spacious, energetic
layout that blends academic
vibrancy with innovative culinary _ i —— T
design. ‘ " | .

i



D\ sisjouene

Prompt: Visualize a Restaurant of an
uzbek chef making plov in kazan fire,
wearing kazak traditional chef coat -
next to him a charcoal grill with shish
kebab on Kazak sword skewers
smoking over a coal grill.




AT

PDF E-Book-2-I-...

Design and Equlpmént for
Restaurants ana Foodservice

. Desig'n and
\Equ:apmtent
or Restaura
and i‘dserglt”

<)
A Managerment View

v

HAVE “CONVERSATIONS” W/ PDF

AT design cosndiewrations for dishrooms

Based on the provided information, the key factors in designing a dish room include the layout,
equipment selection, space requirements, safety considerations, and sanitation needs.

1. Layout of the Dish Room:

The layout of the dish room is crucial for efficient workflow. Common configurations for

organizing the dish room include a straight line, an L-shape, or a hollow square, with the

equipment making the sides of the square and employees standing inside [2] .

Enter your question (Shift + Enter for New line)

A Azure GPT-3.5

A
v

{3 Document Retrieval ®

- -

Credit remaining

30050



(5 Summary of this content

o-a retirement community, is seeking architectural services for a new

Memory Care Project at it

The project aims to create a small-home memory care facility while aligning

with [ Philosophy of care.

0. _,Zl\ndrey Key objectives include designing homes that feel residential and support
How can | help you today?

4 Gemini

resident well-being, incorporating adult-day brain health programming, and
exploring industry partnerships.

Essential design elements emphasize a non-institutional feel, resident safety,
and access to outdoor spaces.

The scope of services includes design, civil engineering, and cost estimation.
Proposals must include qualifications, project approach, fee proposal, and
potential conflicts of interest.

Ask a question The deadline for proposals is October 9, 2024, with interviews scheduled for
about a file in my Drive late October or early November.

Learn about a file
in my Drive

Summarize a file WHAT IS THE FOODSERVICE SCOPE FOR KITCHEN DESIGN?

in my Drive

More suggestions >
The RFP does not specify the foodservice scope for kitchen design. However, the

document does mention the following:
Enter a prompt here « Each home has a full residential kitchen equipped to provide all meals for 12
residents in a communal dining setting.
Residents' nutritional needs are fulfilled in a home-like, friendly, and engaging
Eieakit LOIIL MO environment that supports individual resident needs and socialization in keeping
with "family meal time," which is so fundamental to the philosophy.




Procore FT8 « Hourly  +«+

typscal offices (curved glass

CHAT:

Get answers from your data
in seconds. Ask any question
about your project’s
documents (RFls,
submittals, contracts,
change orders, drawings,

~and more).

GENERATE:

Create summaries and
visualizations. Put Al to
work to sift through all the
noise and create impressive
responses, summaries and
visualizations around
teams, projects or anything
else.

W TORIC

RFIs risk over time

Ul Bar chart

the RFI risk value Ly date

tivit

Risk value by dote

1 Detected

sa Accuracy Issues

ata Consistency Issues

aa Validity Issues




Q UpCodes

@ How many drinking fountains are required if | only have an
occupant load of 10?

o No drinking fountains are required if you have an occupant
load of 10, as drinking fountains are not required for
occupant loads of 15 or fewer.

PC 410.2 Small occupancies (“10) BC 2902.6 Small Occupa...

NY PC 410.2 Small Occupancies ('10) g &

Drinking fountains shall not be required for an occupant load of 15
or fewer.




NEW - OPEN Al OPERATOR

« Trained to interact with buttons,
menus, and text fields people
see on a screen.

« Operator can “see” (through
screenshots) and “interact” (using
all the actions a mouse and
keyboard allow) with a browser,

enabling it to act on the web.

Book me a table for two at
Beretta tonmight. At 7pm

I'll look up Beretta's availability for tonight at
7 PM for a party of two. If a table is available,
I'll proceed with the booking.

Accessing OpenTable website via URL

Searching for Beretta restaurant rese. &
®

© operai :

[V

0]

@ OpenAl Operator

2 Book dinner reservation

. o OpenTable

Book for lunch today

Oxford Oaks Distilary Lazear
thkhnd &7 ryen LR B B B B

(4 T

4

R

Share Save task




VAN & J .ai

Sneak Peak Into Two New Al
Solutions Under Development

Al PROJECT INSIGHTS Al PLAN CHECKER



Al PROJECT INSIGHTS

Al-powered program to streamline project information retrieval. By
aaagcopog " " 1o sreamine projec |

assigning every project with an email project number in Outlook, this
system leverages Al to search through project-related email

conversations.

Welcome to SCOPOS Al

Users can easily ask project-specific questions, and the Al scans the
email groups to identify relevant discussions, providing concise

responses with citations from the original conversations.

. Slgn in as Andrey -
eguz opo !‘1 om

This automation enhances efficiency, ensuring quick access to accurate

project details directly from your inbox.




SCOPOS Project Al
—— Pojectrame

Project Name

i { MANN(C Your question about the project. — . ymatis the project timeline? p
\ | A Outlook Project Groups
“:'-'3.:'::‘! ,‘IJ' ' | o ¥ ‘-;“:" !"

Response Summary

Based on the provided sources, the project nmealine is as follows
o Aprdl 3, 2024. Kickoll Meating for Hospitad Caleteria and Kitchen Proect °°
AIIS Response & Summary_ ) o Apndl 10, 2024; Coordination Meeting 10 brainstorny L&l concepls and outhne the project tmeline

enl leam

APProves

) 2024: Final Design Elements @

Note that the sources

30 not

provide a comprehensive

meeungs

and milestones

project imehine, but rather mention specific

Search Results

Email conversations wherethe —— o Kickoff Meeting for Hospital Cafeteria and Kitchen Project

Al found the results.

Anr 1 K | Meeting for H 4 1 Kit nf ( H
Team, | h me )€ | ince that 1 d
smbark ont an pre f h hospat afeter | hen. Tt :
tart off it jather for ou 117 | ramsiomm initial

1% ar ur | 1 18. | suggest | ] 1} ) yt 1000
AM, W in me | OoPO ieadguane f { Wil Ie's mi
( € car up a 15€ et me Kno | this tirr Ik ] I

Outlook

0 Kickoff Meeting for Hospital Cafeteria and Kitchen Project




Al PROJECT QUESTIONS :

Q1. Give me a list of project contacts

extracted from email correspondence.

Q2. Provide a list of requested design

features requested by the client from

the correspondence.

Q4. Please make a chronology of all

communication.

Q3. Provide a list of venues that are being

designed in the project and list them out.

Q5. Create Project status report based on all

email correspondence outlining start of
project, any design milestones, deliverables

and target construction dates

Q6. What is the project timeline?




Let Us Know If You're Interested

Al PLAN CHECKER

PDF
EQUIPMENT
EQUEMEINE UTILTIV ELECTRICAL  PLUMBING = EQUIPMENT WRITTEN
Processing TAGGED PRy SIELT o R
PLAN SHEET i SHEET CUTBOOK " SPECIFICATIONS

Processing POF

R ——




WHERE DO |
START WITH Al?



IDENTIFY WHERE YOU NEED
Al IN YOUR BUSINESS

Project notes

Today, 2 - 2:30 PM
Draft Emails: Al can help save time by drafting emails.
Content Summaries: Quickly summarize emails and other
content. Talking Points
Edit Work: Improve the conciseness, tone, and consistency o |
of written work.
Analyse Data: Use Al to explore spreadsheet data. #. Use Al Agenda Builder
Convert Documents: Turn text documents into B Choose a template

presentations.

, Use previous meeting agenda
Create Agendas: Generate meeting agendas from chat c P big
histories.

Do Calculations: Size equipment, spaces



PREPARE YOUR DATA - MIGRATE TO THE CLOUD!

« Ensure you have a clear goal.
« Make sure your data is accurate and well-organized.
« Establish a method to collect data - Record Everything!

 The more high-quality data you have, the better your Al will perform.

Output Data Input Data

Processor



START SMALL WITH YOUR Al PROJECTS.

e Begin with low-risk, low-cost projects using small datasets.
e Make adjustments as necessary during the project.
e Consider using low-cost or free software or LTD solutions.

e Expand to larger initiatives after obtaining measurable

Develop

results that demonstrate Al's value to your business and

confirm that your strategy is effective.



ROBOTICS MEETS Al

Artificial Intelligence (Al)
The Internet of Things (loT)
Digital Twins (DTs)
Robotics (R)

}‘(\ d :
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UNLV

HARRAH COLLEGE
o OF HOSPITALITY

PIVOTAL POINT: CHEF & TECHNOLOGY

* Chefs have always relied on their instincts, time, and temperature.

* Chefs are driven by passion and the desire for instant gratification. - e—

* The labor pool is shrinking across the country, especially in BOH,
leading to increased stress.

* Today, there is a different perspective; chefs are passionate but also

seek a better work-life balance.

]
foodgirice g SCOPOS



IN TRAINING: CONVOSENSE Al COOKING

( StaffTurnover Recognize
e Too Much Training

e Recognize
e Understand
o Act

e Generate Efficiency & Reduce Cost

e Guarantee Consistency

= 4
“ Flexible ‘mixed loads

Product items aré@ recognized

- -
Exact shelf recognition
on each level

bl

F

Accelerated workflows with more precision

Allows staff to concentrate on customers

More efficiency:
Inferior products and waste are avoided

4B 5C0POS F"‘<’=§~‘?¥f£



Al TO MANAGE FOOD WASTE

Overproduction (Time or Temp.)
Wed 12 Aug, 2020 M 0235 pm

Vegetables / French Fries

7229

€1.67

Overpreduction (Time or Temp.) Vegetables

Identifies The Fooc
Categorizes The Food

Identifies Cost (Type/Weight)
Generates Data Analytics/Reporting
30% - 60% Waste Reduction!



AI-ENABLED IMAGING SYSTEMS

Advanced imaging technologies use cameras and Al to
assess the visual and sometimes non-visible attributes
of stored food items.

Systems like AgShift and ImpactVision analyse
photographs of food to detect spoilage and assess
quality. These systems can be integrated into the
inventory process to provide regular checks without
requiring manual sample inspection.




Tools like Crisp, Spoiler Alert, and Leanpath use
predictive analytics to help kitchens forecast spoilage
risks based on historical data and current inventory
practices.

These insights can guide better purchasing decisions
and inventory rotation practices.




AUTOMATED INVENTORY
MANAGEMENT SYSTEMS

Combining Al with the data collected from sensors and
tags, these systems can predict when products will
likely expire and alert staff to use certain items quickly.

This reduces waste and improves safety by preventing
spoiled food from being served.

foudnice B 5C0POS



DIGITAL TWIN TECHNOLOGY

This involves creating a virtual model
of the kitchen’s storage environment
that can simulate and predict how
different factors affect food freshness.

PET i AL AL

It uses real-time data gathered from
sensors to update the model
continuously.




IN TESTING:
FAST FOOD Al ORDERING
- DRIVE THROUGH

« Uses Facial Recognition

 Greets The Customer By Name

 Offers Personalized Order Customization
« Asks If The Client Wants To Order Their Usual
e ConfirmsIfltls Ok ToUse The Card On File




ROBOTIC INDUSTRY FOOD SERVICE MARKET




Fully-Automated Restaurant in Pasadena, California,

is Using Robot Cooks and Ai-Powered Ordering K* N\

b

World's First Al-Powered Restaurant (
Opens in California (\QQ“ <d
¢} - 1n
e®
A Futuristic Culi~ QQQ
o X
Guests - \)\eé
- eé
o<
666‘ In an interesting technological leap, Southern
\Q printed R :
(’, California witnesses the world's first fully

'\\% «graphic

. dining experience; it's

autonomous, Al-powered restaurant. The

debut branch of CaliExpress by Flippy,

. the future of dining. The
g located at 561 E. Green St. in Pasadena,

«rant's location at the northwest corner . ,
takes this prestigious title. Here, robots take

of Green Street and Madison Avenue ) . .
center stage in the kitchen, handling
becomes a hotspot for those eager to ) _—
everything from flipping burgers to deep-
witness the fusion of technology and , : : : 2 s
frying French fries. This culinary revolution is

astronomy.
g y a collaboration between Cali Group, Miso

Robotics, and PoplD, and promises a dining

The Robot Chefs in Action

experience like no other.

The heart of CallExpress by Flippy lies in its
The Rise of the Machines

fully automated fry and grill stations.

Customers can watch in awe as robotic chefs




OPENED JANUARY 24

WAGYU BURGERS FOR
THE PRICE OF X (
TRADITIONAL BURGERS . &%




' ithe technology

behind Tesla's v s and batteries

Elon Musk Reveals Tesla Plans for
Humanoid Robot During Al Day

Al Tesla's Al Day, Elon Musk said the company plans to build a robot In

human form that would draw on some of the technology for its
vehides. The avent comes as U.S. auto safety requlators are

investigating Testa's advanced driver-assistance system Photo; Tesla

Read More



FIGURE HUMANOID

Nvidia Funded)
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oSMmo
SCENT TELEPORTATION

« The company demonstrated full scent digitization using a

plum as a test subject, creating an exact replica of its smell
without human intervention.

» The process combines gas chromatography, mass
spectrometry, and Al-driven analysis to create a digital ‘scent
fingerprint.’

« Osmo's proprietary Al system uses the world's largest scent
database to map and recreate molecular compositions.

« The company is planning public demos of the tech and is

considering releasing a limited-edition fragrance of their first

‘akn Foodc@rvice

ns for the Culinary Arts

teleported scent.



https://link.mail.beehiiv.com/ss/c/u001.dSnm3kaGd0BkNqLYPjeMf0RZ7C7_l4m_CpokNdcSuuwrm64EPBW9HKcDxHCpbisJPsfP_k8cSqKXRrxpMsc1FsCfQ0zvy1YGlQKlPwSNlq-a8zr-M0N08GiGyOKxd8Z8jTSVaZC7o60xdMM24ohoFNLX2OCR_8S23bgSz7MkeOjEvdUMw1bHojGoMsoHZtpzVV9y7KqySLtdNQMV5ZIZZGW0E7s6ScI26Arc_bcEavbeT0L1e6HwdZbOGl-uZPznsZxN_46T7T3MfiYjkqznng/4b2/BCJTTrcXS8GcLB7VW8kdgw/h23/h001._2mmU4jtnsJ56JoPK6DarsMykNDLxqrHPr7E7xZADAc




Thank Youl!

Any Questions?

TG g SI0POS

Solutions for the Culinary Arts
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