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THE EVOLUTION OF COLLABORATION

How has COVID changed our innovation environment?

1. OFF-PREMISE OPTIMIZATION

* Increased need for digital innovation
* Heightened need for food that travels better
* Raised importance * Exposed inefficiencies

2. SPEED-TO-MARKET & FLEXIBILITY

* Accelerated decision making & speed-to-market

: . » Made business models more flexible
* Drove investment of better take-out packaging

' « Forced stakeholders to be more flexible

3. TRANSPARENCY & COLLABORATION

« Forced greater transparency ¢ Ex'z'osed poor-communication / need to improve
* Broke down some internal silos « Highlighted need to collaborate

* Highlighted issues with at home experience

4. SPEED OF TECHNOLOGY ADOPTION 5. RELIABILITY & RISK REDUCTION

« Advanced importance of certain technologies * Created business uncertainty ¢ Heightened need for reliability

* Made us nimbler & shortened development cycle * Exposed lack of supply chain transparency '

+ Sped up adoption of certain technologies * Elevated supply chain role * Forced greater diversity of suppliers

6. SIMPLIFICATION & PRODUCTIVITY

¢ Increased menu simplification and SKU rationalization ¢ Innovation on current items and SKUs
* Improved digital connection with patrons e Increased productivity activity

7. INNOVATION PROCESS

¢ Increased need for process improvement * Shortened cycle time

8. LESS CUSTOMIZATION ' 9. SOLUTIONS ORIENTATION

« Increased off-the shelf innovation * Focused supplier support on solutions

* Decreased complexity of customization ‘ * Created clarity on top operator issues

10. LESS LABOR

* Created focus on labor reduction innovation ° Increased need for better training tools

11. FOOD SAFETY

* Created need for safety & sanitization innovation
¢ Increased consumer desire for “safety”

12. VALUE

* Drove strong focus on the value proposition
* Heightened need for real differentiation
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1. COMMUNICATION
o Clear / consistent communication
* Accurate forecasting
* More effective follow-up
. Supply chain risk communication
* Top-to-top strategic connection

2.SPEED
Need to move faster
Real time information / data

3. PREPARATION

More data / insight / market intelligence
Know my brand & operation

Knowlnge of your own business
Understanding cost parameters / constraints
Spend time in my restaurants

Listen, understand my pain points

4. TRANSPARANCY
¢ Honesty
+ Be willing to share strategies and solutions
* Grace to say “no”

5. SOLUTIONS

Solution focused vs product focused
Culinary support

Testing support

Marketing funding

Loaner equipment

Facilitate cross-functional connections

6. PARTNERSHIP
* Respect / confidentiality
* Mutual understanding and trust
+ Willingness to collaborate
* Respect for our process

Confidentiality

7. FLEXIBILITY
Be flexible
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BUILDING STRONG STRATEGIC PARTNERSHIPS

1. COMMUNICATION

Timely feedback «

Honest — open communication «
Better forecasting ¢

Transparency / openness ¢
Alignment ¢

Explain your needs «

Involve us more

Budget / cost / volume expectations ¢
Clarity on your goals «

Defining what success looks like «
Greater dia|ogue .

Direct communication

You to challenge me «

Flexibility «

Where | sit on the pyramid «

How | can improve

Commitment to communicate outcomes *

2. YOUR PROCESS

SOP forms

Understanding of your process «
Clear lead times *

Your help to navigate ¢

through issues / process

3. FAIRNESS

Trust »

Equitable relationship «

Partnership vs transactional mindset e

Loyalty «

4. ACCESS
Access to key stakeholders «
decision makers




OFF-PREMISE INNOVATION DIG SITES
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1. ORDERING

* Location-based on-demand delivery services

+ Ordering integration technologies

+ Order / delivery speed & accuracy improvement

2. DELIVERY / PICK-UP SERVICE SYSTEM

» Self-delivery & 3rd party delivery time reduction
¢ Drive-through re-invention

+ C-store drive-through windows

+ Curbside tech & infrastructure

* Neighborhood experience, tailgate, food drop-off
+ On-demand food truck

+ Off-premise menu re-engineering

Avrrival drop-box / Pick-up lockers
3. THE EXPERIENCE

« Fix experience-gap-recreating experience at-home
* Meal planning service and home meal replacement
* Long-hold travel technology

4. PACKAGING
* Better Packaging — hot/cold, tamper-evident
* Re-usable containers picked-up and re-used

MULTI-SUPPLIER COLLABORATION

BENEFITS CHALLENGES

Bigger, better ideas & solutions

Broader sourcing

Additional strategic partners

Areas of expertise / capabilities / perspectives
Shared investment

Suppliers collaborating to optimize solutions
New relationships

Improved supply chain solution

Forced transparency

Access to a broader network

Holistic solutions

Hyper specialization
Greater satisfaction with successful launch
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THE INNOVATION MINDSET

What does it mean to have an Innovation Mindset?

Taking risks
Courage

Forward Thinking

Solving problern versus selling

PRIAKIDE outside the box
Agility to pivot
Understanding the consumer
Embracing change
Collaboration
Self-aware

Curiosity

Persistence

Resilient

Failing “forward”
Optimistic

Ok to fail

Proactive

High risk tol erance

See mistakes as teachings
Continuous innovation ‘¢yele
Brings in outside thinking
Diversity of ideas

Innovate beyond core
Embraces white space
Make time for “blue sky”
Reward innovative thinkers
Safe zone for innovation
Creating accountability

A culture of celebrating

-
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WHAT IS GREAT COLLABORATIVE INNOVATION

What'’s needed for better, faster Cl?

on

What Suppliers
Can Provide

Best-in-class R&D

Unique production capabilities
Alternative solutions

Category leader expertise & insight
Supply chain visibility & expertise
Marketing opportunities

Data analytics

Culinary creativity

Plant trial facilities

Network of potential partners
Training capabilities

L

AP

: 1N
FOODSERVICE COLLABORATIVE INNOVATION™ @ Cl12021 - WORKSHOP OUTPUTS KINETIC

What Operators
Can Provide

Full transparency

Innovation goals

Pain points

Definition of success

Cost targets

Defined guardrails

Process understanding
Marketing calendar
Demographics on innovation targets
Access to R&D, culinary, ops
Identification of sacred cows
Timelines

Opportunities for collaboration
Exclusivity

Honesty



PLAYING INNOVATION OFFENSE

What does playing innovation offense look like?

What does playing
innovation offence
look like?

Vision

Boldness - risk takers culture
Confidence/Leadership
Focus/Agility
Commitment/Collaboration
Innovation expertise
Vulnerability

Trend focused approach
Open mindedness
Innovation strategy
Insight/trend analysis

Data analytics

External inspiration
Challenge the status quo

Just say no, cut losses
Diversity of thought

Learn-from-failure culture

Leadership alignment
Dedicated resources
Funding

Customers taking risks
Ability to self-assess

AP
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GAME-CHANGING INNOVATION BIG BETS

Opportunity Spaces Where Operators & Supplier Should Collaborate

DRIVERLESS
DELIVER KITCHEN
AUTOMATION

DRIVE- & ROBOTICS

THROUGH
N TOUCHLESS

PICK-UP
SOLUTIONS

EMPLOYEE CELL-BASED
RETENTION PROTEINS
AWARD GIG-WORK

PROGRAM INDUSTRY
PLATFORM

TRANSPARENT

SEAMLESS SUPPLY CHAIN
RESTAURANT PREMIUM
EXPERIENCE DELIVERY

EMPLOYEE

FOT)YDBzLI\)LLS S BUeTRy
INDUSTRY
PLANT-BASED PLATFORM

ALL-CATEGORY
EXPANSION

MARKETING NEXT-GEN SUBSCRIPTION

IN THE META DELIVERY MEALS

ALTERNATE
TRAINING
PLATFORM

E.G., TIK-TOK
GEO-FENCING Uit ) AUGMENTED
MARKETING REALITY

EXPERIENCE

SUBSCRIPTION

FOR UNLIMITED
DELIVERY

\
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