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Masuya Restaurants
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areas in each restaurant, all of w hich required a
printer to conv ey clientele orders to the chefs and
barmen,” Gelling said.

“As in most restaurants, theM akoto, M asuya and
M usashi have a hot area for the grill; a cold area,
in this case, for thesushi bar; and a bev erages bar.
Itw as essential that the printersw e put in would
withstand the unpredictable ev eryday hazards
such as steam and spills.”

The ability of the EPSON TM -series printers to
withstand “the unpredictable” was put to thetest
in 2004, w hen the M asuya kitchen’s airv entilation
system broke dow n in 2004.

“We had an instance late last yearwhere the

v entilation system in the hot section of thekitchen
ceasedw orking and set the emergency sprinkler
system off. As you might imagine, the microwave
and similar appliances w ere zapped and
destroyed in the event, though to our amazemernt,
the EPSON printers w ent about operation as though
nothing had happened. They’restillworking perfectly
to this day..that5 reliability!” Gelling stated.

Time saving

Prior to the implementation of the EPSON and
PalmTEQ solution, the M asuya Restaurants w ere
using a paper-based ordering system, w hich
required thew aiters to usethe traditional triplicate-
style notepads. This meant that after taking each
order, thew aiterw ould hav e to deliv er the copies
to the kitchen, the bar and the front desk w here
the EPSON POS terminalw as located.

“With the new EPSON and PalmTEQ solution, all
thew aiter has to do is enter the order details into
the hand-held WaiterPad and press thesend button.
This information is then transmitted, using radio
frequency, to the POS terminal, aswell as the
kitchen and bar areas w here it is printed out for
the chef or bartender to begin preparing the meals
or drinks,” Gelling said.

Ancther time savingfactor since using the EPSON
and PaImTEQ solution is the cut-dow n on training
time for staff at the M asuya Restaurants. With
approximately 120 staff members to train ev ery
three months due to the time limit onworkingvisas,
training used to take anywhere up to 10 days.
Gelling commented: “We inv est time and money
in training the staff members at each restaurant;

and by the end of that training, they hav e to know
as much as possible about the job because our

reputation relies on their ability to do their job well.
In saying this, the new system allows us to provide
that same high lev € of training but in just five days!”

Quality of sevice

Operating to a v ery strict total quality of service
formula, the M asuya Restaurants are able to gain
more than enough business by w ord of mouth. “Our
service is always 110 per cent becausew ew ork
on the theory that impressing one patron is as good
as impressing 30 - the approximate amount of
associates, friends and family they will recommend
the restaurant to,” Gelling explained. “On the
other hand, this figurew orks the same in reverse
shouldw e disappoint a patron, so the lev el of
service is incredibly important here.”

Atthe M asuya Restaurants, quality in is based on
the ov erall experience, from thew ay the napkins
are folded and the speed atw hich the table can be
set, through to the professional appearance of the
restaurant and of course, the quality of the food.
“To us, quality has alot to do with automating
processes in order to giv e the patrons more
attention and the EPSON MR-800 and SR-600
Terminals w orking in combinationw ith the
EPSON TM-T88Ill and TM -U220/230 Receipt
printers and PalImTEQ’s hand-held WaiterPads
are all a vital part of this,” Gelling said.

“With the old paper-based system, thew aiters

w ere required to spend so much timetaking

the orders and making sure they were reported
accurately to thekitchen staff that the patrons w ere
being, to some degree, neglected. Understandably,
you can’t giv e ev ery patron that special one-on-
one treatment, butwith the EPSON and PaimTEQ
solutionw orkingtogether and keepingw aiters on
the hall floor, w e come pretty damnclose.”




