
Open Kitchen creates operational savings and 
provides the backbone of connectivity and 
digitization in the kitchen for Arby’s Franchisee 

Brumit Restaurant Group owns and 
operates 59 Arby’s locations across 
North and South Carolina. At all 
of those restaurants, Brumit is 
using Open Kitchen® from
Powerhouse Dynamics as a 
complete energy management, 

connected equipment and food safety automation 
solution. Open Kitchen provides end-to-end 
connectivity between Brumit’s facilities team, led by 
Drew Ponder, and hundreds of pieces of commercial 
equipment to increase energy and maintenance 
savings and reduce food safety risks.

With Open Kitchen, Brumit has been able to 
increase productivity thanks to the in-depth view 
of every facility and its operations. Drew credits 
the platform with transitioning the much of 
the franchise’s equipment repair and 
maintenance efforts from reactive to proactive, 
which in turn has delivered major cost savings. 
In fact, the transformation has been so significant 
that Brumit installs Open Kitchen with every new 
location they build.

“ Open Kitchen turns all the data 
into something usable. It gives 
us the problem and the cause 
so we can find a solution, 
usually before anyone even 
knows there is an issue.”
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While saving money is an important benefit for 
Brumit, using Open Kitchen to keep its customers 
safe is even more valuable. The solution helps each 
Arby’s restaurant to not only maximize how its beef 
and other menu items are cooked, but also 
ensures the food is prepared within temperature 
ranges that meet safety standards, every single 
time. “We have the meats and we take that 
seriously,” said Drew. “The system doesn’t work 
without Open Kitchen and with Powerhouse 
Dynamics always coming up with new smart 
equipment, I expect our entire kitchen will be 
elevated with Open Kitchen in just a few more 
years.”  

Another advantage of Open Kitchen is the ability to 
design and closely manage the automated alert 
thresholds. With Brumit’s Arby’s restaurants so 
widely separated, this is crucial since it is 
impossible for Drew and his maintenance 
technicians to check each piece of equipment 
on a daily basis. Instead, Open Kitchen does the 
work for them. “Especially for HVAC equipment, 
Open Kitchen shows us very early indicators; 
subtle things that nobody would ordinarily notice. 
Now our team can get ahead of them and fix them 
before failure.”

Powerhouse Dynamics is a Middleby company offering a single, open solution for complete enterprise energy and equipment management. 

Our solutions connect with commercial kitchen equipment from Middleby companies as well as many other brands.

The Challenge
When Brumit began searching for an 
energy management and food safety solution, it 
was facing a number of challenges. In addition to 
the difficulties of monitoring locations and 
equipment across two states, high energy costs, 
excessive repair expenses, product loss and 
quality issues were plaguing many of its Arby’s 
locations. Solving these problems, as well as 
improving the accuracy of repair diagnoses and 
reducing its carbon footprint were important to 
Brumit. 

Typically, food safety and energy management 
would be two separate solutions. If Brumit 
could align objectives by connecting all its 
equipment from the kitchen, to lighting and 
HVAC on a single platform, then the team could 
solve for both initiatives. 

The Solution
Open Kitchen offers a complete solution of 
energy and equipment management, 
including connected equipment and food safety 
automation and data reporting. 

With the installation of Open Kitchen, Brumit can 
control all HVAC equipment and also monitor 
walk-in freezers and coolers. Most existing Brumit 
restaurants and every new site have Open Kitchen 
factory-integrated into their fryers, dish machines, 
and reach-in refrigeration units. Through both 
smart data and provisioned alerts that Drew 
manages, Open Kitchen saves Brumit money while 
also keeping customers safe. “Open Kitchen turns 
all the data into something usable. It gives us the 
problem and the cause so we can find a solution, 
usually before anyone even knows there is an 
issue.”

Call for a free demo: (617) 340-6582 
sales@powerhousedynamics.com  
powerhousedynamics.com




