
Bring the Power of AI &
Automation to your Heart of House

 
Why ChronoGrill™ ?

Cook Times:

Unmatched Consistency:

AI-powered vision system ensures
perfect patties every time.

Beef:
2-3 Min

Steak:
4 min 30

Sec

High Throughput:

Cooks up to 400 proteins
per hour, ensuring peak

efficiency.

Chicken:
6 Min 

Energy Efficient:

Patented high-efficiency gas
system optimizes energy

consumption

The ChronoGrill is a fully autonomous open-flame grill that cooks, temps, and ejects each patty with precision—ensuring every product is cooked to
perfection and consistency. Additionally, every key performance metric, from cook times and throughput info to the exact temperature of every patty
cooked, is logged and stored in the cloud. This allows clients to track performance in real time, ensure food safety compliance, and optimize kitchen
efficiency. With ChronoGrill, labor-intensive grilling is a thing of the past—delivering unmatched speed, consistency, and cost savings with every cook

cycle.

®

Click to Watch: ChronoGrill

https://docsend.com/view/7uyfy7w5uc9z6vff


Cost Savings:
Reduce Labor Attendance by 3-6hr / day

Reduce Gas Usage by $300-600 / month

Consistent Quality:
Superior taste & consistency 

Perfectly charred, every time

The goal of integrating this cutting-edge technology is to deliver an exceptional guest 
experience by serving top-quality flame-grilled burgers 100% of the time while 
simultaneously increasing our speed of service and lowering our environmental impact.

Book Here: Intro Call

- David Colebrook | President of Limited Service Restaurants & Emerging Brands, RECIPE Unlimited

Ready to upgrade?
Want a demo?

The Business Case & Value Proposition

Flame Grilling on Autopilot. 
Your protein, your way, every time

Faster Speed of Service:
Reduce cook times by up to 50%

Increase Speed of Service by 2x

https://calendly.com/yaser-alsagha-gastronomous/gastronomous-discovery?month=2025-12


Specifications:

Warming
Bins

Equipped
For:

Natural Gas

Light Curtain
for Safe Patty
Loading

Veggie Flipper

Infrared Sensor for
Grill Temperature

Max Intel
Pressure:

½ PSI

Plug & Play
Deployment:
Simple integration into
existing kitchens, fully

retrofittable

Grate
Cleaner

Manifold
Pressure:

3” WC

Compliance
Ready:

Meets all corporate food safety
& cooking standards

Meat/Veggie Ejector

Gross Heat
Input:

60,000 BTU/HR

Temperature Probe

Electrical:
120V 1PH 60HZ

12.5A

Employee
Satisfaction:

ChronoGrill incinerates grease
reducing daily cleaning procedures.

Staff will love it!

Cast Iron Grates

User Interface to Monitor
All Aspects of Grill and

Proteins Cooking

Sizing:
31 ¾ “ Tall, 36” Wide,

38” Deep

Meat Flipper

Hot Dog /
Bacon Manual
Cooking Section

AI Powered
Vision System
for Patty
Type Detection

Gastronomous Technologies Inc.
2212 Wyecroft Road, Unit 5
Oakville, Ontario L6L 6R1
www.gastronomous.ca 

https://www.gastronomous.ca/

