
Food Service Call Script 

Industry Food Service 

  

Key Features 

Ensures accurate, around-the-clock compliance reporting 

Saves thousands of dollars in costs and errors associated with manual monitoring 

Preserves inventory quality, safety, and integrity 

Sends instant notifications when unexpected equipment failures are detected 

Free 30-day trial 

Objective 

Pre-sell solutions 

Set an appointment to demonstrate the solution and offer a free trial 

Get Past the 

Gatekeeper 

[Hostess answers phone] 

Hi, can I please speak with the kitchen manager or owner? 

“What’s this about?” 

This is [Your Name] from [Your Company]. I’m calling about the temperature monitoring of 

your refrigerators. 

If the manager/owner isn’t available, request a call back time and collect their email address. 

Pitch the Sale [Call transferred to appropriate contact] “Hi, this is…” 



Hi, [Their Name]! This is [Your Name] from [Your Company]. I’m calling to raise awareness 

about a new automated refrigeration monitoring solution that increases HACCP compliance 

while saving you thousands of dollars in costs and errors associated with manual temperature 

logging. 

“Oh, wow, really? How so?” 

It’s easier than you may think. We simply place wireless temperature sensors into your 

refrigeration units to automatically record temperatures. Now, I don’t know how often your staff 

records temperatures, but I do know that you can’t manually monitor refrigerators 24 hours a 

day. Most restaurants struggle to keep up with even periodic readings, especially during busy 

service hours, and the readings they do manage to take are often inaccurate. Even still, outages 

can happen at any time, day or night, resulting in harmful bacterial growth and spoilage. 

Undetected outages may expose your customers to serious, life-threatening foodborne diseases. 

Just one outage can cost you up to $30,000 in wasted inventory, and even more in liability 

claims. Our solution will instantly notify you when a problem is detected so you can take 

immediate action to prevent costly spoilage. 

“That’s great!” 

What’s even better is that we’re offering it to you FREE for 30 days so you can see how 

effective it is. Let’s schedule a time for me to demonstrate our solution to you. When are you 

available to meet? 

If the client won’t commit, see Common Objections & Responses for workarounds. 

Common 

Objections & 

Responses 

We’re already working with [Vendor Name]. 
Can I ask you why your restaurant chose them and is there anything their service doesn’t do that 

you wish it would? 



I’m not authorized to make this kind of decision. 

No problem! Who should I contact instead? 

There’s too much going on. I can’t talk right now. 

I completely understand, so let me just quickly ask: Do your employees manually monitor your 

refrigeration units? 

*Click* 

Sorry, it looks like we got disconnected. Do you have a few minutes? 

[Alternatively, find a new contact] 

Just send me some information. 

I’d be happy to send you some information, but I want to make sure it’s relevant to your needs, 

so let me first ask: Do your employees manually monitor your refrigeration units? 

Let me think it over and get back to you. 

If you need to think about it, I understand and will be happy to follow up with you in a few 

days. While we’re on the line together, what additional questions do you have that I can answer 

now? 

  

FAQs 

How many refrigerators can I monitor? 
You can monitor as many refrigerators as you need. You can also monitor doors, motion, leaks, 

and many others. Just let me know what you’re trying to solve. 



Can I automatically monitor other equipment? 

Yes. We have sensors to detect motion, doors, water leaks, and much more. What are you trying 

to solve? 

How far can the sensors reach? 

In most circumstances, it will reach about 1 mile. We haven’t had a facility that we couldn’t 

cover! 

Do the sensors have to be plugged in? 

No. They are battery powered and wireless. 

How long do the batteries last? 

At least 3 years. 

 


