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NALA Robotics Changes The Way Consumers Dine on
Global Dishes in 21st Century
Company becomes the first fully automated multi-cuisine
restaurant in the world
(Naperville, Illinois)—Nov. 17, 2021— Nala Robotics—an Arlington Heights, Illinois-based technology
firm—is launching the world’s first fully-automatic robotic kitchen in Naperville which can cook
millions of recipes from across the world without any human intervention.
With the help of robots powered by artificial intelligence (AI) and machine learning (ML), Nala
can master any dish in a matter of minutes. Nala’s recipe catalog will offer dishes from chefs
and celebrities around the world. Users can also upload their recipes that are coded and then
replicated by Nala. It can also personalize and customize ingredients to the consumer’s liking or
in the words of the company’s founder Ajay Sunkara “immortalize your grandma’s recipe,” thereby
creating a one-stop eatery for every palate, across multiple cuisines.
On Nov. 11, Nala is opening its first restaurant, One Mean Chicken, offering wings and fried chicken
in Naperville’s Mall of India. In that same location, multiple restaurants will also be launched
soon with the next being Nala’s Thai 76 and Surya Tiffins which features a South Indian breakfast
menu. Sunkara’s expansion plans are to open 10 restaurant locations in 2022 and 100 by 2024.
The company also partnered with several celebrity chefs to operate their ghost kitchens that are
powered by Nala.
“Nala is the first AI and ML-powered multi-cuisine chef,” explained Sunkara. “Being AI-powered, the
robotic chef gets better and better every single day. The more it cooks, the more it’s going to learn
and master these recipes. It is built to work 24/7; it doesn’t need a break. It’s easily scalable and
trainable. It’s a workhorse.”
Creating such a menu of global cuisine as well as leveraging on technology are big food trends
according to a recent article from Linchpin SEO, a Raleigh, North Carolina-based internet marketing
and web agency. Additionally, Euromonitor predicted the ghost kitchen industry to be worth $1
trillion by 2030.
While there is much talk about the recent labor shortages in the restaurant industry, Sunkara
believes AI could be the answer.

Continue d . . .

Media Contact: Marie Lazzara | JJR Marketing, Inc. | (630) 400-3361 | marie@jjrmarketing.com

FOR IMMEDIATE RELEASE

NALA Robotics Changes The Way Consumers Dine on
Global Dishes in 21st Century
Company becomes the first fully automated multi-cuisine
restaurant in the world

“AI is going to create more quality jobs and entrepreneurs through Nala’s Marketplace,” Sunkara
explained. “Our Marketplace feature will help home chefs, food influencers, Michelin Stars Chefs
and anyone with a good recipe to start their own their own ghost kitchen menu without having to
spend thousands of dollars to build their restaurants. By simply coding their recipes into Nala’s
secure database they can sell their dishes to customers at every Nala location.“
Since Nala can work 24/7, during the off-peak restaurant hours the company also plans to roll out
on-the-go prepackaged foods available at local grocery stores, restaurants and convenience stores.
It also plans to offer meal plan subscriptions presenting freshly prepared dishes on demand and in
special categories such as gluten-free, vegan and keto among others.
“Man’s food journey started as a hunter and gatherer,” Sunkara said. “Nala Robotics brings us the
next evolution in our journey where robots cook and deliver food.”
For more information, visit NalaRobotics.com

ABOUT NALA ROBOTICS:
Nala Robotics is headquartered in Arlington Heights, Illinois, and maintains strategic planning
and development offices in Fremont, California, Hyderabad, Noida, and Bangalore, India, and Kiev,
Ukraine.
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BACKGROUNDER

Nala is the world’s first fully automated restaurant experience
using patent pending cutting-edge technology, culinary
innovation, and hundreds of menus from across the world to
create a one stop eatery for all taste buds.
Nala uses AI and ML to constantly create, alter and master recipes across many cuisines. Now,
there are several dishes for every taste bud at Nala restaurants. Nala is an expert at the following
cuisines and is learning more recipes every minute.
NALA HAS FOUR BUSINESS VERTICALS:

Restaurants

Meal-plan Subscriptions

Marketplace

Prepackaged Foods

Nala’s technology is ideal for fast food,
quick serve, cloud kitchens and fine dining
restaurants. There is nothing it can’t handle.

The only food marketplace for all professional
chefs, at-home chefs, celebrities and food
connoisseurs to sell their dishes worldwide.
Nala instantly masters their recipes and can
replicate them worldwide.

Nala’s meal subscription plans are freshly
prepared customizable meals on demand.
Consumers can choose multiple plans that fit
their lifestyle.

Perfect for people to grab on the go, Nala
provides a variety of prepackaged foods for
any taste. Nala is the chef that never sleeps,
continuously working around the clock
preparing meals that can be sold at local
grocery stores, restaurants and convenient
stores.
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STORY ANGLES

Bringing world cuisines to one table

Nala Robotics President Ajay Sunkara’s first foray into the world of food was through his love of
creating well-crafted beers through his work at breweries in India and the United States. It was
his want of consistency and development in the food product that led him to look at another
opportunity: Nala Robotics. Through Nala, consumers can get their favorite global dishes through a
restaurant experience, on the go prepackaged foods, meal-plan subscriptions and through a special
marketplace.

Nala offers chefs opportunity to become small business
owners

At-home chefs have family recipes and often thought that they can use them to open their own
restaurants. Without access to capital and other resources, it is often impossible for them on
land on their dreams. With its special Marketplace, Nala Robotics offers at-home chefs as well as
celebrity chefs and others to sell their recipes to the company. Nala can then master and replicate
the recipes worldwide. A Nala representative can discuss this process and how it is a win/win
situation for everyone.

AI Changing the Food Industry Landscape

Business Insider, an American financial and business news website, shared some startling trends
and statistics when it comes to the fast food industry in a recent article. Some of the statistics
include a “144% turnover rate at fast food restaurants and a 70% more job vacancies than prepandemic.” The Food Institute published a recent article on how robotics are emerging in the food
industry as labor shortage problems still exist. Nala Robotics sees the implementation of AI into
its restaurant automation as a definite game changer but also understands the important need for
human workers. A Nala representative can describe how companies and labor need to strike a fine
balance between innovation and the realities of the workplace.
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