What's included in the package?

Recognition tools and practical resources designed to highlight your
care for food quality and sustainabillity.

o VITO tabs -
- Fritteusenreiniger

Kraftvolle Reinigung fiir Profi-Fritteusen

.l_: VITO tabS -~
~= Fryer cleaner

Powerful cleaning for professional fryers

VITO tabs

Cleaning tablets that keep your fryer free from grease
and buildup, helping your equipment last longer and
work more efficiently.

Smart Fry
Acrylic Badge

A durable, high-quality acrylic badge
to display inside your restaurant,
showing customers your Smartfry®
membership.

VITO Gloves

Protective, heat-resistant gloves designed for safe
handling when filtering or cleaning your fryer.

Sticker Badge

A versatile adhesive sticker designed for windows, doors, or
menus. Easy to place where guests will see your commitment.

Printed Welcome Guide

A practical handbook with clear tips and best practices
to make your oll last longer, improve food quality, and
reduce waste.

Welcome Letter

A personal note welcoming you to
the Smartfry® community, outlining
your benefits and how to make the
most of your membership.

POWERED BY VITO

Your Partner For

Certificate of recognition

Your official Smartfry® recognition certificate proof of
your commitment to food quality, safety, and
responsibility.

Smartfry /\ |

SMART
Dear customer,

We're excited to welcome you to the Smartfry™ initiative, a community of kitchens
committed to food quality, responsible frying, and a greener future. By joining, you're not
/-;\nly,elevating the standards of your own kitchen, but also setting an example for the
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L@ Your Official Smartfry™ Certificate —a mark of recognition for your responsible
Lt frying practices.

osed in your Welcome Package, you'll find:

Two Smartfry™ Badges — for display inside and outside your restaurant, signaling to
your guests that you care about clean oil, safe food, and sustainability.

ry™ Guidebook (PDF & print) — with tips, golden rules, and best practices to
u maximize oil life, reduce waste, and serve the highest quality food.

Frying Oil Management




