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‘Flippy,’ the fast food robot,
temporarily decommissioned for
being too slow
By Peter Holley and Marwa Eltagouri, The Washington Post

Miso Robotics created Flippy, an autonomous robotic arm
that can flip burgers. A restaurant in Pasadena, Calif. has
installed one to cook its meat. [Miso Robotics]

He was supposed to revolutionize a California fast food kitchen, churning out 150 burgers per hour
without requiring a paycheck or benefits.
But after a single day of working as a cook at a Caliburger location in Pasadena this week, Flippy the
burgerflipping robot has stopped flipping.
In some ways, Flippy was a victim of his own success.
Inundated with customers eager to see the machine in action this week, Cali Group, which runs the fast
food chain, quickly realized the robot couldn’t keep up with the demand. They decided instead to
retrain the restaurant staff to work more efficiently alongside Flippy, according to USA Today.
Read More: Flippy can cook a burger, but can it ask if you want fries with that?
Temporarily decommissioned, patrons encountered a sign Thursday noting that Flippy would be
"cooking soon," the paper reported.
"Mostly it’s the timing," Anthony Lomelino, the Chief Technology Officer for Cali Group told the
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paper. "When you’re in the back, working with people, you talk to each other. With Flippy, you kind of
need to work around his schedule. Choreographing the movements of what you do, when and how you
do it."
The robot, or more specifically, a specialized industrial sixaxis robotic arm bolted to the kitchen floor,
was supposed to work lunchtime shifts at the international burger chain. The robot is designed to take
burger orders through a digital ticketing system, then flips the burger patties and removes them from
the grill. It uses thermal and regular vision, as well as cameras, to detect when the raw meat is placed
on the grill, then monitors each burger throughout its cooking process.
But those worried about a robot takeover of foodindustry jobs can find comfort in knowing that Flippy
still needs a human guide to place the patties on the grill. The robot also displays the burgers’ cooking
times on a screen so that its human coworkers know when to top the patties with cheese and to start
dressing them with lettuce and tomatoes, according to Miso Robotics, the Pasadenabased company
that developed the "world’s first" burgerflipping robot.
In addition, Flippy can rotate through spatulas for raw meat and cooked meat (to prevent cross
contamination) and clean those spatulas while the burgers are cooking. Another skill: Using a scraper to
keep the surface of the grill in good shape.
Flippy could be the answer to solving the high employee turnover rate in the fastfood industry, which
sees as much as 50 percent of staff at a given restaurant leave within a year. While these workers might
leave because of low wages, the industry as a whole spends about $3.4 billion annually in recruiting
and training.
Replacing a line cook’s job with a robot could eliminate problems such as workrelated injuries,
including burns, which are sometimes improperly addressed (Some fast food workers, for example,
have been told to treat their burns with condiments). Violence in the fastfood industry is also a
problem, as roughly one in eight workers in 2015 reported being assaulted at their fastfood jobs during
the previous year, according to a survey on fastfood workers’ safety.
But Flippy also raises questions about U.S. job loss. About 80 percent of job losses in American
manufacturing over the past 30 years, for example, were the result of technological displacement, and
recent studies indicate that the pattern will spread across other industries. As much as 40 percent of the
U.S. workforce could see those jobs absorbed by technology by the early 2030s, according to a 2017
report.
Flippy’s developers say it is designed to operate in an existing commercial kitchen layout alongside
other workers, to "safely and efficiently fulfill a variety of cooking tasks." The robot was customized
for the CaliBurger kitchen and is exclusive to the chain for six months. After the six months, Flippy
will sell for $60,000 to other fastfood vendors. It is expected to rise in price as it develops more
sophisticated features, The Washington Post’s Gene Marks reported in September.
"The kitchen of the future will always have people in it, but we see that kitchen as having people and
robots," David Zito, cofounder and chief executive of Miso Robotics, told KTLA in Los Angeles.
"This technology is not about replacing jobs. We see Flippy as that third hand."
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