
Case study - 11!kitchen 

Background Challenge

Kelsius system provides Merrion Hotel with 
traceability, peace of mind and significant costs 
savings when it comes to food safety. 

Merrion Hotel,
Dublin Ireland

The Merrion Hotel is one of Ireland’s 
top 5 star hotels. It offers its guests 
a choice of two restaurants, The 
Cellar Restaurant and the renowned 
Restaurant Patrick Guilbaud with its 
two Michelin stars. It also offers an 
impressive room service menu. Its 
food turnover is 400 million per year 
and Executive Chef Ed Cooney is 
proud of the Merrion’s many awards 
and accolades and its reputation for 
serving high quality food. 

Ensuring the quality of food served 
at the Merrion is one of the most 
important tasks on Ed Cooney’s 
agenda.  As Executive Chef he is 
responsible for preventing food 
poisoning outbreaks.  A food 
poisoning incident has the potential 
to cause considerable damage to the 
Merrion’s reputation, not to mention 
Cooney’s own personal reputation. 
For this reason, having the ability 
to demonstrate good food safety 
practice and traceability is key.

As a food service establishment, 
The Merrion is also required by law 
to demonstrate that it is compliant 
with food safety regulations including 
Hazard Analysis and Critical Control 
Point (HACCP) – an approach to 
identifying and controlling food 
hazards. As part of this requirement 
The Merrion Hotel must demonstrate 
that delivered, stored and served 
food is maintained at a specified 
temperature and that hygiene tasks 
carried out.  

With hundreds of fresh food deliveries 
per day, each requiring temperature 
checks, more than 30 cold storage 

areas to monitor and cleaning rotas 
to manage, staying on top of the 
paperwork to track and monitor all 
this was something The Merrion could 
no longer manage manually.

“The Kelsius 
temperature monitoring 
system gives me 
complete peace of 
mind. I now know 
that good food safety 
processes are being 
followed and that 
information and records 
are at my fingertips to 
demonstrate compliance 
and traceability should 
problems arise.”

Ed Cooney, Executive Chef, 
Merrion Hotel



Conclusion

Ed Cooney, Executive Chef, 
Merrion Hotel

“The cost saving element is also significant 
as the system performs tasks, which were 
previously done manually including fridge 
temperature monitoring. We simply could 
not operate without the Kelsius system!” 

The Kelsius system provides Ed Cooney, 
the Executive Chef of the Merrion Hotel 
with peace of mind by giving him more 
control and visibility of food safety 
practices. 

The system does this by automating 
temperature monitoring, notifying Cooney 
of problems and providing him with 
full traceability in the form of electronic 
records of food safety practices, in 
the event of reported food poisoning 
incidents. 

The Kelsius system makes life easier 
because The Merrion no longer 
completes, files or stores paper records. 
This saves time, and allows staff to focus 
on the more important tasks at hand. 

Solution and Benefits

• The surface temperature of food is scanned and recorded at 
goods inwards using hand held laser thermometers. Invoice details 
are recorded in the system, which stores data including food 
temperature at the touch of a button. The system is programmed so 
that it immediately detects food temperatures that fall outside 
of acceptable range.

• Small sensors are installed in cold storage areas for automated and 
continuous temperature monitoring, again this data is wirelessly 
transmitted and recorded, eliminating manual checks, form 
completion and saving labour costs.

• During preparation, food temperature is checked using highly 
accurate hand held probes with records stored electronically for full 
traceability. This means food is always cooked sufficiently and 
in line with food safety laws. 

• Hygiene task such as hand washing and cleaning are recorded 
by the system with access down the line for reference and 
environmental checks. This means cleanliness is always at the 
forefront of kitchen staff. 

• Should problems arise, such as a fridge door being left ajar, 
location alarms and text messages are sent to management to 
prevent stock damage and loss. 

• In the event of a reported food poisoning incident, all records are 
electronically maintained and can be accessed at any time 
for full traceability and to demonstrate safe food practices from 
delivery to storage and preparation. 



Case study - food

User Challenge
Paperless, Wireless,
Automated HACCP System

Clarion Hotels Group selects  
Kelsius Automated HACCP Solution

Clarion Hotels

•	 To	provide	a	reliable,	cost	
effective,	fully	automated	
approach	to	24/7	HACCP	
monitoring	and	recording

•	 Full	compliance	with	latest	
food	safety	requirements	and	
legislation

•	 Replace	manual	logging	
procedures	and	paper-based	
records

•	 Due	Dilligence	proof	in	the	
event	of	litigation

The	Kelsius	wireless	monitoring	
system	is	a	fully	automated,	
paperless,	HACCP	solution	that	
ensures	full	compliance	with	statutory	
food	safety	requirements	and	
recording	processes.	Kelsius	wireless	
temperature	sensors	monitor	and	
record	air	and	product	temperatures	
in	all	refrigerated	areas.	If	a	measured	
temperature	rises	above	a	set	limit	
an	alert	is	triggered.	This	alert	can	be	
transmitted	as	a	text	message,	email	
or	via	local	visual	and	audible	alarms.	
In	addition	to	continuous	temperature	
recording,	the	Kelsius	system	also	
provides	time	and	task	management	
by	recording	key	activities	such	as	
goods	received,	cleaning	tasks	and	
hot	food	probing	plus	the	ability	to	
carry	out	random	food	temperature	
checks	using	Infra	Red	guns.	All	
records	are	securely	stored	on	the	
Kelsius	website	from	where	chefs	and	
catering	management	can	access	
records	at	any	time	using	any	Web-
enabled	PC	or	laptop.	HACCP	reports	
from	all	hotels	in	the	chain	can	be	
accessed	by	Group	HQ,	and	may	be	
automatically	emailed	or	faxed,	as	
required.

“The Kelsius wireless HACCP 
system has worked brilliantly 
for us in all our hotels. The 
individual food and beverage 
management teams are now 
working more closely with the 
chefs on HACCP processes. 
The whole team has bought 
into it.”

Patrick Baptist,
Group	Director	of	Food	&	Beverages	for

Clarion	Group,	Ireland	and	UK

Solution and Benefits

•	 Fully	automated	HACCP	
solution	for	Hotel	Catering	
management

•	 Full	compliancy	with	latest	
food	and	hygiene	standards	/	
legislation

•	 Paperless	solution

•	 Saves	staff	time	and	minimises	
risk	of	human	error.

•	 Less	staff	training	required

•	 Able	to	monitor	food	storage	
performance	24/7

•	 Access	to	records	and	real-
time	information	24/7

•	 Reliable	food	quality/
equipment	performance	
monitoring	24/7

•	 Protects	hotel	reputation	and	
brand	image.

•	 Reliable	end-to-end	wireless	
solution

Hazard	Analysis	and	Critical	Control	Point



Clarion Hotels put Quality
Control First with Kelsius

Clarion	Hotels	Ireland	spares	no	effort	in	
ensuring	quality	services	and	procedures	
throughout	its	chain	of	ten,	four-star	
hotels,	particularly	when	it	comes	to	
catering	and	food	storage/handling.	
The	chain	includes	many	internationally	
recognised	hotel	venues	such	as	Carton	
House	in	Maynooth,	Co	Kildare,	with	
its	world-class	golf	course	and	VIP	
clientele,	the	Clarion	Hotel	Dublin	IFSC	
(International	Financial	Services	Centre)	
plus	the	well	known	Clarion	Hotels	and	
Suites	in	Limerick,	Cork,	Dublin,	Dublin	
Airport	and	Sligo.

“What	Clarion	required	was	a	HACCP	
monitoring	and	recording	system	that	
functioned	with	100%	efficiency”,	
explained	Patrick	Baptist,	Group	Director	
of	Food	&	Beverages	for	Clarion	Group,	
Ireland	and	UK,	and	responsible	for	the	
implementation	of	H&S	procedures	across	
the	group.

Working	in	partnership	with	Clarion,	
Kelsius	has	installed	its	wireless	
automated	HACCP	solution	throughout	
the	Groups	hotel	chain	in	Ireland.	At	
each	hotel,	food	temperature	readings	
are	taken	automatically	via	the	wireless	
sensors,	from	the	moment	of	delivery	
from	the	van	to	the	kitchen,	including	all	
refrigerated	units	and	produce,	both	hot	
and	cold.

For	the	Clarion	Hotels	Group,	the	gains	
from	adopting	the	Kelsius	automated	
HACCP	solution	have	been	significant.	
The	Kelsius	system	has	resolved	many	of	

the	issues	related	to	manual	processes,	
such	as	delays	in	filing	paper	records,	
kitchen	chefs	spending	more	time	on	
administration	than	on	preparing	dishes	
for	guests,	and	staff	training	being	
focused	on	carrying	out	administrative	
tasks	rather	than	generating	business	
value.

“Our	duty	to	comply	with	HACCP	
regulations	has	been	made	very	easy	
by	Kelsius”,	said	Neil	Coates,	Group	
IT	Manager	of	Clarion	Hotels	Ireland.	
“Now,	our	financial	risk	is	lower	because	
the	temperature	of	all	food	can	be	
monitored	and	recorded	24/7.	The	risk	
of	legal	closure	due	to	human	error	
when	recording	data	is	also	reduced,	
and	management	can	check	the	HACCP	
records	for	all	of	our	sites	from	the	Kelsius	
website	and	immediately	take	corrective	
action.”

Kelsius	CEO,	Ultan	O’Raghallaigh,	
said,	“For	an	organisation	with	multiple	
properties	such	as	Clarion	Hotels	Ireland,	
the	Kelsius	system	has	proved	successful	
in	reducing	labour	costs	and	enhancing	
business	reputation.	It	makes	life	much	
simpler	and	safer	for	hotel	operators	who	
are	concerned	about	protecting	both	their	
customers	and	their	brand.”

Currently	operational	at	over	200	sites	
throughout	the	UK	and	Ireland,	the	Kelsius	
system	has	been	chosen	by	some	of	
Europes	largest	organisations	to	automate	
their	HACCP	processes.

Carton	House	in	Maynooth,	Co.	Kildare,	Ireland,	part	of	Clarion	Hotels	Ireland.



Case study ~-. retail

User Challenge
Paperless, Wireless,
Automated HACCP System

Leading Food Franchise Chain
Recommends Kelsius Automated
HACCP Solution

Gala Group

•	 To	provide	a	reliable,	cost	
effective,	fully	automated	
approach	to	24/7	HACCP	
monitoring	and	recording

•	 Full	compliance	with	latest	
food	safety	requirements	and	
legislation

•	 Replace	manual	logging	
procedures	and	paper-based	
records

The	Kelsius	HACCP	solution	is	a	
fully	automated,	paperless	system	
which	ensures	full	compliance	with	
statutory	food	safety	requirements.	
Kelsius	wireless	temperature	sensors	
monitor	and	record	air	and	product	
temperatures	in	all	refrigerated	areas.	
If	a	measured	temperature	rises	
above	a	set	limit,	an	alert	is	triggered.	
This	alert	can	be	transmitted	as	a	text	
message,	email	or	via	local	visual	and	
audible	alarms.

In	addition	to	continuous	temperature	
recording	the	Kelsius	system	also	
provides	time	and	task	management	
by	recording	key	activities	such	
as	goods	received,	cleaning	tasks	
and	hot	food	probing.	All	records	
are	securely	stored	on	the	Kelsius	
website	and	each	retailer	can	access	
their	records	at	any	time	from	any	
Web-enabled	PC	or	laptop.	HACCP	
reports	can	also	be	automatically	
emailed	or	faxed,	as	required.

“We take food safety 
very seriously. With 
Kelsius in place Gala 
will be several years 
ahead of those retail 
competitors remaining 
on paper-based 
systems.”

John Ireland,
Fresh	Food	Manager	for	the	Gala	Group

Benefits

•	 Fully	automated	HACCP	
solution	for	food	storage	/	
processing	environments

•	 Full	compliancy	with	latest	
food	and	hygiene	standards	/	
legislation

•	 Paperless	solution

•	 Up	to	50%+	cost	savings	
when	compared	to	traditional	
systems

•	 Saves	time	and	reduces	risk	of	
human	error

•	 Less	staff	training	required

•	 Able	to	monitor	food	storage	
performance	24/7

•	 Access	to	records	and	real-
time	information	24/7

•	 Reliable	end-to-end	wireless	
solution



Strategic Partnership
with Gala Group

“In	dealing	with	food	safety,	the	
system	has	to	be	paperless,	more	
efficient	and	less	labour	intensive,”	
said	John	Ireland,	Fresh	Food	
Manager	for	the	Gala	Group.Having	
adopted	the	Kelsius	solution	at	
its	retail	stores	in	Tullamore	Co.	
Offaly,	Kilkee	Co.	Clare,	Newross	
Co.	Wexford	and	Letterkenny	
Co.	Donegal,	the	Gala	Group	has	
entered	into	a	strategic	partnership	
with	Kelsius,	with	the	objective	of	
rolling	out	the	Kelsius	wireless	food	
monitoring	solution	across	Gala’s	260	
retail	store	franchises	throughout	the	
Republic	of	Ireland.

John	Ireland	continued,	“By	using	
the	Kelsius	system	a	store	manager	
knows	immediately	if	a	freezer	has	
malfunctioned	and,	in	addition,	the	
automatic	monitoring	and	storing	of	
records	reduces	risk,	minimises	errors	
and	saves	a	huge	amount	of	staff	
time,	training	and	record	taking.	Any	
store	using	Kelsius	will	fully	meet	new,	
legal	food	safety	requirements.

The	solution	provides	immediate	
resolution	to	problems;	it	eliminates	

the	risk	of	human	error	during	the	
food	preparation	process,	it	is	easy	
to	train	new	staff,	and	is	also	very	
easy	to	maintain.	We	believe	that	the	
Kelsius	system	puts	Gala	years	ahead	
of	competitors	that	still	use	paper-
based	systems,”	Ireland	concluded.

This	Kelsius	system	removes	the	
risk	of	HACCP-related	errors,	in	
turn	protecting	customers	from	
the	effects	of	food-related	hazards	
and	the	retailer	from	the	risk	of	
litigation.	Currently	operational	at	
over	200	sites	throughout	the	UK	and	
Ireland,	the	Kelsius	system	has	been	
chosen	by	some	of	Europe’s	largest	
organisations	to	automate	their	
HACCP	processes.

Kelsius	CEO,	Ultan	O’Raghallaigh,	
said,	“We	are	delighted	to	have	
entered	this	important	partnership	
with	the	Gala	Group.	The	Kelsius	
system	makes	life	much	simpler	
and	safer	for	those	retailers	who	are	
concerned	about	protecting	both	their	
customers	and	their	brand.”.

For further info contact:

HeadOffice

Tel:	UK:	+44	(0)28	9073	7981
Tel:	IRL:	+353	(0)7491	62982

Northern	Ireland	Science	
Park,	The	Innovation	Centre,	
Queen’s	Road,	Queen’s	Island	
Belfast	BT3	9DT

Technical Support

Tel:	IRL:	1850	53	53	53
Tel:	INTL:	+353	(0)7491	62982

Unit	2	Ballyconnell	Industrial	
Estate,	Falcarragh,	Co.	
Donegal,	Ireland

Australian Agent

Tel:	1800811818	 	
www.ecefast.com.au	 	 	

ECEFast	 	 	 	
26BusinessPkDrive	 	 	
NottingHill..vic..3168	

Ultan O’Raghallaigh,
CEO,	Kelsius

“The Kelsius system 
makes life much 

simpler and safer...”




