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Touch screen
21” display
Multiple product per transaction
Intuitive, illustrated interface

Contactless payment 
System 

3 pin standard plug
The only thing required to 
function

Cutlery Tray
Biodegradable wood based cutlery, 
allowing lower water usage for the 
office184cm

100cm
80cm

Secure
Refigerated
Remotely monitored
Easily portable.  
Very mobile point of sale

OUR MACHINES

MARK 1
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Super High Resolution, good 
quality pictures on a 41’’ touch 
screen

Slimmer version of The Jar 
Machine version 1

Touch screen
41” display
Intuitive, illustrated interface

Contactless payment 
System 

Vinyl
Available in a range of colours

Marketing materials on 
large screen
Make full use of the enlarged touch 
screen to market your product
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The amalgamation of the best 
features from both Mk1 and 
Mk2 combined in this machine

Same amount of storage as 
in Mk2 while also being as 
compact in its dimensions

• The on-screen interface is 
the same, adapted for a 21.5’’ 
display

Product collection
Ergonomically located just below the 
payment terminal

Product visibility
See through front door to show off 
the beautiful products inside

Contactless payment 
System 

Screen
UI Adapted for a 21.5’’ display

180cm

80cm 80cm
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VENDING WITH A HEART AND SOUL
The Jar provide unique healthy vending machines in London that 
contain a selection of healthy eating meals. It offers a delicious and 
nutritious range of salads, snacks, juices and even desserts all kept 
at fridge temperatures. Our menu is varied and designed to suit 
every taste.

The Jar can work for you by providing a great range of healthy, 
locally-sourced food on the spot for your workforce or customers. 
This is at no cost to your business, but is of enormous benefit to 
your work-force or customers. Our experience so far shows that 
people love it.

We provide our machines fully serviced. We take care of everything, 
stocking up and replenishing the machines when necessary. All we 
need from you is half a square meter of floor space and an electrical 
socket.

Providing floor space for The Jar is all about promoting a more 
sustainable way of eating on-the-go. For one thing, the food is 
supplied by local suppliers, so every time someone buys a Jar 
lunch they help sustain the vibrancy and diversity of the local 
neighbourhood.

Here at The Jar, we are passionate about the healthy effects of 
eating properly – which is why we will donate a portion of our profits 
to support school Breakfast Clubs – ensuring kids are fuelled-up to 
learn and thrive. And at the end of each day, unsold food from The 
Jar machines will be donated to charities.

If you like the sound of our values and would really like to get on 
board with The Jar mission, we can offer co- branding opportunities 
on our machines.
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ALL YOUR FAVORITE FOOD IN ONE PLACE

Our team at The Jar sources 
healthy, fresh meals and snacks 
as well as locally produced 
food and drink from cafes and a 
range of small producers.

The menu has something for everyone daily, including vegan, 
vegetarian, as well as gluten and lactose free choices. With our easy 
to use interface you can conveniently find products that suit your 
taste and preferences.

And our real-time online monitoring means we can adjust our menus 
to meet spikes in demand, whether it’s plenty of pumpkin soup at 
Halloween or extra strawberries during Wimbledon.

We work closely with our food suppliers to keep an eye on healthy 
levels of sugar and salt – and all our machines are enabled to display 
calorie counts so you know exactly what you’re consuming.
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WHAT’S IN IT FOR YOU

Less energy consumption, safer storage
If you already operate a staff café, then you know that 
an open fridge with cold salads is an energy inefficient 
way to keep food fresh. Chilled vending provides a 
safe, reliable environment for freshly- prepared food.

Huge variety
Working with several food suppliers at the same time 
and with daily menu changes means an enormous 
variety of menus and food styles to suit all tastes, 
rather than the usual oh-so-predictable salads and 
sandwiches.

No losses
Anyone who has tried to run an ‘honesty bar’ offering 
food to employees can quickly see it turn into a 
‘dishonesty bar.’ With The Jar, food is available 24/7. 
And it’s on sale, 24/7.

No overstock
We take care of the stock every day, so you don’t have 
to. No more boxes of unsold KitKats. No risk.

No fuss
All we need from you is half a square metre of floorspace 
and an electrical socket.
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CHILLED OUT VENDING

We want to make the entire experience of having The Jar - Healthy 
Vending Machine on your premises as simple as possible. Once the 
unit is delivered and plugged in, you really won’t need to do anything 
else to it. When it reaches the correct operating temperature (which 
we monitor remotely 24 hours a day) we will be ready to begin 
stocking it up with delicious and healthy food.

The unit is made to our strict specifications and assembled here in 
the UK, and is designed for trouble-free operation, day in, day out. 
In the very unlikely event that a product gets stuck, we offer the 
option of an access key, which can be held by a trusted individual 
on your site, and which will open the unit to allow the product to 
be released. We can also provide the key-holder with a simple 
troubleshooting guide.

On the basis that we should always expect the unexpected, we also 
offer a free 24-hour technical assistance service.
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OUR SUPPLIERS

Rejuce

Popcorn Shed

Pollen and Grace

Plant Pops

no1. Botanicals

Peakz

Power of Peanuts

Plantiful Vegan Jerky
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HOW WE ADAPT FOOD 
OPTIONS THAT WE PROVIDE
We only aim to sell what suites our customers’ taste. In order to do 
that we run questioners.

So far we had a good set of data returned to us. After analyzing it 
we are able to tailor more specifically to customers’ preferences. 
Below is just one example of such. A table that illustrates the most 
common cuisines amongst our customers.

By knowing that Mexican Cuisine is popular we were able to 
introduce Tex-Mex style ‘Taco Bowl’ salad by JuiceBaby, which was 
subsequently sold out on the number of days.

We aim to improve our food selection process over time to make it 
ideally suited to everyones needs inside the office on any day, any 
season.

We analyse payment method preferences, how likely people are to 
buy healthy food both in general and from the vending machine, 
their budget preferences and many more statistics.

How likely are you to 
improve your diet if 
healthy food were to be 
sold in a machine right 
inside your office.
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CONNECTED VENDING

We incorporated telemetry software in our machines that 
allows us to monitor the status of the vending unit and 
its vital components as well as collecting sales statistics. 

Over the course of the past two weeks we achieved 
average sales of above 100GBP daily. As well as some 
loyal customer base. We see the potential of further 
growth of sales.


