
Fresh Baked Goods, 24/7!
Bake Xpress is the first bakery vending machine in the 
world to offer a choice of multiple fresh-baked products 
from a single unit, including pastries as well as meals 
such as pizzas and sandwiches. Artisan food items are 
partially-prepared at a traditional bakery before being 
transferred to the Bake Xpress refrigeration unit. At 
time of order, Bake Xpress selects the appropriate 
item, calibrates the combination infrared/convection/
microwave oven based on the custom profile of the 
specific food item, and freshly-bakes each item at time 
of purchase. The result is hot, fresh restaurant-quality 
food at any time of day or night, and a significant 
upgrade to traditional vending options.

Full menu of artisan food fresh-baked on demand 

Programmable robotic technology ensures consis-
tency and optimal quality

Compact machine requires no custom buildout

Ideal for hospitals, hotels, universities, retail,  
office breakrooms & transportation hubs

Unstaffed solution is ideal for today’s world

ROBOTIC MICRO-BAKERYROBOTIC MICRO-BAKERY
B A K E  X P R E S SB A K E  X P R E S S



Not your traditional vending machine fare
Choose from over 30 artisan pastries and meals that are  
partially-prepared at a traditional bakery before being  

fresh-baked by Bake Xpress at time of order

Restaurant-quality food in a robotic micro-bakery 
the size of a traditional vending machine

55” Touchscreen
Menu, ordering, and nutrition 
information for a selection of 
freshly-baked pastries and meals

Optional Advertising Area
Three fully-customizable screen 
areas to display information or 
paid advertisements

Compact, Easy-to-Install Unit
55 x 38 x 75” machine is simi-
lar in size to traditional vending 
machines

Freshly-Baked Food,  
Hot From the Oven
Custom storage & baking profile 
barcoded on each item ensure 
optimal quality

Cashless Payment System
Accepts credit and debit cards, 
and touchless mobile app pay-
ments

Standard 220V Connection 
Easy to install without custom 
wiring or other buildout
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T H E  F U T U R E  O F  F O O D  I S   R O B OT I CT H E  F U T U R E  O F  F O O D  I S   R O B OT I C

Croissant

Mushroom Calzone
Chocolate Croissant

Pesto Square

Quiche

Flatbread

Pulled Pork Pizza

Blueberry Koign Aman 

Turkey Basil Croissant
Margherita Pizza

Three-Meat Calzone

Pita

Muffin

 		
			 
			 
	

Key Specs

Exterior dimensions 55”W x 38”D x 75”H

Touchscreen 55” (diagonal)

Power supply 220V - 60 Hz 1 Phase	
20A (max) 

Refrigerated storage capacity 68 - 96 items

Food shelf life 3-7 days

Baking system Infrared/Convection/Mi-
crowave

Payment system NAYAX VPOS Touch

Data 4G/WiFi/Wired

Remote inventory tracking Cloud-based software  


