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Overview

With WAGE everyone can create custom mobile a
audiencesd free of charge.

The types of apps that can be created with WA
(including GovCloud), Healthcare, Education, N@&mofits and many other verticals.

An app that takes several programmers one year to develop, takes a few days to cresiteg
WA G E without requiring programming experience.

WAGE is wunlike any other product on the marke
they just can't do today. We call thissimocr at i zi ng appl.i cation devel

Create your app once and it runson all the major desktop browsers and all the major
mobile devices as a native app on, just the way Facebook can be accessed via a web browser
and via a native mobile app.
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x  Sharing a record to Facebook Timeline

1. Click on a Record

i...Verizon 7 10:45 AM

Recipe Name Recipe Category
Chicken Salad Chicken

Cook Time
15 45 60

Steak and eggs
50 20 70
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x  Clicking onthe Share button

1. Click onthe Share button

w__Verizon 7

Back

Recipe

Recjpc : i P 2
Recipe Name Steak and eggs
Recipe Category Meat

Cook Time 50.000

Prep Time 20.000

Total Time 70.000
City Houston \

State X

Location Houston,TX

Directions >

Preheat the oven 350 degrees F.

Preheat a large cast-iron skillet over medium heat until hot, about 5 minutes. Raise the heat to high and add the oil.
Season the steak generously with salt and (Show More)

Pictures >

Ingredients List >

Approval

Approved Yes
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x  Clicking onPost this record To Timelinbutton

1. Click onPost this record To Timeline

10:46 AM
SHARE

T Multi-Share on Facebook >
BES Post this record To Timeline >
m Invite Friends to My Recipes App T >
!bu Like this record >
Ebu Like Corporate Central >
i Share via Email >
e Instant Message >
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x Adding Message and Clicking Share

w_.Verizon &

Back

f Multi-Share on Facebook >
SUEIE  Post this record To Timeline >
m Invite Friends to My Recipes App >
>
Post to Wall

>

‘ My dinner!!
>
A record on My Recipes App >

A record on My Recipes App
A record on My Recipes App at Corporate Central.
via Corporate Central
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x What Facebookfriends see

1. Your friends can now click on the link in their News Feed

Rob Summers
My dinnert!
A record on My Recipes App e
A record on My Redpes App
A record on My Recipes App at Corporate Central.

Like - Comment - Share - 33 minutes ago via Corporate Central - 24
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x What Facebook friends see

1. The My Recipes WAGE app now |lives ins

Search for people, places and things

Recipe ¢«

New Print Back to View

Location Houston TX

Preheat the oven 350 degrees F.

Preheat a large cast-iron skillet over medium heat until hot, about & minutes. Raise the heat to high and add the oil. Season the steak generously with salt and
pepper. Place the steak in the skillet and cook. turning once, until well-browned, about 4 minutes per side. Transfer the steak in the skillet to the oven and cook for 5
minutes more for medium-rare.

Transfer the steak to a cutting board. Cover it loosely with foil and let rest for 10 minutes before carving.

While the steak is resting, cook the eqgs. Heat 2 skillets over medium-low. Melt a tablespoon of butter in each pan. Break 4 eggs into each skillet. Season the eggs
lighthy with salt and pepper. and cook until the whites are just set, about 3 1/2 minutes. (If you want the yolks to be cooked through, cover, and continue cooking for
1to 2 minutes more.) Divide the eggs among 4 warmed plates.

Cut the steak on the diagonal into thick slices. Fan the steak slices on the plates and serve immediately.

[Add File] Drrop Files here...

Facebook WAGE I ntegration
The functionality stays the same fthosewh o u s e app UsAgGHeir iPhone, iPad,
Android, web browser or Facebook.
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x Inviting Facebook Friends

1. Click the share btton

1. Verizon 7

Recipe Name Recipe Category
Chicken Salad Chicken

Cook Time
15 45 60

Steak and eggs

50 20 70
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x  Click Invite Friends button

1. Click thelnvite Friends to My Recipes Admutton
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