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Chapter 1
Introduction

Welcome to the Power Sell Recipe Manager User Guide. This user guide provides
procedures and reference information for using Power Sell’s Recipe Manager
module to create and track recipes.

This chapter contains an overview to introduce you to the application.
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User Guide Overview

This section describes who should read this document, what type of information is
included, and how to use the information in this user guide.

The Recipe Manager module provides options for managing recipes in the Power Sell
system. Use Recipe Manager to set up item lists and view profit, selling price, food costs,
and additional recipe data.

This user guide contains information and procedures to help you create, view, and track
recipes as well as to print and save recipe information.

Audience

This user guide is for chefs that plan food, managers that track food costs and monitor
inventory, and sales reps that provide customers with food cost and comparison
information.

Recipe Manager interacts with the Power Sell, Inventory Manager, and Profit Manager
applications. You should have a working understanding of Power Sell and understand
inventory tracking.

You should have a basic understanding of a Windows environment to navigate through
the application and send and receive data.

Additional Documentation

This user guide references other Power Sell documentation. Following is a list of
documentation to refer to when using this Power Sell Recipe Manager User Guide.

o Power Sell Inventory Manager User Guide

e Power Sell Grid User Guide
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User Guide Organization

Below is a description of each chapter of this user guide:

Chapter Description
1 Introduction Provides instructions on how to use information in this
user guide.
2 Getting Started Provides an overview of the Recipe Manager application.

3 Create and Use Recipes | Contains procedures and information about creating and
working with recipes.

4 Recipe Manager View Contains procedures for changing views, sorting recipes,
Options and viewing ingredient information.

5 Cost and Pricing Contains food cost adjustment and pricing option
Options procedures and information.

6 Test Recipe Changes Contains procedures for using Recipe Manager’s test

mode to experiment with substitute items, cost changes,
and portion changes.

7 Print and Save Recipes | Contains procedure for printing and saving recipe files.

8 Recipe Manager Contains procedures for backing up Recipe Manager data
Maintenance and restoring files.

Recipe Manager User Guide — 10/14/2011 9
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Conventions Used in this User Guide

This section describes conventions used in this document and throughout all Retalix
documentation to ensure consistent, clear delivery of information.

Text Conventions

bold Indicates the name of an item on a page or box,
such as a button name, menu, menu option, or
tab.
Example: Select Print from the File menu.

courier Indicates the output from the system, specific
text or command that you should type, or exact
words from the system.
Example: Type call retalixlistin the
box.

italics Indicates the title of a document.
Example: For more information, see the Retalix
Power Sell Recipe Manager User Guide.

numbered lists Indicates steps in a procedure.
Example:

1. Select the Windows Start button.

2. Select All Programs on the Windows
Start menu.

3. Select Internet Explorer.

single steps Indicates a procedure with only one step, or a
list of items.
Example:
e Select the Windows Start button.

ALL CAPS Indicates the name of a specific key on your

keyboard.
Example: Press ENTER to save changes.

Recipe Manager User Guide — 10/14/2011 10
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Notes, Cautions, and Warnings

Note, Caution, and Warning Box Conventions

Throughout the Power Sell Recipe Manager User Guide, additional information about the
procedures is provided. Additional information displays in a box with an information
type label and a color.

The bold label at the top of each box indicates the type of information in the box to allow
you to determine the type of information if you have printed the user guide in black and
white and cannot distinguish the color of each box.

Additional information appears in the following categories:

Blue boxes indicate Note information.

Note:
Note boxes contain information text to provide related information.

Yellow boxes indicate Caution information.

Caution:
Caution boxes provide information about potential problems that might occur if the
procedure is not performed correctly.

Red boxes indicate Warning information.
Warning!

Warning boxes contain information vital to the procedure. Failure to follow the
information may lead to loss of data or damage to the database, hardware, or software.

System Setting Indicator

The Power Sell application is highly flexible. The availability of some features depends
on whether the feature is enabled by your system administrator.

Feature Availability based on System Setting

Oo Indicates the procedure is based on a system setting. The procedure
(o may not apply to your Power Sell configuration. See your system
administrator for additional information.

Recipe Manager User Guide — 10/14/2011 11
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Chapter 2
Getting Started

This chapter explains how to begin using the Power Sell Recipe Manager
application, including an overview of the Power Sell desktop.

Recipe Manager User Guide — 10/14/2011 12
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Product Overview

If you are new to the Power Sell Recipe Manager module, use the information in this
section to become familiar with the main Recipes window, menus, and options. This
section contains information to help you log on to Power Sell, access Recipe Manager and
view the Recipes window.

Note:

Power Sell default options are used in explanations and examples throughout this user
guide. Some windows and procedures in this document may differ from your Power
Sell application.

Launch the Power Sell Application

Access the Recipe Manager module using the Power Sell application.

Start Power Sell and Recipe Manager
Use this procedure to start Power Sell and to access the main Recipes window.

1. Double-click the Power Sell shortcut on your workstation’s desktop.

Eﬁ_

2. The main Power Sell window displays.

View Confirms & Motices Histary %}\ Lookup Lookup Standard Guide Bid Contracts .

Open Orders (48) = Shorted Items  Invoices Prospects || Price Quote  Competitive Priing Food Costing = w

Mew  Pending  Send ) Pickup _ Schedule _ Download
Order @ - Maore - || requests (2) Subbed Items Reviews - é MNotes || Custom Guide Banguet Planner [

g

Customer | Today's Schedule ~ Ship To Bil To Show Motes  Quick Order

Recipe Manager User Guide — 10/14/2011 13
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3. Click Food Costing. A drop-down list displays.

Lookup Standard Guide Bid Contracts | P

| Price Quote  Competitive Pricing | Food Costing - 1l

Custom Guide Banguet Planner

Inventory Manager

Inventory Input

| Notes  Quick Order Recipe Manager

4. Select Recipe Manager. The main Recipes window displays.

L’! Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%= Open Customer Search. .. | 'ﬁ; é Show Info Bar What If? Price From |Histary ~ | Recalc All Recipe Prices Go To Inventory
1] Create Recipe X | = B4 % | Contains Item £ Cnly Sellable |Descnptinn - | &
Category seq |escription [Pu = |Revision [sellable [vield  [uom |inventory [sel price [Food Cost [FC % [Gross Profit[niates |
salad 0 house salad . 1 SERVING 8.80 596 67.7 2.84
condiment 0 house dressing ] 5 SERVING ] 0.68 0.00 [E
|salad 0 grilled chicken salad 1 SERVING B 12.00 0.80 6.6 11.20 0
Workspace = ShawMavigator| Back - Open (% ¢ @4 Insert~ Show Quick AddBar [{= Grouping = Recalc Price Add Conversion ‘DESCHDUDH - ‘ | ‘ F 1
ce i Jitem [Pack [size  [Brand |Description ExtDese  [oty  [uom [r7F [case cost [src  [used cost [prephiotes
= grilled chicken salad
peim———— 2| house salad 0 sErving 596 R
731350 5330 ADVANCE F1 CHICKEN, BREAST GRILL PCKD FULLY CO  3.00 OZ 42.20 - £0.796
Ln: 2
4] i | 3
Food Cost %
50.795per SERVING .64

Close Power Sell
Use this procedure to close Power Sell.

1. Onany Power Sell window:
Press ALT+F4.
—OR—

Click the Power Sell icon in the upper left and click Close.

Recipe Manager User Guide — 10/14/2011 14
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[:3 Necipes [User-Initial Workspace]

t Search View Table @

Move ".\'l- @ Shaow Info Bar What If? Price From |History = | Recalc All Recipe Prices Go To Inventory
Size [
—  Minimize
O Maximize
< ¥ Close altara Y B & T | contains Item = - | Only Sellable Description M L
eq ‘Description PLU # Revision |Se\lable |Yie|d uomMm |Inventory |Se\| Price |Fond Cost |FC % |Gr(
»|sandwich 0 turkey sandwsich 7/5/2011 2:50:11 PM 1 SERVING 0.00 0.0
4 il 3
Open [ X #% Insert + Show Quick Add Bar [{= Grouping * Recalc Price Description - .
# | Item |Pack |Size |Brand ‘Descriptinn ExtDescr |Qty ‘UOM |RTF |Case Cost |5rc |Used Cost |P
> 754190 62LB JEMMIE-O  TURKEY, BREAST SLICED SMOKED XLEAN ShO 0OZ 4.40 C
519091 2 B# AVG SAPUTO CHEESE, SWISS BIG EYE oz 3.87 C
615473 6 33.6 OZ ROTELLA  BREAD, WHEAT BERRY 21 SLICE 5/0 MEAN 07 3.87 I
[Contained in i
4 il 3
Profit perSERVING food.
50.000

_______________________________________________________
2. The Power Sell window closes and the main Power Sell window displays.
3. Click Exit.

—OR—

Click File and click Exit.

( > Power Sell
Maow
SE © Wiew Confirms & Motices { Transmitted - History: @ Lookup Loackup Standard Guide Bid Contracts h?
ize 3
Minimize Open Orders (48) s Shorted Items Invoices || Prospects || Price Quote  Competitive Pricing Food Costing ~ || w
= | Pickup : Schedule | Download
O Maximize More - Requests (2) Subbed Items Reviews - @ Motes ‘ Custom Guide Banguet Planner
< ¥ Close Alt+F4 ) . ) ) ) ) )
~ . ~ 29800 Ship To EL SUPER TACO BRKMHL Bl To EL SUPER TACO BRKNHL | Show Motes Quick Order

4. The Power Sell application closes.
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Using Help

In addition to this user guide, the Power Sell application includes additional resources
for Help. This section contains information about accessing online information from the
Help menu.

Access the Help File

Use this procedure to access the Power Sell Help file that is available from the Tools
menu.

Power Sell

Outlook Sales Analysis || Backup Personal Files Close Application
Administration ¥ backp g PowerSell Help
| 8= User Options || word  Caloulator || Restore Personal Files Support ~ || Restart Application N )

Set\dministrator Mode: | Excel  Motepad View Print QuickReport (.qrp) file Restartin Recovery Mode

Customer | Today's Schedule\\ Ship To Bill To Show Motes Quick Order /

Click the Tools tab. Click PowerSell Help.

Click Power Sell Help. The Power Sell Help file displays.

Recipe Manager User Guide — 10/14/2011 16
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I'_fa) Power Sell g@
Hide Prirt  Options
)
Contents | Index | Search 1
== Welcome to Power Sell Help
q ! ’ _ This Help file contains topics for using each Power Sell feature. The information
sfon information provided in the topics is the same information in the Power Sell Remote Order
@ Commen Procedurss Entry Customer Management User Guide. We provide the Help file to allow you
@ ?ajo"c Order Entry to access all of the user guide information within the Power Sell application
+ @ Advanced Order Entry Some changes to the information has been made to accommaodate the Help file
+- @ Manage Sales Schedules emvironment
+. @ Pickup Requests =
+. @ Shorted ftems .
+- @ Work with Pending Orders Help Hints
+- @ Use Search
+. @ Transmit Data Refer to the following information for hints about using this Help file
+ @ Import and Export Files
=@ Custom o derLE + Use the Contents tab in the Ieft pane to navigate through topics
- Stfa”da“j Order Guides When you select a topic, the Table of Contents highlights the topic or
- P?CE Quotes book selected. Double-click a page icon in the Table of Contents to
+ Bid Contracts display the topic
+ Q Accounts Receivable
+ @@ Prospscts « Click the Search tab to enter search text and find a specific search
string in topic text or headings
o Click the Index tab to find a specific topic. Double-click an index {
antrns tn disnlav the tonic [vi

For information about how to use the Power Sell Help file, see the topics under Using
Power Sell Help.

View Version Information from Tools Menu

If you call Retalix Tech Support for help with Power Sell, you will need to find your
Power Sell version. Use this procedure to locate Power Sell version information.

1. Click Tools, and click About.

Power Sell

Administration Backup Personal Files Close Application PowerSell Help
§E User Options Restore Personal Files Support ~ || Restart Application How to Use Helf
S ALLTEIRE e View Print QuickReport {.grp) file Restart in Recovery Mode || User Manual
Customer | Today's Schedule ~ Ship To Bill To Show Motes  Quick Order

2. The About box displays Power Sell version information.

Recipe Manager User Guide — 10/14/2011 17
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Powe r Sel I View version details.

Copvrlgllil:mia.i.; Retalix

3. Click OK to close the About box.

View Version Information from the Recipe Manger Window

Use this procedure to view Power Sell application version from the Recipes window.

I:3 Recipes [User-Initial Workspace] Click Help.

Redpe Manage Edit Insert Search View Table

=] Open Customer Search... |'“'§,: & showInfoBs @ | Contents pventary ~ | Recslc All Recipe PricesGo Ta Inventary
) T | User Manua\‘\\ Click User Manual to view
About... g the Power Sell User Guide
13 Create Recipe X | (2 [ &) = | Conteins Item # | M&a"able PDF file. - &
Category ‘Seq |Descriphon |PLU z |Reviswon Sellable  [Tield [Uc™M [Inventory [Sell Price |Foud Cost |FC % |Gross Prg
| salad 0 house salad 9/15/2011 9:@5&@ 1 SERVING .80 595  67.7
condiment 0 house dressin 9/1 . . ] 0.63 =
B } ek ‘1 Click About to view Power 3
7sa\ad 0 grilled chicken salad 9/1 Sell version information B 12.00 0.77 6.4 1
sandwich 0 peanut butter and jelly 9/ ' ] 5.95 0.0 10.0 L
condiment 0 sandwich spread 9/ ] 0.00
-
4 il | »
kspace ~ |Show Mavigator Eack - Cpen [ < @4 Insert ~ Show Quick Add Bar [{= Grouping = Recalc Price ‘DESC[iDtiDn - | ‘ | &
i I | Item |Pack |5|za |Brand |Descrlpnon ExtDescr |Qty |UOM |RTF |Case Cost |Src |Used Cost ‘Prap MNotes
> 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1‘ 0oz 23.47 c £0.098 Grate car
888282 1118 @ FRESH TOMATOES, ROMA FRESH 2.00 02 0.85 c $0.009 Slice tom
] 884131 1 1 EACHE DOLE LETTUCE, CELLO WRAF 5.00 EA 0.88 & $0.183 Coarse C
|| house dressing SERVING 0.65 R
| Ln: 4
4| il | »
£5,960 per SERVING Profit per SERVING Approx 240 OZ in a case Food Cost %
52,840

Help options e

Send Files to Tech Support

Use this procedure if you need help with Power Sell and Retalix Tech Support asks you
to send files to help diagnose a problem.
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1. On the main Power Sell window, click Tools > Support > Send Files to Tech
Support. If this option does not display, see your system administrator.

Retalix Power Sell

.
Home Tools

NS | Backup Personal Files I Close Application What's New...

Restore Personal Files Support = cation || PowerSell Help

Set Administrator Mode ¢ i About
View/Print QuickReport (.qrp) file Send Files to Tech Suppart. . W
] sintenance R TR M S

Today's Schedule * 12001 ShipTo SHIF TQ 12001 Bill Te CUS

User Manual |

8= User Options

Customer

Rebuild Some Indexes...
Pack All Tables
Flush all cached values
Delete All Pending Orders
Empty All Data

Open Manifests from disk..
Clear Customer On Hold Status
System Info

2. The Tech Support box displays. If Tech support requests information about your
system, click View System Info or press ALT+V.

ech Support

Use this if you are experiencing problems and Tech Support has requested
your data to help diagnose the issue. Do not send unsolicited data.

Include Files

Logs (Startup, Battery, Errors, etc)

Configuration Files (Admin and User settings, etc)
Clipboard Image (screenshot)

[[]Pending Order, Sent Order, Receipt and Pickup Files
Include Indexes (only if instructed)

[7] Personal Data (Custom Guides, Banquet Planner, etc)
Include Indexes (only if instructed)

[[] Server Data (Items, Standard Guides, Pricing, etc)

Price Trace Files

Comments to Tech Support (optional):

View System Info Send || Cancel
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3. The Results box displays. Click Save to save the information or click Print to print

the information.

| © Saw

| 3@ Print ] | ¥ Close |

HARDWARE.
CEFU: Intel Genuine Intel(R) CFU T2600 @ 2.16GHz
Mghz: 2166
Memory: Used/Total: 877826048 / 2137112576
Battery Status: AC Online
Battery Status: Battery High
100% Battery Life

SOFTWARE
PowerSell.exe 5.0.0.35
Windows: Windows XFP

SETTING:
Screen Resclution: 1280 x 1024
Username:
Computer Name:
Computer IP: 172,

4. Click Close to return to the Tech Support box.

5. Follow Tech Support’s instructions to determine which files to select. Type additional

information in the Comments to Tech Support field if necessary.

Recipe Manager User Guide — 10/14/2011
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[ Tech Support

Use this if you are experiencing problems and Tech Support has requested
your data to help diagnose the issue. Do not send unsolicited data.

Include Files

[#]:Logs (Startup, Battery, Errors, etc)§

Configuration Files (Admin and User settings, etc)
oard Image (screenshot)

[T Pending Order, Sent Order, Receipt and Pickup Files

I nly if instructed)

nclude Indexes (only if instructed

[] Server Data (Items, Standard Guides, Pricing, etc)
Price Trace Files

Comments to Tech Support (optional):

View System Info Send | | Cancel

After sending data to Tech Suppert, the program will restart itself.

6. Click Send to transmit the information to Tech Support.

Note:
After you send files to Tech Support, the Power Sell application closes and restarts.

Product Overview and Features

Recipe Manager integrates with the Power Sell ordering system and Inventory Manager
product tracking system. Recipe Manager uses data from Power Sell and Inventory
Manager to create recipes, calculate costs, and organize inventory items.

Recipe Manager uses standard and customer-defined measuring quantities such as cup,
teaspoon, and fluid ounce to build each recipe, and then checks your inventory to verify
the needed ingredients are available. Recipe Manager works with Inventory Manager to
simplify inventory item tracking.

Recipe Manager is similar to Banquet Planner, an optional Power Sell module. Recipe
Manager calculates food cost and inventory using recipe quantities, while Banquet
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Planner focuses on the final delivered price per serving of a product using case and unit
quantities. Banquet Planner does not include Recipe Manager options such as sub-recipe
development, automatic unit of measure conversions, recipe preparation notes, food
costing, or custom conversions.

Note:

For more information about Banquet Planner, see the Power Sell Remote Order Entry
Customer Management User Guide for Sales Reps and the Power Sell Customer Order Entry
User Guide.

Recipe Manager features allow you to:

o Create recipes using items from inventory, order guides, and order history.

e View and work with recipe ingredients.

e Save a specific recipe.

e Save all recipes to print, email, import to a spreadsheet, or view as an .HTML file.

e Export recipes to an .RTF file to create a recipe book.

Open and View Recipe Manager

This section contains information about opening Recipe Manager and viewing
information on the Recipes window.

Open Recipe Manager
Use this procedure to open the Recipes window.

5. This procedure begins on the main Power Sell window.
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View Confirms & Motices

L Lonallf Open Orders (43)
Mew  Pending

it Send
| Order 7 -

More ~

Pick
|| Requests (2)

History: @

Schedule

= Shorted Items Invoices

U
4 Subbed Items Reviews -

Lookup

Prospects

é Notes

Retaljx
~PowerSell

Standard Guide Bid Contracts "

o

Download

Lookup
Price Quote  Competitive Pricing Food Costing -

Custom Guide Banquet Planner

Customer | Today's Schedule ~ Ship To

Bill To

6. Click Food Costing. A drop-down list displays.

Lookup Standard Guide
Price Quote

Custom Guide Banguet Planner

Competitive Pricing [ Food Costing -

| Motes Quick Order

Bid Contracts ",

Show

7. Select Recipe Manager. The Recipes window displays.

Recipe Manager User Guide — 10/14/2011
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L’! Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%= Open Customer Search. .. | ’ﬁ; é Show Info Bar What If? Price From |Histary ~ | Recalc All Recipe Prices Go To Inventory

1] Create Redpe X | = B g% | Contains Item % Only Sellable |DE5cﬂptiDn - | E 1

Category seq |escription |Pu = |Revision [sellable [vield  [uom [inventory [sel price [Food Cost [FC % [Gross Profit [niates |

salad 0 house salad . 1 SERVING 8.80 596 67.7 2.84
| condiment 0 house dressing B 5 SERVING B 0.58 0.00 [
Esa\ad 0 grilled chicken salad 1 SERVING B 12.00 0.80 6.6 11.20 ©

|

Workspace = ShawMavigator| Back = Open % ¢ @4 Insert~ Show Quick AddBar [{S Grouping ~ Recalc Price Add Conversion ‘DESCHDUDH - ‘ | ‘ 1
ComenzRecees ___ Tifreem [Pack [size  [Brand |Description ExtDese  [oty  [uom [r7F [case cost [src  [used cost [prephiotes

= gr”'i‘jni::k;r"jad > house salad o serRving 508 R

B 731330 53330Z ADVANCE P] CHICKEN, BREAST GRILL PCKD FULLY CO  3.00 OZ 42.20 C £0.796

Ln: 2

4] i | 3

Food Cost %
0,795 per SERVING 6.64

Note:
If the customer does not have any recipes, fields on the Recipes window are blank.

8. To work with another customer’s recipes, use the procedure in the following section.

Select a Customer from the Recipes window
Use this procedure to select a customer when you are on the Recipes window.

1. This procedure begins on the Recipes window.
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[i3 Recipes [User-Initial Workspace]

Retali
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Redpe Manage Edit Insert Search View Table @
%=| Open Customer Search.., | "'\; (g Show Info Bar What If? Price From |Histary ~ | Recale All Recipe Prices  Go To Inventory
1] Create Redpe X | (£ [ & % | Contains Item # Only Sellable @
Category |5eq |pescription e [Revision |sellable[vield  uom [inventory [sellPrice [Food Cost [Fc % [Gross Profit [notes |
salad 0 house salad 1 SERVING 8.80 5.96 677 284 O
condiment 0 house dressing ] 5 SERVING El 0.68 0.00 [
> |salad 0 grilled chicken salad 1 SERVING =] 12.00 0.80 6.6 1120 0O
Workspace ~ Show Mavigator| Eack = Open [ 2 @& Insert = Show Quick Add Bar [ Grouping = Recalc Price Add Conversion |DESCriDti0n - || | &
CT | 1tem |Pack [size  [Brand |Description ExtDescr oty [uom |RTF |case Cost [src |used Cast [Prep Notes
B house salad o serviug 586 R
house salad "
731350 533 30Z ADVANCE P]1 CHICKEN, BREAST GRILL PCKD FULLY CO 3.00 0Z 42.20 = £0.796
| Ln: 2
4 i | 4
A B Food Cost %
S0.796per SERVING 5.54

Customer with data or press F8.

—_OR—

To select a customer from the Select a Customer box, click Recipe and click Open

To work with a customer with an existing list of recipes, click Recipe and click Select

Customer with data or press SHIFT + F8.
—OR—

To select a customer from a list of recently accessed customer, click the Recent drop-

down list and select a customer.

Recipe Manager User Guide — 10/14/2011
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L’! Recipes [User-Initial Workspace]

Retali

“PowerSel|

il Manage Edit Insert Search View Table @
11| Create Recipe Shift-+Ctrl+ns Bar WhatIf? Price From |History ~ | Recalc All Recipe Prices Go To Inventory
>( Delete Recipe Shift+Ctrl+Del L COUNTRY CAFE
Copy Redpe
Copy Redpe From Customer...
! ns Item = - | orly selable |pescriotion -] 1
>( Delete All Recipes
[PLu# |Revision |selable [vield  [uom [tnventory [sel Price [Food Cost [FC % |Gross Profit [Nt
Switch Customer 7/5/2011 2:50:11 PM 1 SERVING 0.00 0.0 0.00 [
\&=] | Open Customer Search... F&
Open Customer with data...  Shift+F&
Recent | -
TXterTETEE
Import »

Export 3 i | 3
Reports W @k Insert -+ Show Quick Add Bar [ Grouping ~ Recalc Price Add Conversion |DE5(H|JtiDr| - ‘ | | .
Print Preparation Recpe(s |Size |Brand ‘Descripﬁnn ‘Exﬂ:‘escr |Qty |LIOM |RTF |Case Cost ‘Src |Used Cost |Prep Notes

. . 62L8 JENNIE-O  TURKEY, BREAST SLICED SMOKED XLEAN Sh oz 440 C
Print Recipe Summary...
2 82 AVG SAPUTO CHEESE, SWISS BIG EYE 0z 387 C
34 | Print Costed Recipe(s).. Ctrl+P
6 33.0 OZ ROTELLA  BREAD, WHEAT BERRY 21 SLICE S/O MEAMN D OZ 3.87 I
Print Setup...
Claose Cirl+F4
| Ln: 3
4 i | »
$0.000per SERVING Profit per SERVING Food Cost %
S0 perFLOZ £0.000

3. If you selected Open Customer Search, the Select a Customer box displays.

[:8 Select a Customer = x
Quick Lists ~ Details 8170 ¢ AR |[incluce suspended - [include onHold - [alDays - [allssksreps - |

Search Company Division Location

‘Name;‘Number v| ‘ | 2 1 | ' oK ‘ |x gancel‘
# |Loc ‘th |Cusmmer ¢ ‘Ship To |Sh\p Address Ship City |sr |Type |Sales¢ | e
|| 2 3 1000148 FULTON RECEPT./DIAGNOSTIC STATE OF MISSOURI FULTON MO 310 901
|| 2 3 1000149 POTOSI CORRECTIOMAL CTR. STATE OF MISSOURI MINERAL POINT MO 220 901
|| 2 3 1000150 WESTERN MO, CORRECTIONAL STATE OF MISSOURI CAMERON MO 220 901
|| 2 3 1000151 W. RCPT/DGNSTIC CORRECT STATE OF MISSOURI ST. JOSEPH MO 310 901
|| 2 3 1000153 MARYVILLE TREATMENT CTR STATE OF MISSOURI MARYVILLE MO 310 901
|| 2 3 1000154 CROSSROADS CORRECTIONAL STATE OF MISSOURI CAMERON MO 220 901
|| 2 3 1000155 NORTHEASTERM CORRECTIONAL STATE OF MISSOURI BOVVLING GREEN MO 220 901
|| 2 3 1000157 S0. CENTRAL CORRECTIONAL STATE OF MISSOURI LICKING MO 220 901
|| 1 2 10002 RYDER TRUCK RENTAL-FOOD ATTENTION: MELANIE FORT SMITH AR 99 1
|| 2 3 1000212 TIFTON TREATMENT CENTER STATE OF MISSOURI TIFTOM MO 310 901
|| 2 3 1000222 FCC BEAUMONT BEAUMONT T 200 901 |-
|| 2 3 1000300 MQ. DEFT. OF CORRECTIONS COMMODITY WAREHOUSE JEFFERSON CITY MO 220 901

1 2 10004 QUALITY INN & SUITES{EUR) EUREKA SPRINGS AR 70 10
| 2 3 1000400 DEFARTMENT OF CORRECTIONS  STATE OF ARKANASAS FIME BLUFF AR 220 901 1
| 2 3 1000402 C.A.C.R.C. LITTLE ROCK AR 220 901 1
| 2 3 1000450 ALEXANDER HDC SERVICE ALEXANDER AR 220 901
_2 3 1000452 C.A.C.R.C 4823 WEST 7TH STREET LITTLE ROCK AR 220 901
:2 3 1000453 S.E.AP.C. ATTM: KTCHEN SUPERVISOR FIME BLUFF AR 220 901 .
Count: 0 -
Ship To... Map It | Bill To... Map It Scigeld Mon |Tue  |Wed [T |Fi |sat |5
TEST TEST-FOR DANIEL OMLY 11! Routel
Stop
{000) 000-0000 (000) 000-0000

4.
displays.

Recipe Manager User Guide — 10/14/2011
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[i# Customers with Recipes lists = X
Select customer to open their Recipes.
29800 EL SUPER TACO BRKNHL
oK | | Cancel
Note:

The Customers box displays only if your company set up Recipe Manager as a multi-
customer environment.

5. Select a customer and click OK. The Recipes window displays for the selected
customer.

|3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

&= Open Customer Search... |"§g (ﬁ Show Info Bar WhatIf? Price From |History = | Recalc All Recipe Prices Go To Inventory
%1 - % EL SUPER TACO BRKNHL
17 createRedpe X | 2 B & % | contans Item = - | only sellable |Description - ™
Category seq |escription [Pu = |Revision |sellable [vield  Juom Tnventory [Sel Price |Food Cost [FC % [Gross Profit  |Mof]
»|salad 0 house salad 7/5/2011 2:32:06 PM 1 SERVING 8.80 5.96 67.7 2.84 [
condiment 0 house dressing 7/5(2011 2:22:50 PM [0 5 SERVING 0 0.68 0.00 [
salad 0 grilled chicken salad 7/5/2011 4:22:33 PM 1 SERVING 1} 12.00 0.80 6.6 11.20 [
sandwich 0 peanut butter and jelly 7/5/2011 3:50:02 FM 1 SERVING =] 0.00 0.0 0.00 [
4 [ | 3
% ¥ @ Insert - Show Quick Add Bar [{S Grouping > RecalcPrice Add Conversion ‘Descrlptlon - ‘ ‘ | &
# J1tem [Pack [size  [Brand |pescription ExtDescr  |Qty [uom [r7F Jcase cost [sre  [used Cost [prephiotes
216605 6 10 CAM UNIFRO MAF CARROTS, DICED 1.01 0Z 13.42 I £0.058
888282 111B @ FRESH TOMATOES, ROMA FRESH 2.000Z 21.41 I £0.238
> 884131 1 1 EACHZ DOLE LETTUCE, CELLO WRAF 3 EA 27.20 I £5.607
Ln: 3
4 il | 3
$5.960per SERVING Profit per SERVING Approx 24EA N a case Food Cost %
S0 perFLOZ 52,340
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View Recipe Manager Information
The Recipes window contains the following sections:

e Customer information - Displays customer name and customer ID in the top
section of the Recipes window.

e Recipe list - Displays a list of recipes assigned to the selected customer.

e Recipe ingredient list - Displays the items included in the selected recipe in the
main section of the Recipes window.

e Recipe navigator - Displays the sub-recipes associated with a main recipe.

[i® Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

-] Open Customer Search... 'l;' (ﬁ Show InfoBar WhatIf? Price From |History ~ | Recalc All Recipe Prices  Go To Inventory
3 TEST
2 11 21
[ CreateRecpe X | 2 [E < % | Contains Item = ~ | Only Sellable escription - 2
Category [seq |Description ENE Revision T [selable [vied  [uom [PNgntory [sel price [Food Cost [FC % [Gross Profit  [not]
_cundiment 0 sandwich spread §/26/2011 10:50:34 2 1 SERVING 0.0 0.00 [
;salad illed chicken salad 7/5/2011 4:22:33 FM 1 SERVING 6.6 11.20 [
L sandwich butter and jelly 7/3/2011 3:30:02 PM 1 SERVING 0.0 .00 [
salad 7/5/2011 2:32:06 PM 1 SERVING 67.7 284 [
candiment 0 house dressin 7/5/2011 2:22:50 PM =} 5 SERVING o.00 [
Select a recipe. Ingredients for the selected Customer information
recipe display here. displays here.
4 3
rkspace v [Show Mavigator Sack = Open [ W dh Insert + Show Quick Ad intio Y
c = h'zk = Item |Pack |5ize ‘Erand |Descriph’un / |ExiDescr |th ‘UOM |RTF |Case Cost |Src ‘Usad Cost |Prep Notes
SReL Esa; dff”:h”;ar:a . 731350 5330Z  ADVANCE Fl CHICKEN, BREAST GRILL FEKD  FULLY CO .00 02 4220 C £0.796
2] sandwich spread i serving R
Recipe and sub-recipe
navigator. I ¥
Food Cost %
S0 perFLOZ

The top section of the Recipes window displays information about the selected customer.

I:¥ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

o] (g Show Info Bar What If? Price From |History - | Recalc All Redpe Prices Go To Inventory

The recipe list section of the Recipes window contains a list of recipes created in Recipe
Manager for the selected customer.
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1] Creat=Recpe X | (& [H § T | Contains Item = - | Only Sellable Description - ]
Category seq |pescription EE Revison % [selable [vied  uom [inventory [sell price [Food Cost [FC % [Gross Profit_ [t
_cundiment 0 sandwich spread 8/26/2011 10:530:34 £ 1 SERVING L} 0.00 0.0 0.00 [
zsalad 0 grilled chicken salad 7/5/2011 4:22:33 PM 1 SERVING ] 12.00 0.80 6.6 11.20 [
| |sandwich 0 peanut butter and jelly 7/5/2011 3:50:02 PM 1 SERVING =] 0.00 0.0 0.00 [
_salad 0 house salad 7/53/2011 2:32:06 PM 1 SERVING 8.80 5.96 67.7 284 [
| |condiment 0 house dressing 7/5/2011 2:22:50 FM [ 5 SERVING ] 0.68 0.00 [

The recipe list contains the following information:

Field Description
Category Displays the recipe category assigned to each recipe.
Seq Indicates how recipes display on reports within categories. Recipes

display on the Recipes window by category in alphabetical order and
by sequence number within each category.

Description Displays the recipe description

PLU # Indicates the price look up number that interfaces with your point of
sale (POS) system.

Revision Displays the recipe’s most recent revision date. Recipe Manager inserts
today’s date when you create or change a recipe. You can override this
date if necessary. The revision date prints on the recipe when you save
and print the file.

Sellable Indicates whether all recipes or only sellable recipes display on the
Recipes window. Select the Only Sellable check box to display sellable
recipes only. Clear the Only Sellable check box to display all recipes.

Yield Displays the number of units of measure the recipe produces. For
sellable recipe items, the yield is always 1. For inventory items, select a
yield based on batch size and storage method. Use standard units of
measure for inventory items. For example, if an inventory recipe’s yield
is5 gallons, youcanuse 1 tablespoon of the inventory recipe as a
sellable recipe ingredient.

UOM Indicates the unit of measure (UOM) associated with the value in the
Yield field. For sellable items, the unit of measure is always SERVING.
For inventory items, use a standard volume, weight, or count to ensure
easy item conversions.

Inventory Indicates whether the recipe is included in item inventory. A recipe can
be a sellable recipe as well as an inventory recipe. However, it is more
efficient and less confusing to create two recipes and designate the
inventory recipe as a sub-recipe of the sellable recipe. For example, the
inventory recipe produces 5 gallons and is an ingredient of the sellable
recipe. The sellable recipe uses 6 ounces of the inventory recipe.

Sell Price Indicates the recipe product’s sales price. The sell price determines food
cost percentage.

Food Cost Indicates ingredient cost. The cost displayed is from item history,
current pricing, or inventory price based on the selected value in the
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Price From field.

FC % Indicates food cost percentage. FC % = (Food Cost/Sell Price)
X 100.

Gross Profit | Indicates the recipe product’s gross profit. Gross Profit = Sell
Price — Food Cost.

Notes Indicates whether a note is associated with the recipe. Select the Note
check box to display a note in the Prep Notes section when you print
recipes.

Price From Indicates recipe ingredient pricing source. Select price from history,

current pricing, or inventory pricing. From history uses the last invoice
price paid for the ingredient. Current cost uses the most recent
distributor price from the last update from the host system. Inventory
cost uses the value in Inventory Manager’s Price field. If there is no
history for the ingredient, Recipe Manager uses inventory or current
cost instead.

Cmp Displays the customer’s company.

Div Displays the customer’s division

Loc Displays the customer’s location.

Category Displays the category name for the recipe. Type a category name in the
Category field when you create a recipe to group similar recipes
together.

Description Displays the recipe’s description. Type a description in the Description
field when you create a new recipe.

Sellable Indicates whether the recipe’s product is for sale in your business. If
you select the Only Sellable check box, you can enter a sales price in
the Sell Price field for the recipe’s product.

The main section of the Recipes window contains a list of ingredients for the selected

recipe.

Workspace ~ Show Mavigator | Back - Open T8, % @% Insert * Show Quick Add Bar [§Z Grouping ~ Recalc Price Add Conversion Description - Y
Sontzins ;z:k = | Item |Pad< |Siza |Brand |Descripﬁon ExtDescr ‘Qty’ |UOM |RTF |Case Cost ‘Src |Used Cost |Prep Notes

s - dff”fh”:;:a d 731350 53307  ADVANCE P) CHICKEN, BREAST GRILL PCKD  FULLY CO 3.01 0Z 4220 C $0.796

sandwich spread il serviG R
e, Ln: 2
| 1 il »
S0.786 Profit per SERVING asdiContae
S0 perFLOZ §11.204
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The recipe ingredient list contains the following information:

Field Description

Item Displays the ingredient’s item number.

Pack Displays the number of packs per case of the ingredient.

Size Displays the ingredient’s size per case.

Brand Displays the ingredient’s brand name.

Description Displays the ingredient’s description.

Line # Indicates the sequence the ingredient displays on the printed recipe.

Qty Indicates the ingredient’s units of measure (UOMs) quantity used in the
recipe.

UOM Indicates the unit of measure type.

RTF Indicates whether to include the ingredient item in the recipe’s rich text
format (.RTF) file when generating a recipe book. Recipe Manager
selects the .RTF check box by default to include the ingredient item in
the recipe. Clear the .RTF check box to exclude the ingredient item from
the recipe. For example, non-database items such as waste factor or
time are necessary for food cost calculations, but are typically excluded
from a printed recipe.

Case Cost Displays the ingredient’s cost per case from history, current cost, or
inventory cost.

Src Displays the ingredient cost source. Values are H = from history, C =
current cost, and I = inventory cost. The value in the Src field changes
based on the selected value in the Price From field.

Used Cost Displays the ingredient’s cost per serving. Used Cost = Case
Cost/UOM QTY.

Prep Notes Displays preparation notes that describe how to prepare an ingredient.
When you print recipes, prep notes display next to the ingredient name.
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Chapter 3
Create and Use Recipes

Before you begin using Recipe Manager to manage recipes and food costs, you
need to complete recipe setup. This chapter contains procedures and information
about setting up Recipe Manager.
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Create Recipes

This section contains procedures for adding recipes to the Recipe Manager application.

Enter a Recipe

This section contains the procedure for adding a new recipe to the Recipe Manager
application.

Add a New Recipe

Use this procedure to add a new recipe, name the recipe, and identify if the recipe is
sellable.

1. This procedure begins on the Recipes window.

Note:
If the selected customer does not have recipes, fields on the Recipes window are blank.

L’! Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%= Open Customer Search. .. | ’ﬁ; d Show Info Bar What If? Price From |Histary ~ | Recalc All Recipe Prices Go To Inventory
1] Create Recpe | = B g% | Contains Item % Only Sellable |DE5cﬂptiDn - | E 1
seq |escription |Pu = |Revision [sellable [vield  [uom [inventory [sel price [Food Cost [FC % [Gross Profit [niates |
salad 0 house salad . 1 SERVING 8.80 596 67.7 2.84
condiment 0 house dressing B 5 SERVING B 0.58 0.00 [
*|salad 0 grilled chicken salad 1 SERVING B 12.00 0.80 6.6 11.20 ©
Workspace = ShawMavigator| Back = Open % ¢ @4 Insert~ Show Quick AddBar [{S Grouping ~ Recalc Price Add Conversion ‘DESCHDUDH - ‘ | ‘ 1
2 i Jitem [Pack [size  [Brand |Description ExtDese  [oty  [uom [r7F [case cost [src  [used cost [prephiotes
=1 grilled chicken salad
house salad > house salad 0| SERVING 5.96 R
731330 533 30Z ADVANCE F1 CHICKEN, BREAST GRILL PCKD FULLY CO  3.00 OZ 42.20 C £0.796
Ln: 2
4] i | 3
Food Cost %
50,796 per SERVING 564

2. Click Create Recipe. A blank recipe record is added to the top section of the Recipes
window.
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L’! Recipes [User-Initial Workspace]

Retali
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Redpe Manage Edit Insert Search View Table @
%] Open Customer Search. .. |Fﬁ; é Show Info Bar What If? Price From |Histary ~ | Recalc All Recipe Prices Go To Inventory
[ Create Recipe % | | % | Contains Item # l:lgn\v Sellable |DE5cﬂptiDn - E 1
Category Seq Description PLU = Revision Sellable  [Yiel UOM Inventory [Sell Price [Food Cost |[FC % Gross Profit  [Ndpes =
| 2 0 --Type Description here-- k 7/5/2011 3;31:20 PM 1 SERVING B 0.00 0.0 0.00 ;|
salad 0 house salad 7/5/2011 2:32:06 PM [ 1 SERVING [ 8.80 5.96 67.7 2.84 i
-
4 AN i | »
WWorkspace ~ |Show Mavigater Back ~ Cpen (% 3 @b Insert ~ Show Quick Add B‘NE Grouping * Recalc Price  Add Conversion ‘DESCHDUDH - ‘ | ‘ .
Containg Recipes < Jitem [Pack [size  [Brand |Description \_ |Extoese |oty [uom [rrF [case cost [src [used cost [prephiates
house salad
The new recipe record is added to the
recipe list for the selected customer.
grilled chicken salad
Ln: 0
4] lin | 3
Food Cost %
$0.000per SERVING

3. A data entry row displays in the recipe list on the top section of the Recipes window.
Select a category from the Category drop-down list.

Note:
The Category drop-down list does not contain any categories if this is your first recipe.

—OR—
Type a category describing the recipe type in the Category field.
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L’! Recipes [User-Initial Workspace]

Retalix

“PowerSel|

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search. .. '\‘":ﬁ d Show Info Bar What If? Price From |Histary ~ | Recalc All Recipe Prices Go To Inventory
1] Create Redpe x = Contains Item # Cnly Sellable Description - L ]
Category |sea | |pescription | ETE |Revision |sellable [vield  [uom |[inventory [sel price [Food Cost [FC % [Gross Profit [ates =
sandwich lEl peanut butter and JeIM | 7/3/2011 3:31:20 FM 1 SERVING 0.00 0.0 0.00 |z
salad 0 house salad 7/5/2011 2:32:06 PM 1 SERVING 8.80 5.96 67.7 284 [0
-
4 il »
\Workspace ~ Show Mavigator| Back ~ Cpen [ @h Insert ~ Show Quick AddBar [{Z Grouping = Recalc Price Add Conversion Description - &
(Contains Recipes | IItem ‘Pack_ |5|ze |Brand ‘Descrlphon ExtDescr |Qt\; |UOM |RTF ‘Case Cost |5rc ‘Used Cost |Prep Motes
house salad
Contained in
grilled chicken salad
Ln: 0
4 lin 3
Food Cost %
50.000per SERVING 5.00

4. Type the recipe’s name or title in the Description field. For example: peanut
butter and jelly.
5. Today’s date displays in the Revision field. You can override the date if necessary.
Use this information to identify when you create or change a recipe.
Note:

The date displayed in the Revision field does not automatically update. To identify
when a recipe is changed, type the new date in the Revision field or select it from the
calendar.

Select the Sellable check box to indicate the recipe creates a product you sell.

Clear the Sellable check box to indicate the recipe’s product is not sold to customers.
For example, 5 gal lons of guacamole is the recipe’s yield, but the guacamole is

For sellable recipe products, leave the default value 1 in the Yield field.

For batch or prep recipe items, type the yield in the Yield field.
For sellable recipe products, leave the default value SERVING in the UOM field.

For batch or prep recipe items, type the unit of measure in the UOM field.

6.
—OR—
sold in 6 ounce containers.
7.
—OR—
8.
—OR—
9.
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Select the Inventory check box to track the recipe product in Inventory Manager and
include it in your inventory valuations.
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—OR—
Clear the Inventory check box if the recipe product is not an inventory item.

10. You are now ready to use the procedures in the next section to add recipe
ingredients.

Add Ingredients to a Recipe

You can add items to a recipe using multiple methods. This section contains procedures
for adding inventory items, non-inventory items, items from search, and items from
other Power Sell item lists.

Add Recipe Ingredients from Inventory

This section contains information about adding recipe ingredients from Inventory
Manager and for items that are not in Inventory Manager.

Note:

When you add an in item that is not in Inventory Manager to a recipe, the Power Sell
system automatically adds the item to Inventory Manager.

1. This procedure begins on the Recipes window.

[:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

-] Open Customer Search... »'_}‘: @ Show Info Bar What If? Price From |History + |Recalc All Recipe Prices  Go To Inventory
3 TEST
2 11 2 1
] CreateRecpe X | = EHIT | Contains Item 2 ~ | Only Sellable |Descriptiun - | F )
category [sea  [Description [Pu = |Revision |selizble [vield  |uom [mventory [sellPr # [FoodCost [FC %  |GrossProfit [notes |
> side 0 wild rice 8/26/2011 11:16:25 A 1 SERVING ] 7.00 141 20.1 550 [
Workspace ~ Show Navigator Sack ~ Open [§% %< @ Insert | Show Quick Add Bar [{Z Grouping ~ Recalc Price Add Conversion |DE5UiDUDH - | | ‘ E ]
- riem [Pack |size Erand [Descriptio Add SubRedipe. .. Ctrl+alt+5 oM |RTF [case cost [sre [Used Cost [Prep Notes |
5| s43770 13018 UNIPRO MAI VEGETAI add Iwventory Ttem...  Ctléalean | OZ 2874 H £0.479
357000 611 0Z TONES SPICE, GROUND OREGANT I.00 0Z 51.19 I $0.776
142315 150LB  PRODUCERE RICE, LONG GRAIN 4% 50 LB 6.00 0Z 20.14 I $0.151
Ln: 3 |
51,406 per SERVING Profit perSERVING Approx 430 OZ in a case Food Cost %
55.594

2. Select a recipe in the recipe list.

3. Click the Insert button on the grid toolbar and select Add Inventory Item from the
sub-menu.
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Workspace * Show Navigator 0 5% 2 #4 Insert -| Show Quick Add Bar [ Grouping ~ Redalc Price Add Conversion |DE5U\DUDH - ‘ | | @)
| Ttem |Padg |SiZE Brand |DESUi i Add SubRecipe. .. Ctrl+Alt+5 M ‘RTF ‘Casa Cost ‘Src |Used Cost ‘Prep Motes |
5| 643770 13018  UNIFRO MAI VEGE[Al Add Inventory Ttem...  Clrl+AltsN z 28.74 H 50.479
|| 357000 611 0Z TONES SFICEW] DEECATT 1ILA7 51.19 I £0.776
I'7 142315 15018 FRODUCERE RICE, LONG GRAIN 4% 50 LB 6.00 0F 20.14 I £0.151
Ln: 3 |

Profit per SERVING
55.594

£1,406per SERVING
S0 perFlLOZ

Approx 480 OZ in a case

Food Cost %

—OR—
Press CTRL+ALT+N
—OR—

Click Insert and click Add Inventory Item.

4. The Inventory Search box displays. The Inventory Search box lists all items currently
managed by the Inventory Manager module for the selected customer.

[2 =
llnventory Search [ add—] [-26 cancel|
IMatch Brands with:  Match ltems with Use Ctrl-Click to
| | select items
Item ¢ |Pad< |Size |Brand |Descriph'0n |E |N0n-DB|Price |Dept | -
221802 6 10 CAN UNIPRO MAR TOMATOES, CRUSHED IN JUICE il £23.83 cooler
221820 6 10 CAN  HUNT WESSO KETCHUP, HUNTS 38251 il £21.45 dry goods
221823 6 10 CAN UNIPRO MAR KETCHUP, FANCY 33% il £22.15 cooler
221852 6 10 CAN UNIPRO MAR SAUCE, TOMATO FANCY il £20.91 cooler
221857 6 10 CAN UNIPRO MAR PASTE, TOMATO FANCY il £32.85 cooler
221911 6 10 CAN  PUEBLITO PEPPERS, JALAPEND NACHO SLICED 4054 il £32.00 cooler
225020 6 3.24 LB IDAHOAN POTATOES, MASHED REAL DEHYDRATED 20405 il £50.79 dry goods B
240086 4 1GAL  VENTURA MAYONNAISE, EXTRA HEAVY 71264 il $30.09 cooler i
245400 18 3.2 0Z HIDDEM VAL DRESSING MIX, RANCH HIDDEN VALLEY 21004 il £35.83 cooler I
247200 13518  COMSOURCE OIL, SOYBEAN LIQUID FRY CLEAR il £28.30 dry goods -
247235 135018  TANKERSLEY OIL, SOYBEAN LIQUID FRY CLEAR il £28.57 cooler
284011 4 1GAL  PACKER CHERRIES, MARACHING WW/STEM LARGE i £53.07 cooler
284021 6 1/2 GAL PACKER CHERRIES, MARACHING LARGE PLAIN Y N £11.86 cooler
200545 124 CT  HORMEL HEA THICKENED APPLE JUICE, 4 OZ HONEY il £13.41 dry goods
201250 12 46 0Z RED GOLD  JUICE, TOMATO CANMED 46 OZ il £18.44 beverage
201270 12 320Z  WOEBERS  JUICE, LEMON CONCENTRATE BOTTLED 1 £23.10 beverage
201590 1 5GAL DRPEPPER  SYRUF, DR PEPPER BIB il £63.50 beverage
201608 3 1GAL  PACKER WATER, DISTILLED il £6.08 beverage
201613 1 32CT  NESTLE BOTTLED WATER, REGULAR CAP 16.5 0Z il £5.72 dry goods
201615 48 80Z OZARKA BOTTLED WATER, il £0.55 dry goods
201705 24 80Z CAMPBELLS ~ JUICE, STRAWBERRY BANANA V-8 FUSION il £18.64 Poultry
201840 24 100Z  TROPICANA  JUICE, ORANGE SEASON'S BEST 75715 il £22.94 beverage
202400 124 CT  GROWER'S P JUICE, ORANGE 100% 11.5 OZ CAN 15042 il £17.66 beverage
202405 124 CT  GROWER'S P JUICE, APFLE GRAPE 100% 11.5 0Z 15772 il £18.07 beverage
202410 124 CT  GROWER'S P JUICE, FRUIT MEDLEY 100% 11.5 OZ 15776 il £18.07 beverage
202415 124 CT  GROWER'S P JUICE, KIWI STRAWBERRY 100% 11.5 OZ 5774 it £18.07 beverage v
5. Select an item and click Add to return to the Recipes window.
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6. The selected item displays on the recipe ingredients list on the bottom section of the
Recipes window.

[i3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... ‘ ‘ﬁi é Show Info Bar What If? Price From |History ~ | Recale All Recipe Prices  Go To Inventory
3 TEST
21121
1] CreateRecpe X | =HI®H | Contains Item # ~ | Only Sellable L ]
|category |sea [Desaiption Pz [Revision [sellable_[vield  Juom [inventory [sell Price [Food Cost [FC % [Gross Profit_[Notes |
> |side 0 wild rice 8/26/2011 11:36:58 A 1 SERVING 0 7.00 153  21.8 547 [0
Workspace ~ |Show Navigator| Back - Open (% 3¢ @& Insert ~ Show Quick Add Bar [( Grouping = Recalc Price Add Conversion |Descrintion -1 | @)
[ 1tem |Pack [size  [Brand |Description ExtDescr [Qty Juom [RTF JcaseCost [sre  [used Cost [Prep lotes |
¥ 643770 130LB  UNIPRO MAF VEGETABLES, MIXED 5 WAY BLENI 3| 0z 28.74 H £0.479
| | 357000 6 110Z TOMES SPICE, GROUND OREGANO Looz 51.19 I $0.776
| 142313 13018 PRODUCERS RICE, | QNG GRATN 4% 3018 50107 Il 014 1 0151
q 201270 12320Z WOEBERS JUICE, LEMON CONCENTRATE BOT A TANGY 2.01 O 2319 1 $0.121 ]
| Ln: 4 ‘
§1.526 per SERVING Profit perSERVING Approx 480 OZ in a case Food Cost %
SO perFlOz $5.474

7. Repeat steps 3-4 to add more ingredient items from Inventory Manager to the recipe.

Add Recipe Ingredients from Item Catalog Search
Use this procedure to search for an item using Item Catalog Search.

1. This procedure begins on the Recipes window.
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[i® Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

g @ Show Info Bar WhatIf? Price From |History ~ | Recalc All Recipe Prices  Go To Inventory

=] Open Customer Search..

1] Create Recpe X | = B ST ‘ Contains Item # Only Sellable |Descripti0n - | &
Category |Seq |Descnpﬁun ‘PLU = |Rewswon |SEIIabIe ‘Yie\d UoM ‘Inventory ‘Sel\ Price |Food Cost |FC % |Gross Profit |N b
_condiment 0 house dressing 7/5/2011 2:22:50 FM = 3 SERVING =} 0.68 0.00
_Sa\ad 0 grilled chicken salad 7/5/2011 4:22:33 PM 1 SERVING B 1z2.00 0.80 6.6 11.20
|#|sandwich 0 peanut butter and jelly 7/5/2011 3:50:02 PM 1 SERVING B 0.00 0.0 0.00 (=
-
4| [ »
Workspace * |Show Mavigator Back = en [ 6 M)sert ~ Show Quick Add Bar [£Z Grouping ~ Recalc Price Add Conversion |Descr|pt\0n - | ‘ | .
c : ] —— [[een |Pack o=~ [Brand |Description [ExtDese[qty uom |aTF [case Cost [src Used Cost [Preo Notes
peanutbutterand ely 1 sa73 633.60Z ROTELLA  BREAD, WHEAT BERRY 21 SLICE S/0 MEAN §| o0Z 387 I
Ln: 1
4| [ | »

Food Cost %
$0.000per SERVING

2. Select a recipe. If the selected recipe already has items assigned, they display in the
bottom section of the Recipes window.

3. Click Search. The Item Catalog Search window displays.

[:3 Item Catalog Search

File Search View Docments (0) Table Reshrict

Limit To |Sho'f\' All - |Non Stock |All Items - |Status |.~\\I Available - |Qty =0 Food Only Search Ext Descr | Default Order Qty El
| Search Categories | Use spacebar to
O Class © Vendor select items.
. v
Match Description: (Mo soréing done) Item Mumber 2 —
Match Text | 1] ‘Pel Kconcel |
# | Item ‘ Pacle\ze |Brand |Descr\ption | OnjHl Pricel Pr\cefPackl'v'endDr Mame - =
33 1 QYDER MONTHLY RENT 1] 0.01 0.010 MISC 0
| o0z 1 EACH  VITALITY MONTHLY TEA DISPENSER LEASE 0 0.13 0.130 JOHN BOOS i
| 996 1 EACH LATE ARRIVAL APPOINTMENT TIME 0 0.01 0.010 JR'S TRUCKING sliE
| 1001 1 2500 NH #047 SMART CARDS PERF @3 2/3"&7 1/3" 1 51.16 51.160 D/C ITEMS - HENRY M( S—
| 1004 1 BLACK&COLOR INK CARTRIDGE FOR PSC2210 0 64.12 64,120 MISC Bl &
| 1005 1 MENU CUSTOMIZATION 0 264.71  264.710 MISC
| 1000 250 30 AVERY INH 5160 LABELS 1"X2 5/8" 1 33.42 0.134 ANDERS GROUP, THNC
| o01 1 EACH  BAKEWELL MONTHLY DISH MACHINE EQUIPMENT LEASE 14 0.29 0.290 BAKEWELL CHEMICAL
| 100000 150LB MEDALLION FLOUR, H&R ALL PURPOSE 50 LB 423 18.02 18.020 GEMERAL MILLS, (FLOL
| 100030 150LB GENERALMI  FLOUR, GM-44 52081 102 18.75 18.750 GEMERAL MILLS, (FLOL
| 100050 150LB GENERALMI  FLOUR, REMARKABLE 38 24.05 24.050 GEMERAL MILLS, (FLOL
| 100040 2 251B CERESOTA FLOUR, UNBLEACHED 3303 35 24.94 15.588 UHLMANN COMPANY
| 100100 125018 SHAWNEE FLOUR, CLIMAX H&R 130 10.07  10.070 SHAWMEE MILLING CO
| 100103 2 251B  MEDALLION FLOUR, H&R ALL PURPOSE 25 LB 54425 330 18.46 9.230 GEMERAL MILLS, (FLOL
| 100140 150LB GENERALMI  FLOUR, ALL TRUMPS UNBLEACHED 18 24.58 24.580 GEMNERAL MILLS, (FLOL
| 100115 12518 GENERALMI  FLOUR, HIGH GLUTEN SUPERLATIVE PIZZA 306 11.13 11.130 GEMERAL MILLS, (FLOL
:1|ﬂﬂ1 50 150 1R GENFRAI MT FIOUR. HIGH Gl II'I;“II:N SLIPFRI ATTVE 115 22.31 22310 GTNFR»’«I MTIS. (Fl (:\ =
':'stﬂrv History for: E;\acldak DISCONTINUED HON STOCK pre o ]
Last Purchased: Class RS -
z Weeks Since Last: Vendor  MISC Selected 0

4. Enter search text in the Match Description field and press ENTER. For complete
instructions about using Item Catalog Search, see the “Search Procedures” section in
the Power Sell Complete Order Entry User Guide.
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|3 Item Catalog Search

arch View Documentz (0) Table Restrict

Retali
~PowerSel|

Limit Ta [Show Al = | Mon Stock |All Ttems - |Status |A\I Available - |Qty >0 Food Only Search ExtDescr | Default Order Qty W
| Search Categories | Use spacebar to
) Class ) Vendor select tems,
@ () JEREE
Omrmy . —
Match Description: Ttem Mumber i —_———
Match Text [ Start Over ||JELLY HZI . |ﬂ|
= | Ttem | Pack‘size |Erand |Descr\ph‘nn | Oanl Pricel PricefPackl'v‘Endnr Mame -l =
160105 200 1/2 0Z SMUCKERS JELLY, ASSORTED #3 PC CUPS 795 35 16.84 0.084 1.M. SMUCKER COMPAI o
:160110 200 1/2 OZ SMUCKERS JELLY, GRAPE PC CUPS 764 az 14.99 0.075 1.M. SMUCKER COMPAI i
| |160115 200 3/8 OZ SMUCKERS JELLY, ASSORTED DIET PC CUPS 81 20.66 0.103 1.M. SMUCKER COMPAI E
160120 200 1/2 0Z SMUCKERS JELLY, ASSORTED #7 PC CUPS 1601 52 15.07 0.075 1.M. SMUCKER COMPAI 5.
:160175 1200 CT SMUCKERS JELLY, CHERRY PC 5 16.84 16.840 D/C ITEMS - HENRY MC g8
| |160140 200 1/2 0Z SMUCKERS JELLY, ASSORTED #5 PC CUPS 800 3 16.20 0.081 .M. SMUCKER COMPAI
160180 1200 CT SMUCKERS JELLY, ASSORTED #4 PC CUPS 48 15.11 15.110 J.M. SMUCKER COMPAI
:160700 200 .50Z PPI JELLY, ASSORTED PC CUPS #£5 242 13.69 0.068 H.J. HEINZ (PORTION F[ |
| |160770 200 1/2 0Z FFI JELLY, ASSORTED PC #12 27 9.00 0.043 SAM'S CLUB DIRECT
162010 500 1/2 0Z WELCH JELLY, GRAFE PC POUCH 20 32.07 0.064 H.J. HEINZ (PORTION P,
:163045 1200 CT DIAMOND CR  JELLY, GRAPE PC 1/2 OZ CUP 117 10.16 10.160 DIAMOND CRYSTAL BR|
| |163050 1200 CT DIAMOND CR - JELLY, ASSORTED 1/2 OZ CUF 43 11.73 11.730 DIAMOND CRYSTAL BR|
163055 200 1/2 0Z DIAMOND CR - JELLY, ASSORTED PC POUCH 70048 86 9.52 0.048 DIAMOND CRYSTAL BR
_271010 6 10 CAN MERIT JELLY, ASSORTED APPLE CANNED a8 54.49 9.082 DOT FOODS (DRY)
271020 6 10 CAN GARDEN CLU  JELLY, GRAPE 23 4741 8.877 CLEMENTS FOODS CO| |
;625205 72 2.80Z ADVANCEPI  SANDWICH, PEANUT BUTTER & GRAFE JELLY 33 38.00 0.542 ADVANCE FOOD COMP,
:T?‘-’MR"\ 77 2.8 07 SMIICKFRS LINCRIISTARIF PF"»I?I\NIIT RUTTFR & GRAPF 1FI 1Y 35 4331 N.AaNz? 'I,;\"I, SMICKFR 11 C s -
History o Er?ndBk ADVANCE PI Cmp Div Loc Whs
: Last Purch.ased: c{;cg,i
{ WWeeks Since Last: vendor Selected 1

5. Select an item to add to the recipe and press SPACE BAR. Click Add.

6. The selected item displays on the recipe ingredients list on the bottom section of the
Recipes window.
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I:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

\8=| Open Customer Search. .. | ‘i\‘ (ﬁ Show Info Bar What If? Price From |History + | Recalc All Recipe Prices  Go To Inventory
1] Create Recipe X | = E S ‘ Contain Item = ~ | Only Sellable |Descriptiun - | &
Category |Seq ‘Descripﬁon |PLU # |Reviswon |Se|lab\e |Yie\d |UOM |Inventory |Se\| Price ‘Food Cost |FC % |Gross Profit]
salad 0 house salad 7/5/2011 2:32:06 PM 1 SERVING 8.80 5.96 67.7 2.
7c0nd|ment 0 house dressing 7/5/2011 2:22:50 PM = 5 SERVING =) 0.68 0.
salad 0 grilled chicken salad 7/5/2011 4:22:33 PM 1 SERVING ] 12.00 0.80 6.6 11.
> | sandwich 0 peanut butter and jelly 7/5/2011 3:50:02 PM 1 SERVING s 0.00 0.0 0.
condiment 0 sandwich spread 8/26/2011 10:50:34 A 1 SERVING =} 0.00 0.0 0.
4| i ] »
rkspace ~ |Show Navigator| Sack ~ Open (% 3 @ Insert ~ Show Quick Add Bar [{E Grouping = Recalc Price [pescription -1 | @
= | Ttem ‘Pack ‘Size |Erand |Description ExtDescr |Qty |UOM |RTF ‘Case Cost |5rc |Used Cost |Prep Moy
sl s154 £33 607 BOTEILA  BREAD VWHEAT DEREY 29 CIICE (O BEAL 07 il I
[ 271020 6 10 CAN GARDEN CLL JELLY, GRAPE 4741 C ]
|_ in:2
4] il | »
50.000 per SERVING Profit per SERVING Food Cost %
50,000

7. Click Go To Inventory. The Inventory Manager window displays.

[£8 Inventory Manager [User-Initial Workspace]

Inventory Manage Edit Insert Search View Table Conversion &

4] Open Customer Search... [ = ™ @& Show InfoBar Inventory Input Cost of Goodsold Go To Recipes

~——

Workspace > 4 =3 (34 ¥k Insert from Any List..

rouping ~ Documents {0) ~ Protect Dept |pescription -]

‘ou have not imported new items from your Purchase History in a while. mport from History
‘ou have not updated your prices to match the last price you paid in a while. Reprice from History

| 1tem [size [Pack [Brand | esaription el e Price [src [can arder srokei[par Jrw gty Jiw value =

R0O0000 BATCH 1 RECIFE house salad 596 R ] 0.00
i RO0000 BATCH 1 RECIPE turkey sandwich R ] 0.00
i 200730 16.9 0Z 12 IMPORTED VINEGAR, BALSAMIC & B 0.00 £
i 25200 3 LITER 4 COLAVITA OIL, OLIVE EXTRA VIRGIN 100% 27.20 C E 0.00
N 8821213 LB 1 FRESH LETTUCE, SPRING ML 9775 C =] 0.00 (2]
: 21660 10 CAN 6 UNIPRO MAF CARROTS, DICED 1342 C ] 0.00

88828: 118 @ 1 FRESH TOMATOES, ROMA FRESH 2141 C ] 0.00
i 8841311 EACH@ 1 DOLE LETTUCE, CELLO WRAP 27.20 C ] 0.00
i 7313503 0Z 53 ADVANCE FI CHICKEN, BREAST GRILL FCKD 3 & B 0.00
i 734190 2 LB 6 JEMNIE-O TURKEY, BREAST SLICED SMOKED .7 & E 0.00
| 210001 8= AVG AFUTQ CHEESE, SWWISS BIC EYE =] € i 1]

©61547- 33.6 0Z 6 ROTELLA BREAD, WHEAT BERRY 21 SLICE 3.87 C = 0.00
E 271020 10 CAN 6 GARDEN CLL JELLY, GRAPE = ‘ © Z ] 0.00

In: 37 L
Item Conversons | =] Add Conversion Breakit Down.. Copy CASE Delete Global Sy . Contains Cases..

- Itzm e fing =

[ [conversion units # Junitof Measure  [Location subLacation Joty [Defauit [costiconvunit [tnv value [Locline =
2| 1.0 CASE fUnassioned) 0.000 0.00 a
| | 6.0 10 CAN (Unassianed) =] 0.000 0.00 0

Total for Dept Code
Total Inv value 0,00
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8. The selected recipe ingredient item is automatically added to Inventory Manager. To
return to the Recipes window, click Go To Recipes.

[:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

&= Open Customer Search... | ﬁ\l. @ Show Info Bar What If? Price From |History + | Recale All Recipe Prices Go Ta Inventory
'J Create Recipe 3% | = H S s ‘ Contains Item = - | Only Sellable |DESUi|JtiUFI - | &
Category |Seq ‘Descripﬁon |PLU # |Reviswon |Sellab\e |Yie\d |UOM |Inventory |Se\| Price ‘Food Cost |FC % |Gross Profit|
salad 0 house salad 7/5/2011 2:32:06 PM 1 SERVING 8.80 5.96 67.7 2.
_condlment 0 house dressing 7/5/2011 2:22:50 PM = 5 SERVING = 0.68 0.
salad 0 grilled chicken salad 7/5/2011 4:22:33 PM 1 SERVING =] 12.00 0.80 6.6 11..
> | sandwich 0 peanut butter and jelly 7/5/2011 3:50:02 PM 1 SERVING O 0.00 0.0 0.
7c0ndiment 0 sandwich spread 8/26/2011 10:50:34 A 1 SERVING E 0.00 0.0 0.
4 it | »
Workspace * Show Mavigator| Fac n [P ¥ @& Insert v Show Quick Add Bar [{Z Grouping » Recalc Price |DE5CFIDt\DH - | | ‘ &
| Ttem ‘Pack ‘Size |Erand |Description ExtDescr |Qty |UOM |RTF ‘Case Cost |5rc |Used Cost |Prep Moy
2| 615473 6 33.6 0OZ ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 0z 3.87 I
271020 6 10 CAN GARDEN CLL JELLY, GRAPE 4741 C
|: in:2
4] il | »
0,000 per SERVING Profit per SERVING Food Cost %
50,000

9. The Recipes window displays. Repeat steps 5-8 to add more items not in Inventory
Manager to the selected recipe.

Add Ingredient Quantity and Unit of Measure

Use this procedure to add the quantity of an ingredient and the ingredient’s unit of
measure to a selected recipe and indicate the order to add ingredient items when
preparing the recipe.

1. This procedure begins on the Recipes window.
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[i8 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%=| Open Customer Search... | "Dl (_!g Show Info Bar WhatIf? Price From |History = | Recalc All Recipe Prices  Go To Inventory
[{ Create Redpe X | o HES T | Containg Item 2 - | Only Sellable |DE5C|"|3tinn & | -
Category |Seq |Descripﬁ0n |PLU Z |Revisi0n |Sel|able ‘Yie\d |UOM |Inventorv |5E|| Price |F00d Cost |FC % -
condiment 0 house dressing 7/5/2011 2:22:50 PM = 5 SERVING | 0.68 k
salad 0 grilled chicken salad 7/3/2011 4:22:33 FM 1 SERVING ] 12.00 0.80 (i
sandwich 0 peanut butter and jelly 7/3/2011 3:50:02 PM 1 SERVING Ll 0.00 0
condiment 0 sandwich spread 8/26/2011 10:50:34 2 1 SERVING [} 0.00 0=
I
il | »
Workspace ~ |Show Navigator 8=k - Open (% % @ Insert~ Show Quick AddBar [$S Grouping~ RecalcPrice  [Description - | @]
i | Ttem |Pack |Size |Brand |Descriphnn |ExtDescr |Qty |LIOM |RTF |Case Cost ‘Src |Used Cost
> 200730 12 16.9 OZ IMPORTED VIMEGAR, BALSAMIC 730 ML 25.08 C £0.313
252005 4 3LITER COLAVITA OIL, OLIVE EXTRA VIRGIN 100%  5/0 BLESE 150 ML 27.20 I £0.340
Ln: 2
4| [T | 3
S0, 136 per SERVING Profit per SERVING Approx §,004.9 ML in a case Food Cost %

2. Select a recipe. In this example, the sandwich recipe, peanut butter and jelly is
selected.

|3 Recipes [User-Initial Workspace]
e Manage Edit Insert rch View Table @

%= Open Customer Search... | 'l\; (ﬁ Show Info Bar What If? Price From [History = | Recalc All Recipe Prices  Go To Inventory

[ Create Recpe X | = E 3T ‘ Contains Item # ~ | Only Sellable ‘Descnptmn - | E )
™ oY i = iuatnpuun im_q: ‘Revisinn |Se|lab|e |Yie\d |UOM ‘Invenhorv |Se|\ Price |Food Cost ‘FC % |Grnss o
[ »[sandwich 5 peanut butter and jelly l 10/5/2011 4:21:53 P 1 SERVING 5.95 0.00 0.0
L= 10/3/2011 9:40:52 Ab 1 SERVING - f
_CUHZI i h[ z h dwich ].DJ 3’2011 9:41 27HI\ 1 SERVING Select or define a unit of
sandwyicl am sandwicl {3/ 41:27 A ] . . I
- Lot L measure for each ingredient.
L 0 test tem 10/5/2011 4:20:15 P 1 SERVING
| s -
4 [ Al | »
,,,,, /
n I > @ Insert - Show Quick Add Bar [{E Grouping = Recale Price |Descr||3t|0n / - ‘ | ‘ E
T = | Ttem |Pack |Size |Brand ‘Descripﬁon ExtDescr |Qty ‘UOM MﬁTF |Case Cost |Src |Used Cost |Prep M
AR 515473 6 33.6 0Z ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN T E 3.87 1
271020 6 10 CAN GARDEN CLL JELLY, GRAPE (=} 50.01 (&
1| 295381 3 #10 LYONS MAG TOPPING, PEANUT BUTTER LYONS MAD) [} 58.41 1
‘ Enter the ingredient quantity
ik in the Qty field.
4 | »
S0,000per SERVING
| ! v
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3. For each ingredient item, select a standard unit of measure or conversion unit you
previously created from the UOM drop-down list.

L’! Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... 'l‘:' @ Show Info Bar What If? Price From |History + | Recalc All Recipe Prices Go To Inventory
[ CreateRecipe X | & [E] 3 "L | Contains Item = - | only Sellable Description -
Category |Seq ‘Descripﬁun |PLU # ‘Rawsiun |SellabIE |YiE\d ‘UOM |Inventury |SE\I Price |FUUd Cost ‘FC % |Gruss Profit |Nutes -
salad 4 house salad 9/30/2011 10:01:20 A 1 SERVING 8.80 6.27 71.2 253 [0
condiment 2 house dressing 9/30/2011 11:24:38 2 [0 4 CUP 1] 0.68 0.00 O
salad 3 grilled chicken salad /2011 9:40:49 A 1 SERVING 12.00 154 12.8 1046 [0
»|sandwich 5 peanut butter and jelly 1 011 4:21:53 Ph 1 SERVING 5.95 0.00 0.0 5.95
condiment 6 sandwich spread 10/3/2011 @:40:52 40 [0 1 SERVING 0.00 0.00 O
-
4 [
Workspace ~ |Show Navigator| Back = Open [, 3¢ @ Insert ~ Show Quick Add Bar [§S Grouping ~ Recalc Price Add Conversion Description - L ]
c E = = #|Item |Pack |Size |Brand ‘Descripﬁan ExtDesa |Qt\,' |UOM |RTF |Case Cost |5rc |Used Cost |Prep MNotes
't butte by
e 6515473 6 33.6 0Z ROTELLA  BREAD, WHEAT BERRY 21 SLICE  S/0 MEAN [ 387 I
271020 & 10 CAN GARDEN CLL JELLY, GRAFE G = @ 50.00 C
295581 3|#10 LYONS MAG TOPPING, PEANUT BUTTER LYONS MADE FRC ll 5] 58.41 I
CUF
FLOZ
GAL
L
(Contained in L
— FT
QT =
TBL
Ln: 3 TSF
G
4 [ e »
G
current ingredient has no Unit of Measure (UCM). In order to use an ingredient you must define by what measurement you willbe us| B LOZ, OZ, EA, or custom conversions) Use the drop down to
iew available units of measure. MG
0z
CcT

Doz
RN . W ——————————————.!

Note:

If you add an ingredient item to a recipe and a conversion is not defined for the unit of
measure, the message displays: The current ingredient has no conversion
to <UOM name>. Press SHIFT+CTRL+A to set one up or ALT+G to go
to Inventory Manager. ITf the conversion is already defined,
press CTRL+ALT+F to validate

Press SHIFT+CTRL+A to display the Convert It Wizard box and enter the unit of
measure without leaving Recipe Manager, or go to Inventory Manager and set up the
conversion.

For more information about the Convert It Wizard, see the Power Sell Inventory
Manager User Guide.
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N
L

GLE is not a recognized abbreviation for a standard unit of measure.
Would you like to add a custom conversion for the item?

YES: Create a custom unit of measure.
MQ: try another abbreviation.

4. For each ingredient item, type the quantity of the selected unit of measure in the Qty
field.

L’! Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

85| Open Customer Search... | 'l'\;. (g Show Info Bar What If? Price From |History + | Recale All Recipe Prices  Go To Inventory
{1 CreateRedpe X | = E = % | contains Item = - | only sellable |pescriotion - o
Category |5eq |pescription [PLu # |Revision |elable [vield  [uom [tnventory [sel Price |[Food Cost [FC %  |Gross Profit [Note: =
salad 4 house salad 9/30/2011 10:01:20 A 1 SERVING .80 6.27 712 253 @
condiment 2 house dressing 9/30/2011 11:24:38 2 [0 4 CUP 1] 0.68 0.00 O|=E
salad 3 grilled chicken salad 10/3/2011 9:40:49 AN 1 SERVING 12.00 1.54 12.8 1046 O
»|sandwich 5 peanut butter and jelly 10/5/2011 4:21:53 Ph 1 SERVING SET 0.00 0.0 5.95
condiment 6 sandwich spread 10/3/2011 9:40:52 40 [0 1 SERVING 0.00 0.00 O
-
4 [ »
Workspace ~ Show Mavigator| B2 n % % @A Insert - Show Quick Add Bar [{S Grouping ~ Recalc Price Add Conversion |DE5CH|JtiUI‘| - ‘ | | @
Contains 5 2 = | Item |Pack [size |Brand | pescription ExtDesy  |Qty [uoM [RTF_|case cost [src |used Cost [Prep Notes
t buts
e 6515473 6 33.6 0Z ROTELLA  BREAD, WHEAT BERRY 21 SLICE  S/0 MEAN [ 3.87 1
I 271020 6 10 CAN GARDEN CLL JELLY, GRAPE | GLB ] 50.01 5 $0.595
295581 3|#10 LYONS MAG TOFFING, PEANUT BUTTER LYONS MADE FRC = 58.41 I
| Ln: 3
4 [ | 3
Food Cost %
| 20.000per SERVING

5. Ingredient item cost per recipe serving displays in the Used Cost column for each
ingredient. Total ingredient food cost per serving and food cost percentage display
on the bottom of the Recipes window. Total ingredient food cost per serving, food
cost percentage, and gross profit per serving display in the Food Cost, FC %, and
Gross Profit fields.
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L’! Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

Retali
~PowerSel|

=] Open Customer Search... | ‘“,. (g Show Info Bar What If? Price From |History + | Recale All Recipe Prices  Go To Inventory
{1 CreateRedpe X | = E = % | contains Item = - | only sellable |pescriotion - K]
Category |5eq |pescription [PLu # |Revision |selable [vield  [uom [tnventory [sel Price |[Food Cost [FC %  |Gross Profit _[Noter &
salad 4 house salad 9/30/2011 10:01:20 A 1 SERVING .80 6.27 712 253 @
condiment 2 house dressing 9/30/2011 11:24:38 2 [0 4 CUP 1] 0.68 0.00 O
salad 3 grilled chicken salad 10/3/2011 9:40:49 AN 1 SERVING 12.0 1.54 12.8 10.40 YOI
| sandwich| - 5 peanut butter and jelly 10/6/2011 9:07:01 AR 1 SERVING 5.9 0.82 13.8 G
condiment 6 sandwich spread 10/3/2011 9:40:52 40 [0 1 SERVING 0.00 0.00 JIC
-
4 [ | »
Workspace ~ Show Mavigator| Bz n [ % @A Insert - Show Quick Add Bar [{S Grouping ~ Recalc Price Add Conversion |DE5CH|JtiUI‘| - ‘ | | @
Contains : 2 = | Item |Pack [size |Brand | pesription ExtDesy  |Qty [uoM |RTF |case cost [sre  f[used Cost rep Notes
t buts
peanutoutierandle Ll s15473 §33.6 0Z ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 2.00 SL [5] 387 1 $0.043
| 271020 6 10 CAN GARDEN CLL JELLY, GRAFE 3.00 GLB (] 50.01 (& $0.595
295581 3|#10 LYONS MAG TOFFING, PEANUT BUTTER LYONS MADE FRC 2.00 TBL = 58.41 I £0.185
|Ln: 3
< u ] 3
$0.824per SERVING Approx 180 5L in & case
_/

Enter Recipe and Ingredient Preparation Notes

You can add two types of notes to recipes:

e Notes to a recipe - Use this option to identify specific information about the

recipe.

¢ Notes to ingredient items - Use this option to identify instructions for the

ingredient item when making a recipe.

This section contains procedures for adding both types of notes.

Add Recipe Instructions

Use this procedure to enter recipe preparation instructions. You can include information
on combining ingredients and cooking temperature. Recipe preparation notes display

when you print the recipe.

1. This procedure begins on the Recipes window.
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[i® Recipes [User-Initial Workspace]

2

(g Show InfoBar WhatIf? Price From |History = | Recalc All Recipe Prices  Go To Inventory

Search View Table

Redpe Manage Edit Insert

&

Retali
~PowerSel|

1% Open Customer Search... | '\3.
3 TEST
2 112 1
] CreateRecpe ¥ | (2 [E o4 % | contans Item = + | only seliable [pescription - &
|Cahegory |Seu ‘Description ‘PLU £ |Revision |Sal|ab|e |Yield LUOM |Invanhory |5el\ Pr/ |Fuod Cost |FC % |Gross Profit |Not
> | Gide| - 0 wild rice 8/26/2011 11:15:25 # 1 SERVING [El 7.00 141 201 5.5 [}
Select the recipe to add notes to.
4 | »
Workspace ~ Show Mavigator |Descriptinn s | | ‘ L
i |1tem |Pack [size Brand |pescription |Extoeser oty Juom |RTF |casecost [src  [used cost [Prep Notes
> 643770 130LB UNIPRO MAF VEGETABLES, MIXED 5 WAY BLENI 8.00 02 28.74 H £0.479
3537000 6 110Z TONES SFICE, GROUND OREGANO 1.00 02 51.19 I $0.776
142315 150LB PRODUCERE RICE, LONG GRAIN 4% 50 LB 6.00 OZ 20.14 I £0.151

Food Cost %

Profit perSERVING Approx 480 OZF in a case

§5.594

History ~ | Rgcale All Recipe Prices  Go To Inventory

Ctrl+v

Select Al Ctri+A

Z‘ Qnly Sellable

.

1] Create Recpe
Delete Item(s) Ctrl+Del

[tnventory [sell Price [Food Cost [FC %

[Gross Profit_[notes |

|category [Revision [sellable_[vield  Juom
BE] MRS 8/26/2011 11:36:58 A 1 SERVING O 700 153 218 547 [
J || Confirm Deletes
Workspace ~ | Show Mavigator n [ ¥ @k Insert = Show Quick Add Bar [£S Grouping = RecalcPrice Add Canversion |Descriptmn - | | | a
i [ 1tem |Pack [size  [Brand |Description Extoescr  [Qty |uom |RTF Jcasecost [src  [used Cost [Prep otes |
L 543770 130LB UNIPRO MAF VEGETABLES, MIXED 5 WAY BLENI .01 02 28.74 H £0.479
L 357000 6110Z TONES SPICE, GROUND OREGANQ L0 oz 51.19 I $0.776
142315 150LE  PRODUCERS RICE, LONG GRAIN 4% 50 LB 5.01 0Z 2014 1 £0.151
291270 12 320Z WOEBERS JUICE, LEMON CONCENTRATE BOT A TANGY 2.01 OZ 2319 1 £0.121
l 210235 6 10 CAN UNIPRO MAF BEANS, BLACK CANMED 23.03 I
[Ln: 5

Onailab\s unitz of measure.

ut, Copy and Paste options

3. Press CTRL+E.
—_OR-—
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Click Edit and click Edit Recipe Preparation Notes. The Recipe Preparation Notes
box displays.

[i Recipe Preparation Notes =

Edit the instructions on recipe preparation
Cook the rice for 20 minutes.

Drain vegetable mix.

Stir the vegetable mix into the rice.

Add the black beans last.

Press Esc to undo changes | Close |

4. Type recipe instructions in the Edit the instructions on recipe preparation field.

5. Click Close to save the recipe preparation notes. The Recipes window displays.

Li3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Tasble @

1] Open Customer Search.., “'ﬁ). @& Show InfoBar WhatIf? Price From [History « | Recalc All Recipe Prices Go To Inventory
3 TEST
211 2 1
1] Create Recpe % | =H4 T | Contains Item = ~  Only Sellable L E ]
|category |sea [Desaiption [T [Revision |seliable_[vield  Juom [inventory [sell Price [Food Cost [FC % [Gross Profit f{ [uotes |
| [side & 0 wild rice 8/26/2011 11:58:41 2 1 SERVING E 7.00 1.53 21.8 2y
\orkspace = |Show Navigator| Back ~ Open [ ¢ @y Insert ~ Show Quick AddBar [ Grouping = Recalc Price Add Conwersion |Descriptmn - | | | a
= #|1tem |Pack [size  [Brand |Description Extoescr [oty |uom [RTF [casecost [src  [used Cost [Prep Notes
|2| 643770 1308  UNIPRO MAFVEGETABLES, MIXED 5 WAY BLENI 8.0 02 28.74 H $0.479
357000 6110Z TONES SPICE, GROUND OREGANO 10102 51.19 I £0.776
142315 150LB FRODUCERS RICE, LONG GRAIN 4% 50 LB 6.01 02 20.14 1 $0.151
291270 1232 0Z WOEBERS JUICE, LEMON COMCENTRATE BOT A TANGY 2.01 OZ 23.19 I $0.121
|2| 210235 6 10 CAN UNIPRO MAF BEANS, BLACK CANMED 23.03 I
[co | Ln: § ‘
51,526 per SERVING Profit per SERVING Approx 480 OZ in & case Food Cost %
$5.474

6. The Note check box on the recipe list is selected to indicate the selected recipe
contains preparation notes.
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Add Ingredient Instructions

Use this procedure to add information or additional item-specific notes to an ingredient
item.

1. This procedure begins on the Recipes window.

[i® Recipes [User-Initial Workspace]

Recdpe Manage Edit Insert Search View Table

1% Open Customer Search... | P"i: (g Show InfoBar WhatIf? Price From |History = | Recalc All Recipe Prices  Go To Inventory
3 TEST
211 2 1
] CreateRecpe ¥ | (2 [E o4 % | contans Item = + | only seliable [pescription - &
|Cahegory |Seu ‘Description ‘PLU £ |Revision |Sal|ab|e |Yield LUOM |Invanhory |5el\ Pr/ |Fuod Cost |FC % |Gross Profit |Not
> | Gide| - 0 wild rice 8/26/2011 11:15:25 # 1 SERVING [El 7.00 141 201 5.5 [}
4 [ |
Workspace = Show Mavigator Back ~ Open [ ¥ @ Insert = Show Quick Add Bar [= Grouping = Recalc Price  Add Conversion |DESCriDtiDﬂ - | | ‘ .
i |1tem |Pack [size Brand |pescription |Extoeser oty Juom |RTF |casecost [src  [used cost [Prep Notes |
> 643770 130LB  UNIPRO MAI VEGETABLES, MIXED 5 WAY BLENL 8.00 02 28.74 H £0.479
3537000 6 110Z TONES SFICE, GROUND OREGANO 1.00 02 51.19 I $0.776
142315 150LB PRODUCERE RICE, LONG GRAIN 4% 50 LB 6.00 OZ 20.14 I £0.151
‘ Ln: 3
S1.406 per SERVING Profit per SERVING Approx 480 OZF in a case Food Cost %
$5.594

Deletes the selected item(s)

2. Select a recipe. The recipe ingredients display in the bottom section of the Recipes
window.

3. Select an ingredient in the recipe item list to add information to.
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[i3 Recipes [User-Initial Workspace]

Redpe Manage sl Insert Search View Table @

Retali

“PowerSel|

=] Open Custom:

History ~ | Rgcale All Recipe Prices  Go To Inventory

Edit Recipe Preparation Motes. Ctrl+E
Edit Ingredient Preparation Motes }hiﬁ +Ctrl+E

R, | Paste Cirl+v
Select Al Cirl+a
{3 Create Recpd N | oy sellble »
| Delete Item(s) Cirl+Del
|category [Revision [sellable_[vieid [inventory [sell Price [Food Cost [FC % [Gross Profit_[Notes |
| Eide] e 8/26/2011 11:36:58 A 1 SERVING [ 700 153 218 547 [
J || Confirm Deletes
Workspace ~ |Show Mavigator| Back ~ Open (4 3¢ @& Insert - Show Quick Add Bar [( Grouping = Recalc Price Add Conversion |Descrintion -1 | @)
[Contains Recipes [ 1tem |Pack [size  [Brand |Description gty [uom |RTF JcaseCost [sre [used Cost [Prep lotes |
643770 130LB  UNIPRO MAF VEGETABLES, MIXED 5 WAY BLENI 8.0 0Z 874 H £0.479
| | 357000 §110Z TONES SPICE, GROUND OREGANG 1.010Z 5119 1 $0.776
142315 15018 PRODUCERS RICE, LONG GRAIN 4% 50 LB 5.0 07 .14 1 £0.151
201270 123202 WOEBERS JUICE, LEMON CONCENTRATE BOT A TANGY 2.01 OZ 319 1 £0.121
| 210235 & 10 CAN UNIPRO MAF BEANS, BLACK CANNED 2303 1
[Ln: 5

hvailable unitz of measure.

Standard Cut, Copy and Paste options

4. Press SHIFT + CTRL + E.
—_OR-—

9’!‘\& current ingredient has no Unit of Measure (UOM). In order to use an ingredient you must define by what measurement you will be using t. (ex: FLOZ, OZ, EA, or custom conversions) Use the drop down to view

Select Edit and select Edit Ingredient Preparation Notes. The Ingredient Notes box

displays.

5. Type notes about the specific item into the box.

i

Edit the instructions on ingredient preparation

Ingredient Notes

-

Use ground not dried

Press Esc to undo changes

Close

6. Click Close. The text entered displays in the Prep Notes column on the Recipes

window.
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[i3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search.., ‘ "\‘ (ﬁ Show Info Bar What If? Price From |History ~ | Recale All Recipe Prices  Go To Inventory

3 TEST
21121

17 CresteRecpe X | =H4%E | Contains Item % ~ | Only Sellable L ]
|category |sea [Desaiption [T [Revision [sellable_[vield  Juom [inventory [sell Price [Food Cost [FC % [Gross Profit_[Notes |

>|side 0 wild rice 8/26/2011 12:10:32 F 1 SERVING (=] 7.00 1.53 218 5.47

Text from the Ingredient
Notes box display here.

/

Workspace ~ |Show Mavigator | Bz Open [ 2 @ Insert ~ Show Quick AddBar [ Grouping = RecalcPrice Add Conwersion |Descriptmn \\ - | | | a
Conters Recess  Leitem |Pack [size  [Brand |Description Extoescr  [oty Juom [RTF Jcasecost [src  [used Cost Pwqliotes |
| | 643770 1308  UNIPRO MAF VEGETABLES, MIXED 5 WAY BLENI 8.002 28.74 H £0.479 Drain Maggtables
»| 357000 6110Z TOMES SFICE, GROUND OREGANO 1 oz 51.19 I £0.776 Use ground not dried
|| 142315 150LB FRODUCERS RICE, LONG GRAIN 4% 50 LB 6.01 02 20.14 1 $0.151 Rinse rice twice
I 201270 12 320Z WOEBERS JUICE, LEMON CONCENTRATE BOT A TANGY 2.01 OZ 23.19 I £0.121 Lemon juice is optional
: 210235 6 10 CAN UNIPRO MAF BEANS, BLACK CANMNED 23.03 I Drain beans.
| Ln: 5 ‘
£1.526 per SERVING Profit per SERVING Approx 66 OZ in a case Food Cost %
£5.474

Delete Recipes and Recipe Items

This section contains procedures for deleting recipes and recipe ingredients.

Delete a Recipe Ingredient Item
Use this procedure to remove an ingredient item from a recipe.

1. This procedure begins on the Recipes window.
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[i3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search.., ""‘i é Show Info Bar What If? Price From |History ~ | Recale All Recipe Prices  Go To Inventory
3 TEST

2 2 1

19 Creste Recpe X | =HI =T | Contains Item # ~ | Only Sellable L ]

|category [sea[Desaiption Pz [Revision [sellable_[vield  Juom [inventory [sell Price [Food Cost [FC % [Gross Profit_ [Notes |
| side 0 wild rice 8/26/2011 12:10:32 F 1 SERVING s 7.00 153  21.8 5.47

Workspace ~ |Show Navigator o [ 3 @& Insert - Show Quick Add Bar [{ Grouping = Recalc Price Add Conversion |Descrintion -1 | @)
#|1tem |Pack [size  [Brand |Description Extoescr  [Qty |uom [RTF JcaseCost [src  [used Cost [Prep otes |
643770 1308  UNIPRO MAF VEGETABLES, MIXED 5 WAY BLENI 8.01 02 ] 28.74 H £0.479 Drain vegetables
I 357000 6 110Z TOMES SPICE, GROUND OREGANO L0 0oz 51.19 I £0.776 Use ground not dried
|| 142315 15018 PRODUCERS RICE, LONG GRAIN 4% 50 LB 5.0 07 .14 1 $0.151 Rinse rica twice
|| 201270 123207 WOEBERS JUICE, LEMON CONCENTRATE BOT A TANGY 2.01 OZ 2319 1 £0.121 Lemon juice is optional
z 210235 6 10 CAN UNIPRO MAF BEANS, BLACK CANMED o 23.03 I Drain beans.
Ln: 5 ‘

\[he current ingredient has no Unit of Measure (UOM). In order to use an ingredient you must define by what measurement you will be using t. (ex: FLOZ, OZ, EA, or custom conversions) Use the drop down to view
hvailable unitz of measure.

T ——————————————————————————————————
2. Select an ingredient item to remove from the recipe.
3. Press CTRL+DELETE.

—OR—

Click Edit and click Delete Item.

I:3 Recipes [User-Initial Workspace]

Redpe Manage g earch View Table @

%-| Cpen Custom Edit Recipe Preparation Motes,. Ctrl+E

&1

Edit Ingredient Preparation Motes  Shift+Ctrl+E
Paste Ctrl+v

Select All Cirl+a

Cirl+Del

b
1] Create Redpe{
| Category .

side

Delete Item(s)

== [P

Delete All Ttems

|| Confirm Deletes

Click delete . on the grid toolbar.
4. The Confirm box displays.
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<P Delete selected item from Recipe?

|| Cancel |

5. Click OK. The selected ingredient item is removed from the recipe.

Li® Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Iable @

1] Open Customer Search.., “'ﬁ). @& Show InfoBar WhatIf? Price From [History | Recalc All Recipe Prices Go To Inventory

3 TEST

21121

1] Create Recpe % | = H4 % | Contains Item # ~ | Only Sellable ]
|category |sea [Desaiption s [Revision [sellable_[vield  Juom [inventory [sell Price [Food Cost [FC % [Gross Profit_[Notes |

> [side 0 wild rice 8/26/2011 12:10:32 F 1 SERVING B 7.00 153 218 5.47

Workspace ~ |Show Navigator| £ n % ¥ @A Insert -+ Show Quick Add Bar [£S Grouping = RecalcPrice Add Conversion |Descriptmn - | | | a
= #[1tem |Pack [size  [Brand |Description Extoescr [oty |uom [RTF JcaseCost [sre  [used Cost [Prep otes |
643770 130lB  UNIPRO MAFVEGETABLES, MIXED 5 WAY BLENI 8.0mo0z 28.74 H £0.479 Drain vegetables
|| 357000 6110Z TONES SPICE, GROUND OREGANO 100z 51.19 I $0.776 Use ground not dried
:7 142315 150LB FRODUCERS RICE, LONG GRAIN 4% 50 LB 6.01 02 20.14 I $0.151 Rinse rice twice
E 201270 1232 0Z WOEBERS JUICE, LEMON COMCEMTRATE BOT A TAMGY ZI 0z 23.19 1 £0.121 Lemon juice is optional

|Ln:4

Profit per SERVING Approx 3340Z in 2 case Food Cost %

$5.474
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Delete without Confirmation

You can choose whether a confirmation message displays when you delete an item from
a recipe.

[iA Recipes [User-Initial Workspace]

Redpe Manage §=:id Insert Search View Table @

Edit Recipe Preparation Motes. . Cirl+E

&= Open Customg

Edit Ingredient Preparation Motes  Shift+Cirl+E

14 | Paste Ctrl+v
Select Al Cirl+A e
'] Create Redpe k
! > | Delete Item{s) Ctrl+Del T

Categary

Delete All Items

side
[ J || Confirm Deletes

To always display the delete item confirmation message, click Edit and select Confirm
Deletes. A checkmark displays next to Confirm Deletes.

To delete items without the confirmation message, select the Confirm Deletes option
again. The checkmark does not display next to Confirm Deletes.

When the Confirm Deletes option is not selected, and you select a recipe item, click the
delete button, press CTRL + DELETE or select Edit > Delete Item(s), the confirmation
message does not display. Selected items are removed from the recipe. You cannot undo
this action.

Delete a Recipe

Use this procedure to remove a recipe from Recipe Manager.

Note:
If you delete a recipe with sub-recipe ingredients, the sub-recipes are not deleted.

Warning!
You cannot restore a deleted recipe. Ensure you select the correct recipe to delete.

1. This procedure begins on the Recipes window.
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I:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... | ‘i\; (ﬁ Show Info Bar WhatIf? Price From ,History—v‘ Recalc All Recipe Prices  Go To Inventory
g i i 2 1 E
{3 CreateRecpe X | 2 B < T | ContainsTtem# | < | only Selable [peseription | ®
Category |Seq |Descripﬁon |PLU * |Revis40n |Sellable |Yie|d |UOM |Invenbory |SE|| Price |Food Cost ‘FC % |Grnss Proj
side 0 wild rice 8/26/2011 12:10:32 F 1 SERVING ] 7.00 1.33 21.8
zheverage 0 lemonade 8/26/2011 1:54:47 Ph 1 SERVING = 0.00 0.0
Select the recipe to delete.
4] 4
Workspace » |Show Mavigator| Sack * Open (3% ¢ @ Insert~ Show Quick Add Bar © | | | |
ContsinsRecipss  Lelitem |Pack |Siza |Brand |Descriptinn ExtDescr |Qty |UOM |RTF |Case Cost |5rc |Used Cost |Prep Mo
B 2901270 12 32 0Z WOEBERS JUICE, LEMON CONCENTRATE BOT A TANGY 0Z 23.19 I
| 113703 12218 PACKER SUGAR, DARK BROWN 12-2 LB 5/0 JERRY [o74 25.09 I
{] 802473 140LB  FRESH LEMONS, FANCY 200 CT 0L 41.61 I
|_ Ln: 3
4 [ | »
$0.000 per SERVING Profit per SERVING Food Cost %
§0.000

2. Select a recipe to delete.

3. Click Recipe and click Delete Recipe.

[:A Recipes [User-Initial Workspace]

[Zavy Manage Edit Insert Search View Table @
L] . Shift+Ctrl+Hns Bar WhatIf? Price From |History + | Recalc All Recipe Prices  Go To Inventory
< )( Delete Redpe Shift+Ctri+Del
—_
oY Retpe
Copy Redpe From Customer...
ns Item = + | Only Sellable |Descnpt\nn 5 | &
)( Delete All Recipes
e |Revision [sellable [rield  [uom |[mventory [sell Price [Food Cost [FC % [Gross Pro
Switch Customer 8/26/2011 12:10:32 F 1 SERVING ] 7.00 1.53 21.8
%4 | Open Customer Search. .. F8 8/26/2011 1:54:47 Ph 1 SERVING E 0.00 0.0
shift+F3
Recent | -
External Data
Import 3
Export 4 —_ 4
Reports @& Insert -~ Show Quick AddBar [££ Grouping ~ Recalc Price |Descr||3t|0n - | | | E |
) ) - |Size |Brand |Descriptinn ExtDescr |Qty |UOM |RTF |Case Cost |5rc |Used Cost |Prep Mo’
L l2320Z WOEBERS JUICE, LEMON CONCENTRATE BOT ATANGY  OZ = 2319 1
Print Recipe Summary... 12218  PACKER  SUGAR, DARK BROWN12-2LB  S/OJERRY  OZ 508 1
4 | Print Costed Redpe(s).. Crl+P 140LB FRESH LEMONS, FANCY 200 CT oz 41.61 1
Print Setup...
Close Cirl+F4
4| [ | »
§0.000per SERVING Prafit per SERVING Food Cost %
50,000

4. The Confirm box displays to confirm the delete action. Click Yes.
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€ 4 Are you sure you want to delete lemonade?
-

I;3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

3 TEST
2 11 2 1
{3 CreateRedpe X | (2 [ 4 T | ContainsItem = ~ | arly selable [pescripzion -] &
Category |Seq |Descripﬁon |PLU # |Reviswon |Sellable |Yie|d |UOM |Invenbory |SE|| Price |Food Cost ‘FC % |Grnss Prol
>|side 0 wild rice 8/26/2011 12:10:32 F 1 SERVING (=} 7.00 1.33 21.8
4| il »
Workspace » Show Mavigator| Back » Open [§% ¢ @ Insert v Show Quick Add Bar [$= Grouping » Recalc Price |Descriptiuﬂ - | | | E |
ontEne Re | Ttem |Pack |Siza |Brand |Descriptinn ExtDescr |Qty |UOM |RTF |Case Cost |5rc |Used Cost |Prep Mo
> 643770 130LB UNIPRO MAF VEGETABLES, MIXED 5 VWAY BLENL 8.01 02 28.74 H £0.479 Drain
357000 6 110Z TONES SFICE, GROUND OREGANO 1.01oz 51.19 I £0.776 Use g
142315 150LB PRODUCERE RICE, LONG GRAIN 4% 50 LB 6.01 0Z 20.14 I £0.151 Rinse
291270 12 3202 WOEBERS JUICE, LEMON CONCENTRATE BOT A TANGY 2.01 0Z 23.19 I 50.121 Lemon
|_ Ln: 4
o " 4| [ | »

§1. 526 per SERVING Profit per SERVING Approx 480 OZ in a case Food Cost %
S0 perFLOZ 55.474 I:l

Delete All Recipes for a Customer

Use this procedure to remove all of a customer’s recipes from Recipe Manager.
Warning!
You cannot restore deleted recipes. Ensure deleting all recipes for the selected

customer is what you intend to do.

1. This procedure begins on the Recipes window.
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I;3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

1%=] Open Customer Search... | ‘i\; é Show Info Bar WhatIf? Price From |History + | Recalc All Recipe Prices  Go To Inventory
3 TEST
2 11 2 1
{3 CreateRedpe X | (2 [ 4 T | ContainsItem = ~ | arly selable [pescripzion -] &
Category |Seq |Descripﬁon |PLU # |Reviswon |Sellable |Yie|d |UOM |Invenbory |SE|| Price |Food Cost ‘FC % |Grnss Prol
»|side 0 wild rice 8/26/2011 12:10:32 F 1 SERVING El 7.00 1.33 21.8
4| il »
Workspace * |Show Mavigator | Bz % @ Insert v Show Quick Add Bar [{= Grouping * Recalc Price |Descriptiuﬂ - | | | E |
= = | Item |Pack |Siza |Brand |Descriptinn ExtDescr |Qty |UOM |RTF |Case Cost |5rc |Used Cost |Prep Mo
> 643770 130LB  UNIPRO MAF VEGETABLES, MIXED 5 WAY BLENL 8.01 02 28.74 H £0.479 Drain
357000 611 0Z TONES SPICE, GROUND OREGAND 1.010Z 51.19 I 50.776 Use gn
142315 150LB  PRODUCERE RICE, LONG GRAIN 4% 50 LB 6.01 0Z 20.14 I 50.151 Rinse
| | 291270 12 320Z WOEBERS JUICE, LEMON CONCENTRATE BOT A TANGY 2.01 O 23.19 I 50.121 Lemon
|_ Ln: 4
4| [ | »
Profit per SERVING Approx 480 OZ in a case Food Cost %

$5.474

2. Select the customer with the recipes that you want to delete.

[:A Recipes [User-Initial Workspace]

[Zavy Manage Edit Insert Search View Table @

| | Creste Redpe Shift+Ctrl+Hns Bar WhatIf? Price From |History ~ | Recalc All Redipe Prices Go To Inventory
)( Delete Redpe Shift+Ctri+Del

Copy Recipe

m Customer. ..
ns Item = + | Only Sellable |Descnpt\nn 5 | &
Delete All Recipes
e |Revision [sellable [rield  [uom |[mventory [sell Price [Food Cost [FC % [Gross Pro

Switch Customer 8/26/2011 12:10:32 F 1 SERVING ] 7.00 1.53 21.8
%4 | Open Customer Search. .. F8 8/26/2011 1:54:47 Ph 1 SERVING E 0.00 0.0

Open Customer with data...  Shift+Fa

Recent | -
External Data

Import 3

Export 4 —_ 4
Reports @& Insert -~ Show Quick AddBar [££ Grouping ~ Recalc Price |Descr||3t|0n - | | | E |

) ) - |Size |Brand |Descriptinn ExtDescr |Qty |UOM |RTF |Case Cost |5rc |Used Cost |Prep Mo’

L l2320Z WOEBERS JUICE, LEMON CONCENTRATE BOT ATANGY  OZ 2319 1

S L 12218 PACKER  SUGAR, DARKBROW/N12-21B  S/OJERRY  OZ 2509 1
4 | Print Costed Redpe(s).. Crl+P 140LB FRESH LEMONS, FANCY 200 CT oz 41.61 I

Print Setup...

Close Cirl+F4

4| il | b
$0.000per SERVING Profit per SERVING Food Cost %

50,000

3. Click Recipe and select Delete All Recipes. A confirmation message displays.
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r'j Are you sure you want to delete all of the recipes induding any prepped recipes in Inventory?

4. Click Yes. A message box displays.

i J Recipe Manager must restart, Click OK to continue.

5. Click OK. Progress bars display.

= —~

Please wait while restarting Recipe Manager...
Please wait...

Pleaze wait whils restarting Recipe Manader...

Pleass wait..
[_ ]

cancel |

6. Recipe Manager restarts. The Recipes window displays.
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[i® Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%=| Open Customer Search... | "I.\";: é Show Info Bar What If? Price From |History - | Recalc All Recipe Prices  Go To Inventaory

3 TEST

211 2 1

1] Create Recipe % | = H g3 " | Contains Ttem ~ | Only Sellable |DESCI’iDtiDn - | [ ]

Category |5eq |Description |PLU # |Revision |5e|\able |Yield |UOM |In\renbory |5e|| Price |Food Cost |FC 9
4] il | b
Workspace ~ |Show Mavigator| Back ~ Open [, X @k Insert > Show Quick Add Bar [{ Grouping ~ |DESC|'|D'ZIUH i ‘ | | |
Containg Recines i | Item |Pack |Size |Brand |Descriph’0n |ExiDescr |Qty |UOM |RTF |Case Cost |Src |Usec

Ln: 0
4| i | 4

| per | Profit per Food |

[ S0 per FLOZ ]

7. All recipes for the selected customer are removed from Recipe Manager and the
Recipes window is empty.

Copy Recipes

This section contains procedures for copying existing recipes to begin a new recipe. You
can copy an existing recipe, copy a recipe from Banquet Planner, and copy a recipe from
one customer to another customer. Copying an existing recipe saves time when
developing similar recipes for the same customer or for a different customer.

Copy an Existing Recipe
Use this procedure to create a new recipe from an existing recipe.

1. This procedure begins on the Recipes window.

Recipe Manager User Guide — 10/14/2011 59



Retali
~PowerSel|

Retalix Power Sell v5.1.4

[i® Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

% =| Open Customer Search... | ﬁ\i ({g Show Info Bar What If? Price From |History - | Recalc All Recipe Prices  Go To Inventaory
19 Create Recipe x | = H 3 b | Contains Ttem 2 - | Only Sellable |DESCI'i|3tiDn - | ............................................................. &8
Category |5eq |Description |PLU # |Revision |5e|\able |Yield |UOM |In\renbory |5e|| Price |Food Cost |FC g
»|sandwich 0 turkey sandwich 7/5/2011 2:50:11 PM 1 SERVING 0.00
4| 1 ] b
Workspace ~ |Show Mavigator| Back ~ Open [ % @ Insert ~ Show Quick Add Bar [( Grouping ~ |DESCF|DEIUH = ‘ | | |
| Ttem |Pack |Size |Brand |Descriph'0n |ExiDescr |Qty |UOM |RTF |Case Cost |Src |Usec
3 754190 6 2LB JENMIE-O  TURKEY, BREAST SLICED SMOKED XLEAM Sh 01 4.40 £
| | 519091 2 8# AVG SAPUTO CHEESE, SWISS BIG EYE 0z 3.87 (&
615473 6 33.6 OZ ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 0z 3.87 1
|Ln: 3
e — il | b
I $0.000per SERVING | Profit per SERVING Food Cost %
[ S0 _per FLOZ ] £0.000

2. Select the recipe to copy to a new recipe.

[i® Recipes [User-Initial Workspace]

C=etY Manage Edit Insert Search View Table @
1 | Create Recipe Shift+Ctri+Ine  |Bar WhatIf? Price From |History ~ | Recalc All Recipe Prices Go To Inventory
X : SiftsCui-od ) COUNTRY CAFE
< Copy Recipe
om Customer...
ns [tem = + | only seliable [pescription - @
>( Delete All Redpes
‘PLU = |Revision |Se||ab|e |Yie|d UOM |Invenhory |5el\ Price |Fuod Cost |FC % |Gross Profit |Not
Switch Customer 7/5/2011 2:50:11 PM 1 SERVING 0.00 0.0 o.00 [
| | Open Customer Search. .. F&
Open Customer with data...  Shift+F8
Recent | -
External Data
Import 3
Export 3 il | »
Reports [ @ Insert~ Show Quick AddBar [ Grouping ~ RecalcPrice Add Conversion |DESCrIDtIDﬂ - | | ‘ @
Print Preparation Recipe(s). .. |S|ze ‘Erand |Descr|phnn |Exﬂ]escr |Qt\; ‘LIOM |RTF |Case Cost |Src ‘Used Cost |Prep Notes
. . G2LE JEMNIE-O  TURKEY, BREAST SLICED SMOKED XLEAN Sh [+73 440 C
Print Recipe Summary...
2 82 AVG SAPUTO CHEESE, SWISS BIG EYE oz 387 C
=4 | Print Costed Redpe(s).. Cirl+P
6 33.60 OZ ROTELLA BREAD, WHEAT BERRY 21 SLICE S/OMEAN O O 3.87 I
Print Setup. ..
Close Cirl+F4
| Ln: 3
4] 1 | 4
£0.000 per SERVING Profit per SERVING Food Cost %
S0 perFLOZ $0.000

3. Click Recipe and click Copy Recipe.
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4. Recipe Manager places a copy of the selected recipe at the end of the recipe list.

[+8 Recipes [User-Initial Workspace]
Search View Table @

Redpe Manage Edit Insert S
% -| Open Customer Search... |ﬁ\£’ (_!3 Show Info Bar What If? Price From |History - | Recalc All Recipe Prices  Go To Inventory
{1 CresteRedpe X | (= [ & % | contains Item 2 - | only Sellable [Description - »
Category |Seq |Descripﬁ0n |PLU £ |Revisi0n |Sel\able |Yield |UOM |Invent0ry |SeII Price |F00d Cost |FC g
sandwich 0 turkey sandwich 7/5/2011 2:530:11 PM 1 SERVING 0.00
] sandwich 0 Copy of turkey sandwich 8/26/2011 2:45:00 PA 1 SERVING 0.00
New recipe.
4| m | 13
Workspace v |Show Mavigator| Back ~ Open [, % @k Insert ~ Show Quick Add Bar [{Z Grouping v |DESCI’iDtiDH - ‘ | | E |
| Ttem |Pack |Size |Brand |Description |ExtDascr |Qty |UOM |RTF |Case Cost |Src |Usec
> 734100 6 2LB JEMMIE-O  TURKEY, BREAST SLICED SMOKED XLEAM Sh 0z 4.40 1
519001 2 8F AYG SAPUTO CHEESE, SWISS BIG EYE 0z 3.82 1
. 615473 6 33.6 0Z ROTELLA BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 0z 28.25 1
|Ln: 3
4 il | 3
I $0.000per SERVING | Profit perSERVING Food Cost %
S0 _perFLOZ §0.000
. . o g .
5. Type the new recipe’s name in the Description field.
61
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[i® Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%=| Open Customer Search... | ﬁ\; ({g Show Info Bar What If? Price From [History - | Recalc All Recipe Prices  Go To Inventory
T Create Recipe b | = E 3 by | Contains Ttem 2 - | Only Sellable |DESCI'i|3tiDn - | &8
Category |5eq |Description |PLU # |Revision |5e|\able |Yield |UOM |In\renbory |5e|| Price |Food Cost |FC 5
sandwich 0 turkey sandwich 7/5/2011 2:50:11 PM 1 SERVING 0.00
T|sandwich 0 ham sandwich 8/26/2011 2:27:47 PN 1 SERVING 0.00
4 1l | »
Workspace ~ |Show Mavigator| Back ~ Open [ X @ Insert ~ Show Quick Add Bar [£E Grouping ~ |DESCF|DEIUH = ‘ | | |
| Ttem |Pack |Size |Brand |Descriph’0n |ExiDescr |Qty |UOM |RTF |Case Cost |Src |Usec
¥ 754190 6 2LB JEMNIE-O  TURKEY, BREAST SLICED SMOKED XLEAM Sh {Jl 0z 4.40 1
| | 519091 2 8# AVG SAPUTO CHEESE, SWISS BIG EYE 01 3.82 1
6515473 6 33.6 OZ ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 01 28.25 1
La: 3
Bl —— 1l | »
I $0.000per SERVING | Profit per SERVING Food Cost %
[ S0 per FLOZ £0.000

6. Review the new recipe’s sales price and food cost percentage. Type a revised sales
price in the Sell Price column if necessary.

Recipe Manager User Guide — 10/14/2011

62



Retalix Power Sell v5.1.4

[i8 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @
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%=| Open Customer Search... | ‘fi (,"g Show Info Bar WhatIf? Price From |History = | Recalc All Recipe Prices  Go To Inventory

1 Create Redpe X | = HEIST | Contains Item 2 - | Only Sellable |DE5C|"|3tinn - | [ ]
Category |Seq |Descripﬁ0n |PLU = |Revisi0n |UOM |Invent0rv |SEII Price |F00d Cost |FC % ‘
sandwich 2 turkey sandwich 8/30/2011 11:58:50 A 1 SERVING 00 1.35 26.9

»|sandwich 1 ham sandwich 8/30/2011 11:59:07 2 1 SERVING @ 0.76 10.9

il | »
rkspace = [Show Mavigator. Back = Open [ % @ Insert~ Show Quick AddBar [Z Grouping = Recalc Price |DESCriDtiDn - | | ‘ |

== | Ttem |Pack |Size |Brand |Descriphnn |ExtDescr |Qty |LICII'~'1 |RTF |Case Cost ‘Src |Used Cost

> 519091 2 8% AVG SAPUTO CHEESE, SWISS BIG EYE 2.002 3.82 I £0.477]

615473 G 33.6 OZ ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 2.01 OZ 28.23 I £0.280

770207 6 2LB TYSON HAM, HONEY SLICED .75 OZ 5/0TOTE 50.36 I
| Ln: 3
4] | 4
S0, 758 per SERVING Profit per SERVING Approx 16 OZ in a case Food Cost %
$.192

7. Make changes to the new recipe:

e  Use the procedures in the “Add Ingredients to a Recipe” section on page 36 to

add ingredients if necessary.

e Use “Delete a Recipe Ingredient Item” procedure on page 51 to delete

ingredients if necessary.

e Use the “Add Ingredient Quantity and Unit of Measure” procedure on page 42 to
define ingredient preparation order, select units of measure for the ingredients,

and enter ingredient quantities.

e Use the procedure in the “Enter Recipe and Ingredient Preparation Notes” on

page 46 to enter recipe preparation instructions.

Copy a Recipe from another Customer

If your company has multiple customers and you have access to other customers, use this
procedure to copy a recipe from one customer’s Recipe Manager database to another

customer’s Recipe Manager database.

Note:

Access to this option depends on your company’s environment.

1. This procedure begins on the Recipes window.
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[s3 Recipes [User-Initial Workspace]

Recpe Manage Edit Insert Search View Table @
r

-] Open Customer Search... | N @ Show Info Bar What If? Price From |History - |Recalc Al Recipe Prices Go To Inventory
1 Create Redpe X | =E3 = ‘ Contains Item % - | Only Sellable |DE5C”DtiDn 2 ‘ -
Category |Seq |Descriphnn |PLLI z |Revisinn ‘5E||ah|E |Yield ‘UOM |Invenmr\f |SE|| Price |and Cost |FC o <
condiment 0 house dressing 7/5/2011 2:22:50 FM = 5 SERVING ] 0.68 -
salad 0 grilled chicken salad 7/5/2011 4:22:33 FM 1 SERVING ] 12.00 0.80 (i
sandwich 0 peanut butter and jelly 7/5/2011 3:50:02 PM 1 SERVING ] 0.00 0
condiment 0 sandwich spread 8/26/2011 10:50:34 A 1 SERVING ] 0.00 0|=
3|
4 1l | 3
rkspace = |Show Navigator Sack - Open (% % @k Insert - Show Quick AddBar [ Grouping ~ Recalc Price |DESCFiDtiDn - | | | |
= i | Item |Pack |Size |Brand |Description |ExtDescr |Qty |UOM |RTF |Case Cost |Src |Used Cost
»| 200730 12 16.9 OZ IMPORTED VINEGAR, BALSAMIC 75. ML 25.08 & $0.313
252005 4 3 LITER COLAVITA OIL, OLIVE EXTRA VIRGIN 100%  5/0 BLESE 150 ML 27.20 I $0.340
Ln: 2
4 I | 3
S0, 136 per SERVING Profit per SERVING Approx 6,004,2 MLin a case Food Cost %

2. The Recipes window displays for the selected customer. Click Recipe and click Copy
from Customer.
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[i8 Recipes [User-Initial Workspace]

Search

=) Manage Edit Insert

View Table @
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1 | Create Redpe Shift+Ctrl+Ins Bar WhatIf? Price From |History + | Recalc All Recipe Prices  Go To Inventary
| Delete Redpe shift+cti+0el |5 BRKNHL
Copy Recij
Copy Recipe From Customer.. :
>(< ' ns Ttem 2 | only Sellable [Descrption -] ™
|PLU = |Revisi0n |Sellable ‘Yie\d |UOM |Invent0rv |SEII Price |F00d Cost |FC % -
Switch Customer alad 8/30/2011 12:18:54 F 1 SERVING =] 12.00 0.77 &
%4 | Open Customer Search... F8 nd jelly 8/30/2011 12:18:54 F 1 SERVING = 0.00 il
Open Customer with data...  Shiftss |1 8/30/2011 12:18:54 F 1 SERVING ] 000 o
Bacent| ressing 8/30/2011 12:18:54F [] 5 SERVING | 0.65 =
8/30/2011 12:18:54 F 1 SERVING B 6.95 0.52 7
External Data
Import :
Export —_—,—, l ’
[» @ Insert~ Show Quick AddBar [{= Grouping* Recalc Price |Descripti0n - | | ‘ @
Reports .
ke |Size |Brand |Descriphnn |ExtDescr |Qty |LICIM |RTF |Case Cost ‘Src |Used Cost
: rY
st S LR O R 2 16.9 0Z IMPORTED VINEGAR, BALSAMIC 75 ML 2508 C £0.313
Print Recipe Summary... 4 3 LITER COLAVITA OI, OLIVE EXTRA VIRGIN 100%  S/0 BLESS 150 ML 27.200 1 $0.340
=4 | Print Costed Recipe(s).. Cirl+P
Print Setup. ..
Close Cirl+F4
| Ln: 2
4 I | »
50, 516 per SERVING Profit per SERVING Food Cost %
$6.434

3. The Customers box displays a list of customers with recipes. Select a customer and

click OK.

[1 Customers

Customers with Recipes

10023

WAGON WHEEL COUNTRY CAFE

oK

‘ | Cancel

4. The Select Recipes to Import box displays. To copy all the recipes, click Select All

Recipe Manager User Guide — 10/14/2011

65



Retalix
~PowerSel|

Retalix Power Sell v5.1.4
—OR—
Select the check box next to each recipe to copy and click OK.

[;8 Select Recipes to Import B X

Check the recipes you want to import.

LI sandwich) ham sandwich
[[] {sandwich) turkey sandwich

|Se|ectﬂ|| | | oK || Cancel |

5. The Confirm box displays the message: You need to recalculate all
recipe costs. Click Yes.

‘You need to recalculate all recipe costs, Ifinvalid data is found when recalcing, press the Recalc All button again after fixing the
\:f/ problem, until it completes all recipes, Recalc all recipes now?

6. The new recipes display in the recipe list on the Recipes window.
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[i8 Recipes [User-Initial Workspace]
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Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... | "“3‘ @'g Show Info Bar WhatIf? Price From |History = | Recalc All Recipe Prices  Go To Inventory
1 Create Redpe X | o B 3 E | Containg Item 2 - | Only Sellable |DE5C|"|3tinn i | [ L ]
Category |Seq |Descripﬁ0n |PLU z |Revisi0n |Sel|able ‘Yie\d |UOM |Inventorv |5E|| Price |F00d Cost |FC Y -
salad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING | 12.00 0.77 6
| |sandwich 0 peanut butter and jelly 8/30/2011 12:18:34 F 1 SERVING | 0.00 e
condiment 0 sandwich spread 8/30/2011 12:18:54 F 1 SERVING i} 0.00 0
+|condiment - 0 Copy of house dressing 8/30/2011 12:18:54 F 5 SERVING 0 0.83 =
| |sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING ] 6.95 0.52 7|
\ i
4] N\ il | »
Workspace ~ |Show MNavigator Eack = Open [ ¢ @& Indt~ Show Quick AddBar [{Z Grouping = Recalc Price |DESCriDtiDn - | | ‘ &
- _I — - |ExtDescr |Qty|LIOM |RTF |Case Cost ‘Src |Used Cost
The recipe selected to copy Ic 751 ML 2508 C 0,313
displays in the currently selected VIRGIN 100%  5/0 BLESE 150 ML 27.20 I $0.340
customer’s recipe list.
|: Ln: 2
4| [T | 3
50, 516 per SERVING Profit per SERVING Food Cost %
$6.434

8. Make changes to the new recipe:

e  Use the procedures in the “Add Ingredients to a Recipe” section on page 36 to
add ingredients if necessary.

e Use “Delete a Recipe Ingredient Item” procedure on page 51 to delete
ingredients if necessary.

e Use the “Add Ingredient Quantity and Unit of Measure” procedure on page 42 to
define ingredient preparation order, select units of measure for the ingredients,
and enter ingredient quantities.

e Use the procedure in the “Enter Recipe and Ingredient Preparation Notes” on
page 46 to enter recipe preparation instructions.
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Work with Units of Measure (UOMSs)

Recipe Manager and Inventory Manager allow you to define how you work and measure
each item in your company’s inventory and in each recipe. Managing conversions is an
important tool for keeping your inventory, pricing, and food cost calculations accurate.

Use the information in this section to find out how to work with units of measure in
Inventory Manager.

Correct Conversion Problems

When you add items to your inventory, you define how Inventory Manager calculates
item data and how you measure the amount of an item in each location in your company.
For detailed information about adding items to Inventory Manager, see the Power Sell
Inventory Manager User Guide.

Recipe Manager allows you to determine how to measure each recipe ingredient. You are
not limited to defining quantities based on the unit of measure assigned in Inventory
Manager.

Use the following information when you work with recipes and enter ingredient
quantities:

e Eachitem you add to a recipe is associated with conversion settings. You can use
existing units of measure or follow Recipe Manager application instructions to
define a new unit of measure for your recipe.

e Standard units of measure are units of volume, weight, or count such as dozen,
ounce, fluid ounce, or pound. Standard units of measure display in bold text in
the UOM drop-down list in the recipe ingredient list section of the Recipes
window.

e Custom units of measure are non-standard units of volume, weight, or count that
you define such as slice or wedge.

e Recipe Manager allows you to change units and automatically adjusts quantities,
pricing, and food cost calculations.

Locate Invalid Units of Measure
Use this procedure to find recipes with invalid units of measure.

1. This procedure begins on the Recipes window.
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[s3 Recipes [User-Initial Workspace]

Recdpe Manage Edit Insert Search View Table @

-] Open Customer Search... | 'l& @ Show Info Bar What If? Price From |History - |Recalc Al Recipe Prices Go To Inventory
[] Create Redpe X | = Eg T ‘ Contains Item = - | Only Sellable |DE5C”DtiDn = ‘ ®
Category |Seq |Descriphnn |PLLI z |Revisinn ‘5E||ah|E |Yield ‘UOM |Invenmr\f |SE|| Price |and Cost |FC o <
condiment 0 house dressing 7/5/2011 2:22:50 FM = 5 SERVING ] 0.68 -
salad 0 grilled chicken salad 7/5/2011 4:22:33 FM 1 SERVING ] 12.00 0.80 (i
sandwich 0 peanut butter and jelly 7/5/2011 3:50:02 PM 1 SERVING ] 0.00 0
condiment 0 sandwich spread 8/26/2011 10:50:34 A 1 SERVING ] 0.00 0|=
3|
4 ] ] ¥
Workspace ~ |Show Navigator Sack -~ Open (3% 3 @k Insert - Show Quick Add Bar [{= Grouping = Recalc Price |DESCFiDtiDn - | | | |
i | Item |Pack |Size |Brand |Description |ExtDescr |Qty |UOM |RTF |Case Cost |Src |Used Cost
»| 200730 12 16.9 OZ IMPORTED VINEGAR, BALSAMIC 75. ML 25.08 & $0.313
252005 4 3 LITER COLAVITA OIL, OLIVE EXTRA VIRGIN 100%  5/0 BLESE 150 ML 27.20 I $0.340
Ln: 2
4 I | 3
S0, 136 per SERVING Profit per SERVING Approx 6,004,2 MLin a case Food Cost %

2. Click Manage.

I:A Recipes [User-Initial Workspace]

Redpe JUEREe=l Edit Insert Search View Table &

%< opel Maintenance rice From Recalc AllR
/
1 < Show Redpes with Invalid LOMs 0@ -
\ -
Show Duplicate Redpes
) Remove data from deleted Customers..
1] Cre + | Cnly Sellable
Categ SRR e U= |Revisinn Sell
salad | DEt= Suspended dtEme.. 8/30/2011 12:18:54 F
sandl Pricing 8/30/2011 12:18:54 F
cond Recalc Price 8/30/2011 12:18:54 F
#|cond ) ) 8/30/2011 12:18:54 F
Recalc All Recdipe Prices
sand 8/30/2011 12:18:534 F
Fetch Case Price from Inventory Ctrl+Alt+F
Recalculate all Prices Ctrl+Alt+F5
Fl fm

3. Click Show Recipes with Invalid UOMs on Ingredients. The Recipes window
displays only recipes with unit of measure errors and selects the first invalid unit of
measure ingredient.
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[i8 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... | ‘ﬁl (,'g Show Info Bar WhatIf? Price From |History = | Recalc All Recipe Prices  Go To Inventory
1 Create Redpe X | = HES T | Contains Item 2 - | Only Sellable |DE5C|"|3tinn & | | -
Category |Seq |Descripﬁ0n |PLU = |Revisi0n |Sel|able ‘Yie\d |UOM |Inventorv |5E|| Price |F00d Cost |FC oy~
salad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING =] 12.00 0.77 6
sandwich 0 peanut butter and jelly 8/30/2011 12:18:34 F 1 SERVING ] 0.00 )=
condiment 0 sandwich spread 8/30/2011 12:18:54 F 1 SERVING ] 0.00
»|condiment - 0 Copy of house dressing 8/30/2011 12:18:54 F 5 SERVING 0 0.83
sandwich 1 ham sandwich 8/30/201112:18:54 F 1 SERVING [ 6.95 0.52
1l | »
tkspace ~ |Shaw Navigator Eack - Open [, % @ Insert~ Show QuickAddBar [{S Grouping = RecalcPrice  |Description - | @]
== i | Ttem |Pack |Size |Brand |Descriphnn |ExtDescr |Qty |LIOM |RTF |Case Cost ‘Src |Used Cost
> 200730 12 16.9 OZ IMPORTED VIMEGAR, BALSAMIC 730 ML 25.08 C £0.313
252005 4 3LITER COLAVITA OIL, OLIVE EXTRA VIRGIN 100%  5/0 BLESE 150 ML 27.20 I £0.340
|Ln: 2
4| [T | 3
\The current ingredient has ne Unit of Measure (UOM). In order to uze an ingredient yvou must define by what meazurement you will be using it. (ex: FLOZ, OZ, EA, or custom conversions)
Jze the drop down to view avaiable units of measure.

4. Follow the instructions for correcting the invalid unit of measure that display in the
status section of the Inventory Manager window.

Use the procedure in the following section, “Define Standard Units of Measure”, to
create a unit of measure based on a standard unit of measure.

Define Units of Measure

Inventory items are set up with a conversion based on a standard unit of measure such as
number of gallons in a case. You can define smaller standard units of measure for
inventory items such as a teaspoon when you add them as recipe ingredients. For
example, you can build a relationship between teaspoons and gallons so Inventory
Manager can tie the number of gallons to the number of cases.

Add a Standard Unit of Measure
Use this procedure to create a unit of measure based on a standard unit of measure.

1. This procedure begins on the Recipes window.
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[iA Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... | 9&; (g Show Info Bar What If? Price From |History + | Recalc All Recipe Prices Go To Inventory
{9 CreateRecpe X | (2 B & < | containstem=| - |Only Sellable [pescrption g bt
Category |seq |Description |pu = |Revision [sellable [field  [uom [Inventory [Sel Price [Food Cost [FC % [Gross Profit =
| salad 4 house salad 9/29/2011 3:07:35 Ph 1 SERVING 8.80 6.27 71.2 2.
7cundiment 2 house dressing 0/20/2011 2:44:42 PN [ 4 EA = 0.68 0.2
_salad 3 grilled chicken salad 9/28/2011 4:03:24 PN 1 SERVING El 12.00 1.45 121 10.}
sandwich 5 peanut butter and jelly 9/29/2011 4:11:54 Ph 1 SERVING ] 5.95 0.87 14.7 5.4
condiment 6 sandwich spread 0/28/2011 2:44:42 PN [0 1 SERVING |} 0.00 0.1
-
4| il »
Workspace ~ |Show Navigator | Back n [ ¥ @ Insert~ Show Quick AddBar [{= Grouping > Recalc Price Add Conwversion |DESCfiDt\UH - | | | &
Co = \Ed | [tem |Pack |S|ze |Brand Description ExtDescr |Qty |UOM |RTF |Casa Cost ‘Src |Used Cost |Prap MNotes
e S | | 216605 6 10 CAN UNIFRO MAF CARROTS, DICED 1.00 02 1342 1 $0.036 Grate car
L 888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.00 CUR -~ 21.41 1 £0.238 Slice tom
884131 1 1 EACH¢ DOLE LETTUCE, CELLO WRAP 5.00 EA 27.20 I £5.667 Coarse cu
| house dressing EA 0.68 R
769370 25LB HORMEL BACON, TOFFING APFLEWOOD 5/0 BENTL 1.00 S5LC 43.94 I £0.305
‘_ Ln: 5
4 I | »
| i Food Cost %
55,266 per SERVING Approx 180 OF in 5 case %

2. Click Manage and click Show Recipes with Invalid UOMs on Ingredients.

I:3 Recipes [User-Initial Workspace]

Redpe BUEMEeC) Edit Insert Search View Table @

Maintenance

rig
[ Show Redpes with Invalid UOMs on Ingredients] H
Show Duplicate Recipes
Remove data from deleted Customers.. -
'] Cres

Delete Items not ordered in x weeks, . =
Categ I
calad Delete Suspended Items.,.

condi Pricing
salad Recalc Price

sand
Recalc all Recipe Prices
cond

Fetch Case Price from Inventory Ctrl+alt+F

P |: Recalculate all Prices Ctrl+alt+F5 =

3. The Recipes window displays only recipes with unit of measure errors and selects
the first invalid unit of measure ingredient. If multiple recipes display, select a recipe
to work with and select a recipe ingredient item to work with.
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[iA Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... | p'N; é Show Info Bar What If? Price From |History + | Recalc All Recipe Prices  Go To Inventory

1] Create Redpe X | w = ‘ Contains Item # ,—v|gr|\y' Selable |Descr\ptlnn - ‘ A
|categary |seq |Description |pu = |Revision [sellable [rield  [uom [nventory [sel Price [Food Cost [FC % [Gross Prafit |

»|salad 4 house salad 9/30/2011 9:35:16 Ab 1 SERVING 8.80 6.03 68.5 2.77

Only this recipe has an invalid UOM.

dq [ | »

~ Open [ X @ Insert ~ Show Quick Add Bar [£= Grouping ~ Recalc Price Add Conversion |DEscriDt\Un - | | | .

Workspace ~ | Show Navigator

e | [tem |Pack |S|ze |Brand Description ExtDescr |Qty |UOM |RTF |Casa Cost ‘Src |Used Cost |Prap MNotes
house dressing |?| 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1.00 0Z 13.42 I £0.056 Grate car

»| 888282 1118 @ FRESH TOMATOES, ROMA FRESH 2.00 CUI# = 21.41 I Slice tom

|| sse131 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.00 EA 27.20 I £5.667 Coarse cu

house dressing EA 0.68 R
7aa370 25LB HORMEL BACON, TOPFING APFLEWOOD 5/0 BENTL 1.00 SLC 43.94 I £0.305
Ln: 5
4] [ | »

g_he current ingredient has ne cenversien to CUP (Cup). Press Shift+Ctrl+A to set ene up or Alt+G to go to Inventory Manager. If the cenversion iz already defined, press Cirl=Al+F to validate.

The current ingredient has no conversion to CUP ). ft-+Ctrl-+A to set one up or Alt+G to go to Inventory Manager. If the conversion is already defined, press Cirl+AIt+F to vall

4. Select the standard unit of measure from the UOM drop-down list to use when
measuring the selected ingredient item during recipe preparation.

[iA Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

4| Open Customer Search... | o] é Show Info Bar What If? Price From |History + | Recalc All Recipe Prices Go To Inventory
29800 | An ingredient item’s defined units x
of measure display at the top of the -
: - i CUpP -
17 Create Re UoM drop down list. [only Sellable EFLOZ | - &
Category ision |SE|\ab|E |Yield M GAL ry |SE\| Price ‘Fuud Cost |FC B |Gruss Profit &
| salad 4 house salad 9/30/2011 9:35:18 Ab 1 SERVING ;:_“_ 8.80 6.03 68.5 2]
7cundiment 2 house dressing 0/20/2011 2:44:42 PN [ 4 EA PT 0.68 0. =
i i 129/ Hich T 2
_saladd - 3 grilled c:lcken sadlad” 9/29/2011 4:03:24 PN 1 SERVING '(IEEL - 12.00 Use the scroll bars to
sandwicl 5 peanut butter and jel 9/29/2011 4:11:54 Ph | 1 SERVING 95 :
| | di t [} : dwich d = 94'29.]'2011 2:44:42F0 [0 1 SERVING e select a standard unit of
condimen sandwich sprea /28/ 44 c
X e 5 measure.
LE
4| n____ s "
Workspace ~ |Show Navigater > Open (3% 7 @& Insert~ Show Quick Add Bar [f= Grouping ~ Recalc Price Add Conversion E 0z E - | | | @
S CT
z o = | [tem |Pack |S|ze |Brand Description ExtDescr |Qty |D07 RTF |Casa Cost ‘Src |Used Cost |Prap MNotes
= °”shii::dressing || 216605 & 10 CAN UNIPRO MAF CARROTS, DICED 100 s - 13.42 1 $0.056 Grate car
»  B88282 11LB @ FRESH TOMATOES, ROMA FRESH 2.00 CUI# i 21.41 1 Slice tom
884131 1 1 EACHg DOLE LETTUCE, CELLO WRAP 5.00 EA 27.20 I £5.667 Coarse cu
house dressing EA 0.68 R
769370 25LB HORMEL BACON, TOFFING APFLEWOOD 5/0 BENTL 1.00 S5LC 43.94 I £0.305
|Lni 5
4| [ | »
O_he current ingredient has ne cenversien to CUP (Cup). Press Shift+Ctrl+A to set ene up or Alt+G to go to Inventory Manager. If the cenversien iz already defined, press Clrl=Al+F to validate.

5. The Warning box displays indicating a unit of measure is not defined for the item.
Click Yes to add the standard conversion to Recipe Manager and Inventory Manager
for the selected ingredient item.
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Warning X

TEL is & recognized standard unit of measure but you do not have a conversion set up so that the item can be converted into these

! units,

Retalix Power Sell v5.1.4

Would you like to add this standard conversion for the item?

e —to—|

6. The Convert It Wizard displays. Enter the following information:

e Type the number of the unit of measure in a selected quantity of the ingredient in
the first field.

e Type the name of the new standard unit of measure in the second field.

e Select the existing standard unit of measure the new standard unit of measure is
based on from the drop-down list in the third field.

7. Click Add to close the Convert It Wizard and add the new standard unit of measure
to the selected ingredient item in Recipe Manager and in Inventory Manager.

8. The new standard unit of measure displays on the Recipes window.

[i3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%.=| Open Customer Search. .. 'f‘":.: é Show Info Bar What If? Price From ’Histur\f—v| Recalc All Recipe Prices  Go To Inventory
17 Create Recipe X | = E S hd) ‘ Contains Item # - | Only Sellable |Descmptiun - ‘ &
Category |Seq |Descr|pt|on |PLU £ |Rewsmn |SEHabIE |Y|e|d uoMm |In\«'enmry |Se\| Price ‘Food Cost |FC % |Gross Profit «
»|salad 4 house salad 9/30/2011 9:35:16 AP 1 SERVING 8.80 6.03 68.5 2.]
| condiment 2 house dressing 9/25/2011 2:44:42 P [0 4 EA =]} 0.68 0=
| |salad 3 grilled chicken salad 9/20/2011 4:03:24 P 1 SERVING B 12.00 1.45 12.1 10
| |sandwich 5 peanut butter and jelly 9/20/2011 4:11:54 Ph 1 SERVING = 5.95 0.87 14.7 5.4
7cundiment 6 sandwich spread 0/20/2011 2:44:42 P [0] 1 SERVING =} 0.00 0.1
-
4 | [ »
Workspace ~ |Show Navigator| Back - Cpen 3% % @& Insert~ Show Quick Add Bar [ Grouping ~ Recalc Price Add Conversion |DESCrIDt\Dn - | | | E ]
C—thnus:sa_\ad [ 1tem |pack [size  |Brand |Description ExtDess [oty [uom [RTF Jcase cost [sre  [used Cost [Prep Notes
house dressing | | 216605 6 10 CAN UNIPRO MAF CARROTS, DICED G 13.42 I £0.056 Grate car
1| 888282 11LB @ FRESH TOMATOES, ROMA FRESH 21.41 I Slice tom
884131 1 1 EACHZ DOLE LETTUCE, CELLO WRAP A 27.20 I £5.667 Coarse cu
1] house dressing EA 0.68 R
769370 2518 HORMEL BACON, TOPPING APFLEWOOD 5/0 BENTL 1.00 SLC 43.94 I £0.305
[Ln: 5
4 [ | »
9’!15 current ingredient has ne conversion to CUP (Cup). Press Shift+Ctrl+A to set ene up or Att+G to go to Inventory Manager. If the conversion iz already defined, press Cirl+Al+F to validate.

Note:
To add ingredient quantities to a recipe, see the “Add Ingredient Quantity and Unit of
Measure” section on page 42.
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When an ingredient item does not have a defined unit of measure and a standard unit of
measure is not applicable, you must define a custom unit of measure. A custom unit of
measure allows you to define a unit of measure to fit the recipe in relation to a case of the

ingredient item.

Use this procedure to create a custom unit of measure for an ingredient item.

1. This procedure begins on the Recipes window.

[:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table &

%-| Open Customer Search... | l\l é Show Info Bar WhatIf? Price From |History = | Recalc All Recipe Prices  Go To Inventory
7| Create Redpe % | = EH ST | Contains Ttem = ~ | only Sellable |Descr\pti0n - | ®
Category |Seq |Descripﬁon |PLU # |Revision |5e||ab|e ‘Yie\d |UOM |In\renbory |SE|| Price |Food Cost |FC S
condiment 0 house dressing 7/3/2011 2:22:50 PM = 3 SERVING ] 0.68 -
salad 0 grilled chicken salad 7/5/2011 4:22:33 FM 1 SERVING ] 12.00 0.80 6
sandwich 0 peanut butter and jelly 7/3/2011 3:50:02 PM 1 SERVING 0 0.00 0
condiment 0 sandwich spread 8/26/2011 10:50:34 A 1 SERVING ] 0.00 0|=
Ml
4 1l | »
Workspace ~ |Show Navigator ack - Open (% 3 @& Insert = Show Quick AddBar [{S Grouping = Recalc Price |DEscripti0n - | | ‘ E |
[Contzins Recipes | Ttem |Pack |Size |Brand |Descripton |ExtDescr |Qty |UOM |RTF |Case Cost ‘Src |Used Cost
> 200730 12 16.9 OZ IMPORTED VIMEGAR, BALSAMIC 730 ML 25.08 C $0.313
252005 4 3 LITER COLAVITA OI, OLIVE EXTRA VIRGIN 100%  5/0 BLESE 150 ML 27.20 I £0.340
Ln: 2
4| [ | b
50. 136 per SERVING Profit per SERVING Approx 5,004.9 ML in a case Food Cost %

2. The Recipes window displays for the selected customer. Click Recipe and click Show
Recipes with Invalid UOMs on Ingredients.
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I:A Recipes [User-Initial Workspace]

Redpe BUEGCe) Edit Insert Search View Table &

4= opel Maintenance rice From Recalc All R
Show Recipes with Invalid UOMs on Ingredients ] -
Show Duplicate Recipes
Remove data from deleted Customers. .
- | Only 5ellable
Delete Items not ordered in x weeks. . b i e
i 8/30/2011 12:18:54 F
Pricing 8/30/2011 12:18:534 F
Recalc Prics 8/30/2011 12:18:534 F
8/30/2011 12:18:54 F
Recalc All Recipe Prices
8/30/2011 12:18:534 F
Fetch Case Price from Inventory Ctrl+alt+F
Recalculate all Prices Cirl+Alt+F5S
4 i

3. The Recipes window displays only recipes with unit of measure errors and selects
the first invalid unit of measure ingredient. If multiple recipes display, select a recipe
and recipe ingredient item to work with.

1:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table

8] Open Customer Search...

%y & showInfoBar WhatIf? Price From |History + | Recalc All Recipe Prices G To Inventary

1) CreateReape ¥ | 2 [E & 2 | contans Item = ~ | only Sellable &
Category |[seq |Description o= [Revision |seliable [vield  [uom [inventory |sell Price [Food Cost [FC % [Gross Profit [Notes |
salad 0 house salad 8/30/2011 12:18:34 F 1 SERVING 8.80 596 67.7 284 B
| | condiment 0 house dressing 8/30/2011 12:18:5¢ F [0 5 SERVING B 0.65 0.00 [
:sa\ad 0 grilled chicken salad 8/30/2011 12:18:34 F 1 SERVING B 12.00 0.77 6.4 11.23 B
| sandwich 0 peanut butter and jelly 8/30/2011 12:18:54 F 1 SERVING B 0.00 0.0 0.00 O
| |condiment 0 sandwich spread 8/30/2011 12:18:54 F 1 SERVING B 0.00 0.0 0.00
:sandwch 1 ham sandwich 8/30/2011 12:18:34 F 1 SERVING B 6.95 .52 7.4 643 [
|
o [ % @k Insert~ Show Quick AddBar [{S Grouping ~ Recalc Price Add Conversion |Description -1 | @)

|Pack [size

|Brand

|Description

[Extoeser  [aty Juom [RTF |case cost [src

[used Cost [Prep Notes ]

615473
& 271020

|Ln: 2

6 33.6 0Z ROTELLA
6 10 CAN GARDEN CLL JELLY, GRAPE

BREAD, WHEAT BERRY 21 SLICE

3.87
50.01

D

I
C

neasure.

O’ns current ingredient has no Unit of Measure (UOM). In order to use an ingredient you must define by what measurement you will be using it. (ex: FLOZ, OZ, EA, or custom conversions) Use the drop down to view available units of

4. Type a custom unit of measure in the UOM field.

5. The Warning box displays a message indicating the unit of measure is not a standard
unit of measure. Click Yes to add the unit of measure as a custom conversion for the

selected item.
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'f GLE is not a recognized abbreviation for & standard unit of measure.
Would you like to add a custom conversion for the item?

YES: Create a custom unit of measure.
MO: try another abbreviation.

6. The Convert It Wizard box displays. Enter the following information:

e Type the number of the custom unit of measure in a selected quantity of the
ingredient in the first field.

e Leave the name of the new custom unit of measure in the second field.

e Select the existing standard unit of measure the new custom unit of measure is
based on from the drop-down list in the third field.

Convert It Wizard x

JELLY, GRAPE

There are |42 - | |GLB ina |1\CI AN - |

ex: There are 4 WEDGE in a CT (for a Tomato)
Which means there are 252.00 GLB in a purchase unit [CASE)

| Add || Cancel |

7. Click Add to close the Convert It Wizard and add the new custom unit of measure to
the selected ingredient item in Recipe Manager and in Inventory Manager.

8. The new custom unit of measure displays on the Recipes window.
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[:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%= Open Customer Search. .. | ﬁ\}‘ (g Show Info Bar What If? Price From |History + | Recalc All Recipe Prices  Go To Inventory

] CreateRecpe X | 2 @ 4 % | contains Item # - | Crly Sellsble |Description -] 8
ICabegor\f ‘Seq ‘Descrlphon |PLU # |Rewswon ‘Sel\able |Y|e|d ‘UOM |Invenmry |Se\| Price |Foud Cost |FC % |Gross Profit

»|sandwich 0 peanut butter and jelly 8/30/2011 12:18:54 F 1 SERVING I 0.00 0.0 0.0
4 il »
Workspace v |Show Mavigator| Eack ~ Cpen [ 9 @k Insert v Show Quick Add Bar [£= Grouping * Recalc Price |Descript\0n - | | ‘ .

| 1tem |pack [size  [Brand Description [ExtDesar gty [uom [RTF Jcase cost [src  used Cost [Prep Notes
| | 815473 6 33.6 0Z ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 0z 3.87 1
|l| 271020 6 10 CAN GARDEN CLL JELLY, GRAPE 4| GLB 50.01 c
in: 2
4| [ | 3
50.000per SERVING Profit perSERVING Food Cost %
S0 perFLOZ 50.000

Note:

To add ingredient quantities to a recipe, see the “Add Ingredient Quantity and Unit of
Measure” section on page 42.

Adjust a Unit of Measure

You can change an ingredient’s unit of measure to any other unit of measure that has a
defined conversion. For standard units of measure, you can select another standard unit.
Recipe Manager automatically recalculates the ingredient’s cost per recipe and the
recipe’s cost per serving.

Use this procedure to change an ingredient’s unit of measure.

1. This procedure begins on the Recipes window.
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[i® Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%-| Open Customer Search... | '1\3‘ é Show Info Bar What If? Price From |History - | Recale All Recipe Prices Go To Inventory
[y Create Recipe X | = ES T | Contains Item # + | Only Sellable |Descripti0n - ‘ &
Categary ‘Seq |Description |PLU # |Revision |Se||ab|e |Y\eld |UOM |Inventory |Se|| Price ‘Food Cost |FC gl 4
condiment 0 house dressing 7/3/2011 2:22:50 FM = 5 SERVING = 0.68 i
salad 0 grilled chicken salad 7/5/2011 4:22:33 PM 1 SERVING =] 12.00 0.80 (3
sandwich 0 peanut butter and jelly 7/3/2011 3:50:02 FM 1 SERVING B 0.00 0
condiment 0 sandwich spread 8/26/2011 10:30:34 A 1 SERVING ] 0.00 0|=
4 il | 4
Workspace ~ |Show Mavigator Back - Open [ ¢ # Insert - Show Quick Add Bar [{Z Grouping ~ Recalc Price |DE5Cri|3t\Dn - | | | &)
i | Item |Pack |5ize |Erand |Descripﬁon |ExtDescr |Qty |UOM |RTF ‘Case Cost |Src |Used Cost
»| 200730 12 16.9 OZ IMPORTED VINEGAR, BALSAMIC 73. ML 25.08 C $0.313
252005 4 3 LITER COLAVITA OIL, OLIVE EXTRA VIRGIN 100%  5/0 BLESE 150 ML 27.20 1 £0.340)
Ln: 2
4 [T | »
Profit per SERVING Approx 6,004,9 ML in a case Food Cost %%

[ Recipes [User-Initial Workspace]
Redpe Manage Edit Insert rch View Table @&

) é Show Info Bar What If? Price From |History ~ | Recalc All Recipe Prices  Go To Inventory

{1 CreateRecpe X | 2 E & | contains tem = - | oy selable The peanut butter and jelly ®
Category seq |Deseription [Pz |Revision |sellable |vield q recipe is selected. s Profit [Nates
salad 0 house salad 8/30/2011 12:18:54 F 1 5§ 284 O
_cundiment 0 house dressing 8/30/2011 12:18:54 5 SERVING | ) 0.65 0.00 O
_salad 0 grilled chicken salad 8/30/2013 1247 1 SERVING ]| 12.00 0.77 6.4 11.23 @O
> | sandwich 0 peanut butter and jelly 8/30/20 1 SERVING ] 0.00 0.0 0.00 O
_cundiment 0 sandwich spread 8/30/2011 12:18:54 F 1 SERVING || 0.00 0.0 0.00 ©
:sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING =] 6.95 0.52 74 643 [
|
Workspace » Show Navigator Back ~ Open (%, > (& Insert = Show Quick Add Bar [{S Grouping = RecalcPrice Add Conversion |Descriptinn - ‘ ‘ ‘ E ]
Item |Pack |5\ze ‘Brand |Descnpﬁon ExtDescr |Qty' ‘UOM ‘RTF |Case Cost |5rc |Used Cost |Prep Motes ‘
615473 6 33.6 0Z ROTELLA BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 0z 3.87 1
[ ] 271020 6 10 CAN _GARDEN CLL JELLY, GRAPE GLB (=] 50.01 IC:
187126 65LB UNIPRO MAF PEAHUT BUTTER, CREAMY 0z - 53.61 I ]
The peanut butter ingredient
‘ o is selected for editing. ‘
Profit perSERVING =
£0.000
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3. Enter a new custom unit of measure in the UOM field and use the procedure in the
“Define Custom Units of Measure” on page 74 to create a custom conversion in
Recipe Manager and Inventory Manager.

Select a standard unit of measure from the UOM drop-down list.

[ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

8] Open Customer Search... ‘ 'l":'; é Show Info Bar What If? Price From !H\stnry + | Recale All Recipe Prices Go To Inventory
|'] Create Recipe >< { e | by | Contains Item £ }- Only Sellable Description - L
Category |5eq |Description [PLu # Revision |selable [vield  [uomM [inventory [sel Price [Food Cost [FC %  [Gross Profit [Nates |
salad 0 house salad 8/30/2011 12:18:54 F 1 SERVING 8.80 5.96 67.7 284 [0
condiment 0 house dressing 8/30/2011 12:18:54F [ 5 SERVING =] 0.65 000 [0
salad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING =] 12.00 0.77 6.4 1123 @
»|sandwich 0 peanut butter and jelly 8/30/2011 12:18:54 F 1 SERVING s 0.00 0.0 0.00 [0
condiment 0 sandwich spread 8/30/2011 12:18:54 F 1 SERVING =} 0.00 0.0 0.00 @
sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING ] 6.99 0.52 7.4 6.43 [0
\Workspace ~ |Show Navigator| Back = Open (5, 3¢ @) Insert - Show Quick Add Bar [§S Grouping~ Recalc Price Add Conversion Description - 2
c 2 Item |Patk |Size |Brand Description ExtDescr |Qty |LIOM |RTF |Case Cost. ‘SFE |Llsed Cost [Prep Notes
615473 6 33.6 OZ ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 0oz 3.87 I
271020 6 10 CAN GARDEN CLL JELLY, GRAFE GLB [} 50.01 [
187126 65LB UNIPRO MAF PEANUT BUTTER, CREAMY 0z | 53.61 I
10 CAY
GLB
CASE
f CUF
Standard units of measure are A
Ln:3 available in this drop-down list. |GAL |2
L
4] L | 3
<0.000 per SERVING Profit perSERVING PT Food Cost %
£0.000 ar
TBL
TSP

G
< )

Note:
If the unit of measure is not defined, use the procedure in the “Define Units of
Measure” on page 70 to add the new unit for the selected ingredient item.

4. The new unit of measure displays in the UOM field for the selected ingredient item.

5. Enter the quantity of the ingredient item in the Qty field to indicate the amount of
the new unit of measure to use in the recipe.
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I:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... | ’“’3‘: (ﬁ Show Info Bar What If? Price From |History - | Recalc All Recipe Prices  Go To Inventory
_1 Create Recpe X ‘ = EH S 75 | Contains Item # - | Only Sellable |DESCI’\DtiUn - | &
Category |Seq |Descr|phon |PLu * ‘Rawslon ‘Se\lable |Y\eld ‘UOM ‘Inventnry |Se|| Price ‘Fond Cost |FC % |Gross -
salad 4 house salad 9/29/2011 3:07:35 PN 1 SERVING 8.80 6.27 71.2
condiment 2 house dressing 9/29/2011 2:44:42 P00 4 EA =] 0.68 =
7salad 3 grilled chicken salad 9/29/2011 4:03:24 Ph 1 SERVING B 12.00 1.45 121
»|sandwich 5 peanut butter and jelly 9/29/2011 4:11:54 Ph 1 SERVING O 5.95 0.87 14.7 —
condiment 6 sandwich spread 9/20/2011 2:44:42 Ph [ 1 SERVING B 0.00
E
1] [ | »
rkspace ~ |Show Mavigator| Bzck  Cpen (8, X #h Insert * Show Quick Add Bar [{= Grouping * Recalc Price |Descriptinn - ‘ | | .
i ;5 ——— [, |Pack [size  [Brand |Description |Extoesar [aty uom |RTF |case cost [src [usedCost [prep
t butt j
e 615473 §33.607 ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN oz 387 1
271020 6 10 CAN GARDEN CLL JELLY, GRAPE B ] 50.01 € £0.595
»| 295581 3 #10 LYONS MAG TOPFING, PEANUT BUTTER LYONS MADE FIRC 3‘ TBL 58.41 I 50.278
| Ln: 3
4 il | »
| | & Food Cost %
£0,873per SERVING Approx 630 TBL in a case ﬁ

Prepped and Cooked Weight Yields

If the weight of an ingredient item changes during preparation of the recipe, set up a
prepped weight yield conversion.

If the weight of an ingredient item changes when it is cooked, set up a cooked weight
yield conversion.

Define a Prepped and Cooked Weight Yields

You can define adjustments for recipe ingredient items when you prepare or cook the
ingredients, including catch weight items. For example, a chicken salad wrap recipe uses
4 ounces of cooked chicken. To measure the cooked weight related to a case of pre-
cooked chicken, set up a conversion for cooked chicken. The conversion relates the
ingredient item’s pre-cooked case weight to the ingredient item’s cooked serving weight.

Use this procedure to define a prepped or cooked ingredient item adjustment.

1. This procedure begins on the Recipes window.
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4| Open Customer Search...

5 é Show Info Bar What If? Price From |History + | Recale All Recipe Prices Go To Inventory

{9 CreateRecpe X | (2 E & < | Contains Item + | anly Sellable [pescription - &
Categary |5eq |Description pu = |Revision [sellable [field  [uom [Inventory [Sel Price [Food Cost [FC % [Gross Profit =

| salad 4 house salad 9/30/2011 10:01:20 A 1 SERVING 8.80 6.27 Tl 2.
_cundiment 2 house dressing 0/20/2011 2:44:42 PN [ 4 EA = 0.68 0. =

7salad 3 grilled chicken salad 9/29/2011 4:03:24 PN 1 SERVING El 12.00 1.45 12.1 10.
' |sandwich 5 peanut butter and jelly 9/29/2011 4:11:54 Ph 1 SERVING ] 5.95 0.87 14.7 5.4

_cundiment 6 sandwich spread 0/28/2011 2:44:42 PN [0 1 SERVING |} 0.00 0.1
-

dq m ] »
Workspace ~ | Show Navigator - | | | .
:—[sh':use — | [tem |Pack |S|ze |Brand Description ExtDescr |Qty |UOM |RTF |Casa Cost ‘Src |Used Cost |Prap MNotes
house dressing | | 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1.00 0Z 13.42 I $0.056 Grate can
> 888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.00 02 52 21.41 1 £0.238 Slice tom
| | 884131 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.00 EA 27.20 I £5.667 Coarse cu

house dressing EA 0.68 R
B 769370 25LB HORMEL BACON, TOFFING APFLEWQOOD 5/0 BENTL 1.00 5LC 43.94 I $0.305
‘_Ln: 5

4] n | »

Approx 180 OZ in 5 case

Food Cost %
71.20

| Open Customer Search. .. |el\4 é Show Info Bar What If? Price From |History - | Recalc All Recipe Prigs  Go To Inventory

~——

1 Create Recipe X | =HEI% | Contains Item # ’—'|Qﬂ|‘f Sellable |DEE'C’-i|3tiDn " | bl
Category [sea |Description [Pu 2 |Revision [sellable [viels  [uom [nventory [sell Price [Food Cost [FC % [GrossProfit  [Hotes =
salad 4 house salad 9/30/2011 10:01:20 A 1 SERVING 8.80 6.27 712 253 O
condiment 2 house dressing 9/29/2011 2:44:42 Ph ] 4 EA =] 0.68 0.00 B |2

»|salad 3 grilled chicken salad 9/29/2011 4:03:24 PN 1 SERVING E 12.00 1.45 121 10.55 [0
sandwich 5 peanut butter and jelly 9/29/2011 4:11:54 PM 1 SERVING =] GEE 0.87 14.7 5.08 —
condiment 6 sandwich spread 9/29/2011 2:44:42Fn [ 1 SERVING (=] 0.00 .00 @

-

4 i | »

Workspace ~ [Show Mavigator Sack = Cpen [T8, % @% Insert ~ Show Quick Add Bar [£= Grouping * Recalc Price Add Conversion |Descri|:tinn - | | | .

c e [ [1tem |Pack [size  [Brand |Description ExtDessr  [Qty [uoMm |RTF |case Cost [src [Used Cost [Prep Notes

EA S s 3| 731350 5330Z  ADVANCE P] CHICKEN, BREAST GRILL PCKD  FULLY COCS 02 4102 C $0.774
769261 2518 JONES BACON, CRUMBLES REAL 33430 RAMDOM £ 2.00 OF 54.13 I $0.677
Ln: 2
4 [ »
i Food Cost %
£1.451per SERVING Approx 153 OZ in a case %

3. The Inventory Manager window displays for the selected customer. Select a recipe
ingredient item and click % Yield.
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[£3 Inventory Manager [

Inventory Manage Edit Ir

] Open Customer Search... [ =

Workspace ~ J6 23 (3% 3 @k Insert from AnyList.. [ Grouping ~ Documents {0) ~ Protect Dept |pescription -]

ou have not imported new items from your Purchase History in a while. mport from History
‘ou have not updated your prices to match the last price you paid in a while. Reprice from History

[ 1tem [size [Pack [Brand |Desaription — Price [src [can arder sroke[par Jw gty i value =
>| RO0000 BATCH 1 RECIPE house salad 6.27 R (] 0.00
i RO0000 BATCH 1 RECIFE turkey sandwich 135 R B 0.00 =
i RO0001 BATCH 1 RECIFE ham sandwich 0.76 R B 0.00
N 200730 16.9 02 12 IMPORTED VINEGAR, BALSAMIC (& =] 0.00 o
N 252002 3 LITER 4 COLAVITA  OIL, OLIVE EXTRA VIRGIN 100% 27.20 C =] 0.00
|| 8821213 LB 1 FRESH LETTUCE, SPRING MIX 97.75 C ] 0.00
i 21660°% 10 CAN 6 UNIPRO MAF CARROTS, DICED 1342 C B 0.00
i 888282118 @ 1 FRESH TOMATOES, ROMA FRESH 2141 C B 0.00
8841311 EACH@ 1 DOLE LETTUCE, CELLO WRAFP 27.20 C B 0.00
; 7313503 0Z 53 ADVANCE FI CHICKEN, BREAST GRILL FCKD 3 ' (€ =] 0.00
| 754190 2 LB 6 JEMNIE-O TURKEY, BREAST SLICED SMOKED .7 & =] 0.00
: 519091 82 AVG 2 SAPUTO CHEESE, SWISS BIG EYE =] & ] 0.00
Ln: 46 2
Ttem Conversions T A Add Conversion Break it Down.. Copy CASE Delete Global 5 n % Yield.. altams Cases,,
= & It yin =
[ [conversion units # Junitof Measure  [Location [subLacation Joty [Defauit [CostiConvunit [tnv value [Locline =
2| 1.0 CASE fUnassianed) 0.000 0.00 0
53.0 30Z (Unassianed) =] 0.000 0.00 a
:. 159.0 OF (Unassianed) =] 0.000 0.00 0

Total for Dept Code
Total Inv Value 000

4. The Yield box displays. Select the drop-down arrow in the % Yield field to use the
calculator to calculate the ingredient item’s weight after preparation or cooking,.

If you have 139.00 OZ, then you'd have...

% Yiel ‘ Back || CE H c |
[

viely| M€ | 7 || i || ? || ||Sqrt|
0 CWo

] [ s [ [ o]

s | e s e

poe | o | =]

—OR-—

If you know the exact prepped or cooked weight yield, type it in the % Yield field.
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If you have 159.00 OZ, then you'd have...

% Yield [cwoz: Cooked Weight Ounce
CWLE: Cooked Weight Pound
FWOZ: Prepped Weight Ounce

Yield  IpywyiB: Prepped Weight Pound
143.1 PWOZ

| Add | | Cancel

5. Select one of the following conversion types:
e CWOZ - Cooked Weight Ounce
e CWLB - Cooked Weight Pound
e PWOZ - Prepped Weight Ounce
e PWLB - Prepped Weight Pound

6. Click Add. The new prepped or cooked ingredient item conversion is added to the
Item Conversions list. To return to the Recipes window, click Go To Recipes.

[£A Inventory Manager [User-Initial Workspace]

Inventory Manage Edit Insert Search View Table Conversion @

4| Open Customer Search... [ 4 T @ Show InfoBar Inventory Input Cost of Goods fld Go To Recipes

N~———

Wiorkspace ~ 4 53 (P4 X @k Insert from AnyList.. [{S Grouping = Documents (0) ~ Protect Dept |Descrlpt\0n - ||

ou have not imported new items from your Purchase History in a whi. Import from History
ou have not updated your prices to match the last price you paid in a while. Reprice from History

[+ [1tem [size [Pack [Brand | Descrition E [Dept Price [re [can Order Brokei[Par Jinv aty i value E
ROD000 BATCH 1 RECIFE house salad 6.27 R ] 0.00
|| ROD000 BATCH 1 RECIFE turkey sandwich 135 R ] 0.00 =
|| ROD0D01 BATCH 1 RECIPE ham sandwich 0.76 R =] 0.00
[ 200730 16.9 0Z 12 IMPORTED VINEGAR, BALSAMIC (= ] 0.00 .
I 252007 3 LITER 4 COLAVITA Ol OLIVE EXTRA VIRGIN 100% 27.20 C ] 0.00
[ 8821213 LB 1 FRESH LETTUCE, SPRING MLX 97.75 C =] 0.00
|| 216602 10 CAN 6 UNIFRO MAF CARROTS, DICED 13.42| C ] 0.00
| 88828:1L8 @ 1 FRESH TOMATOES, ROMA FRESH 2141 C =] 0.00
|| 8841311 EACH®@ 1 DOLE LETTUCE, CELLO WRAP 27.20 C =] 0.00
; 7313503 0Z 53 ADWANCE PI CHICKEN, BREAST GRILL PCKD 3 ‘ 5 © O 0.00
I 754190 2 LB 6 JENNIE-O  TURKEY, BREAST SLICED SMOKED .7 (= ] 0.00
: 510091 8% AVG 2 SAPUTO CHEESE, SWISS BIG EYE ] C il 0.00
Ln: 46 -
Item Conversions | f__ A Add Conversion BreakitDown.. Copy PWOZ Delete Global % Yield.. Contains Cases..
= Ca Item 2 item is broks both fo arying =
[ [conversion units # [unit of Measure cat [subLocation Jaty [Default_[cosi Inv Value [LocLine # |
| 1.0 CASE Cooler 0.00 0
I TroteT = T oY T
L e 143.1 PWOZ fUnassioned) 0 0.000 0.00 0 ]
— e - =
UOM Description: Prepped Weight Ounce Total for Dept Code
Alternates: (none) Total Inv value  0.00

Note:
For information about assigning locations to item conversions, see the Power Sell
Inventory Manager User Guide.
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7. The Recipes window displays.

I:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... |""3"; (g Show Info Bar What If? Price From (History - | Recalc All Recipe Prices  Go To Inventory
1 createRecpe X | 2 @ 3 7 | contains1tem # - | gy sellable | &
Category |5eq | peseription [pLu £ |Revision [Sellable_[vield  [uomM [inventory [sellprice [Food Cost [FC %  [GrossProfit [Notes | =
salad 4 house salad 9/30/2011 10:01:20 £ 1 SERVING 8.80 6.27 712 253 @O
condiment 2 house dressing 9/29/2011 2:44:42 Ph [0 4EA =] 0.68 0.00 O
>| salad 3 grilled chicken salad 9/29/2011 4:03:24 PN 1 SERVING E 12.00 1.45 12.1 10.55 [ =
sandwich 5 peanut butter and jelly 9/29/2011 4:11:54 Ph 1 SERVING ] 5105 087 147 5.08
condiment & sandwich spread 9/29/2011 2:44:42 Ph [0 1 SERVING s 0.00 0.00 O
sandwich 1 ham sandwich Q/79/20111 3:n7:57 ph [ 1 SFRVTNG 7 A.95 n.a2 11.8 613 7
-
Workspace ~ Show Navigator Back - Open [ 3 @ Insert~ Show Quick Add Bar [{S Grouping » RecalcPrice Add Conversion ‘Descrlptlnn - ‘ | | o)
e [ [1tem |Pack [size [Brand | Description ExiDescr |Gty |UOM ~RTF [Case Cost [src  [Used Cost [Prep Notes
Srilea hien =2l 5| 731350 5330z  ADVANCE P CHICKEN, BREAST GRILL PCKD  FULLY COC 3.00 B2 )& a2 C £0.774
769261 2518 JOMES BACON, CRUMBLES REAL 33430  RANDOM ¢ 2.00|0Z 3413 I $0.677
The ingredient item’s defined units of
measure display at the top of the UOM
; Cup
drop-down list. e
< GAL
[z L
L ML
[« il BT ] »
Approx 153 OZ in @ case aT Food Cost %
TSP
G

K&
o @
8. Select the new cooked or prepped weight conversion for the ingredient item from the
UOM drop-down list.

9. The new prepped or cooked weight ingredient item conversion displays.

I:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

4] Open Customer Search... ¢ & ShowInfoBar WhatIf? Price From [History ~ | Recalc All Recipe Prices Go To Inventory
] createRecpe X | @ @ % | contains1tem # ~ | only selable @
Category |5eq |peseription [pu = |Revision sellable_[vield  [uom [mnventory [sellprice [Food Cost [Fc %  [Gross profit [ivotes |
salad 4 house salad 9/30/2011 10:01:20 £ 1 SERVING 8.80 6.27 712 253 @O
condiment 2 house dressing 9/29/2011 2:44:42 Ph 4 EA =] 0.68 0.00 @
>| salad 3 grilled chicken salad 9/29/2011 4:03:24 PN 1 SERVING E 12.00 1.45 12.1 10.55 [ =
sandwich 5 peanut butter and jelly 9/29/2011 4:11:54 Ph 1 SERVING ] 5105 087 147 5.08
condiment & sandwich spread 9/29/2011 2:44:42 P [0 1 SERVING =] 0.00 0.00 @
sandwich 1 ham sandwich Q/29/2011 3:n7:57 Ph [¥] 1 SFRVTNG [a] A.95 n.A2 11.8 613 M
1
7 [ % @ Insert~ Show Quick AddBar [ Grouping * Recalc Price Add Conversion [Description -1 | @)
S5 L L L L _— L 1 L 1 I ) 1 L
—e i TP il t r TEer— e Rt T e CPreriy e
1| 731350 53 30Z  ADVANCE Pl CHICKEN, BREAST GRILL PCKD  FULLY CO( 3.00 PWOZ ~ 4102 C $0.774
769261 2518 JONES BACON, CRUMBLES REAL 33430 RANDOM ¢ 2.00 OZ |G 54.13 I $0.677
|_Lr|: 2
4 I | »
i Food Cost %
£1.451per SERVING Approx 153 OZ in a case
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Note:
For more information about prepped or cooked weight item conversions, see the Power
Sell Inventory Manager User Guide.
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Work with Recipe Ingredients
This section contains the following procedures for working with recipe ingredient items:
e Change ingredient item quantity.
e Substitute an ingredient item.
e Substitute an ingredient item from inventory.

e Add ingredient notes.

Change Ingredient Item Quantity
Use this procedure to change the amount of an ingredient used in a recipe.

1. This procedure begins on the Recipes window.

[:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... QPL @ Show Info Bar What If? Price From ’Histnry—v| Recalc All Recipe Prices Go To Inventory
1] Create Recpe X | = EH4 % | Contains Item - | Only Sellable |DE5[Fi|:|tiEII‘I v| [ |
catagory |[sea  [pescription [Pu = |Revision [sellable [vield  Juom [inventory [sellPrice [Food Cost [FC % [Grossprofic [rotes <
| salad 4 house salad| 9/29/2011 3:07:35 PA 1 SERVING 627 712 252 @
condiment 2 house dressing 9/29/2011 2:44:42 P8 [0 4EA 0 0.68 .00 @ |2
salad 3 grilled chicken salad 9/29/2011 3:07:21 Ph 1 SERVING = 12.00 1.08 9.0 1092 [@
sandwich 5 peanut butter and jelly 9/29/2011 3:05:51 Ph 1 SERVING ] 5.95 0.60 10.0 5.35 o
condiment 6 sandwich spread 9/29/2011 z:44:42 Pn [0 1 SERVING ] 0.00 0.00 [
L
4 i | »
‘Descnptmn - ‘ | ‘ o)
= - = i [1tam [Pack [size  [Brand Description ExtDescr Oty |UOM  [RTF [cassCost [sre  [Used Cost [Prep Notes
= ””iij::dressm 5| 216605 6510 CAN UNIFRO MAF CARROTS, DICED 1.00 0Z 1342 1 £0.056 Grate carrot using
888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.00 07 2141 I £0.238 Slice tomato in half|
884131 1 1 EACHGE DOLE LETTUCE, CELLO WRAP 5.00 EA 27.20 I $5.667 Coarse cut, rinse i
house dressing EA 0.66 R
769370 2518 HORMEL BACON, TOPPING APPLEWOOD S/0 BENTI 1.00 SLC 43.94 I $0.305
Ln: 5
4| [ »
Food Cost %
<6, 256 per SERVING Apprax 240 OZ in & case

2. Select a recipe and select an ingredient.
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Redpe Manage Edit Insert Search View Table @
% =] Open Customer Search... | 'l\; é Show Info Bar What If? Price From |History - | Recalc All Recipe Prices  Go To Inventary
7] CreateRedpe X | (2 B < = | contains Item ~ | nly sellable |pescriotion -]
Category 5eq |Description ENES |Revision |selable [vield  [uom |tnventory [sel Price [Food cost [FC % [crossProfit [Hotes <
salad 4 house salad 9/29/2011 3:07:35 Ph 1 SERVING 8.80 627 712 253 @
condiment 2 house dressing 9/29/2011 z:44:42 Ph [0 4 EA = 0.68 000 @ |2
isalad 3 grilled chicken salad 9/29/2011 3:07:21 PN 1 SERVING = 12.00 1.08 9.0 1092 [
sandwich 5 peanut butter and jelly 0/29/2011 3:05:51 Ph 1 SERVING B 5.95 0.60 10.0 5.35 I
condiment 6 sandwich spread 9/29/2011 2:44:42 Pn [0 1 SERVING ] 0.00 0.00 @O
-
4] Il | »
Workspace ~ Show Mavigator | & 0 (3 % @k Insert ~ Show Quick AddBar [{Z Grouping = Recalc Price Add Conversion ‘DESCNDUUH - ‘ | ‘ F ]
HEE.  [1tem |Pack [size  |Brand |Description |ExtDeser Joty  Juom [RTF [case Cost [sre [used Cost [Prep Notes
Sriled chicren sais 731350 53 30Z  ADVANCE Pl CHICKEN, BREAST GRILL PCKD  FULLY COC 3.00 OZ 4102 C $0.774
>| 769370 2518  HORMEL  BACON, TOFFING APPLEWOOD  S/OBENTI 1.008E - 43.94 1 $0.305
‘ Ln: 2
LA ] »
$1.079per SE NG Approx 144 5LC in a case :D;g Cost %

3. Type the new ingredient item quantity in the Qty field.

I8 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @
=] Open Customer Search... |'l\; é Show Info Bar What If? Price From |History - | Recalc All Recipe Prices  Go To Inventary
7] CreateRedpe X | (2 B = % | contains Item # ~ | nly sellable [pescriotion -]
Category 5eq |Description ENES |Revision |selable [vield  [uom [tnventory [sel Price [Food cost [FC % [crossProfit [Hotes <
salad 4 house salad 9/29/2011 3:07:35 Ph 1 SERVING 8.80 6.27 712 253 @
condiment 2 house dressing 9/29/2011 z:44:42 Ph [0 4 EA = 0.68 000 @ |2
>| salad 3 grilled chicken salad 9/29/2011 3:09:52 P 1 SERVING = 12.00 1.38 11.5 1062 @
sandwich 5 peanut butter and jelly 0/29/2011 3:05:51 Ph 1 SERVING B 5.95 0.60 10.0 5.35 i
condiment 6 sandwich spread 9/29/2011 2:44:42 Pn [0 1 SERVING 1] 0.00 0.00 @
-
4 B | »
Workspace ~ Show Mavigator | & en (3 % @k Insert » Show Quick AddBar [Z ruup@' Recalc Price  Agld Conversion ‘DESCNDUUH - H ‘ F ]
HEE.  [1tem |Pack [size  |Brand |Description o~ [ExiDescr_|Qty |UOM [RTF [case Cost [src Used Cost [Prep Notes
Srie chicren sai= 5| 731350  5330Z  ADVANCE FI CHICKEN, BREAST GRIL FCKD  FULLY CO) g 4102 C 50.774
769370 25LB  HORMEL  BACON, TOPPING APPLEWOOD  S/0 BEN 43.94 1 £0.610
‘ Ln: 2
LA ] »
Approx 159 07 in 2 case

4. Click Recalc Price to update recipe calculations.

5. The ingredient item’s new used cost displays in the Used Cost field. The new cost
per serving and total food cost percentage display in on the bottom of the Recipes
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window. The recipe’s new total food cost, total food cost percentage, and gross profit
display in the Food Cost, FC %, and Gross Profit fields.

The recipe’s calculations are updated:

Food Cost % Used Cost per Srv Gross Profit
Before | 8.99% 0.305 1.079 10.82
After 11.54% 0.610 1.384 10.62

Substitute an Ingredient Item

Use this procedure to replace a recipe ingredient item with a new ingredient.

1. This procedure begins on the Recipes window.

I3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search Yiew Table @
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=] Open Customer Search... | 'F}. (g Show Info Bar What If? Price From |History = | Recalc All Recipe Prices  Go To Inventory
9 Create Redpe X ‘ = EHI3 T | Contains Item = - | Only Sellable |Descr\ptinn i | L ]
Category |seq |pescription [Pu = |Revision sellable [field  |uom [inventory [sel Price |[Food Cost [FC %  [Gross =
salad 4 house salad 9/29/2011 3:07:35 PM 1 SERVING 8.80 6.27 71.2
condiment 2 house dressing 9/20/2011 2:44:42 Ph [ 4 EA B 0.68 |
> |salad 3 grilled chicken salad 9/29/2011 3:26:03 PM 1 SERVING B 12.00 0.77 6.4
sandwich 5 peanut butter and jelly 0/29/2011 3:05:51 PM 1 SERVING ] 5.95 0.60 10.0
condiment 6 sandwich spread 9/29/2011 2:44:42P0 [0 1 SERVING B 0.00
-
I | 4
rkspace ~ |Show Mavigator| Sack - Cpen [, 2 @& Insert - Show Quick Add Bar [{E Grouping = Recalc Price |DESCTIDEIUH = ‘ | | L ]
R = i | Ttem |Pack |Size |Brand ‘Descr\pﬁon ExtDescr ‘Qty' |UOM |RTF ‘Case Cost |Src |Used Cost |Prep
sried ehicken sa 731350 5330Z  ADVANCE Pl CHICKEN, BREAST GRILL PCKD  FULLY COC 3.00 OZ 402 C $0.774
7] 769251 2518 JOMES BACON, CRUMBLES REAL 33430 RANDOM ¢ 2.00 5LC - .13 I
|Ln: 2
4| il | »
g_hs current ingredient has no conversion te SLC (custom). Press Shift+Cirl+-A to =&t one up or Al+G te go to Inventery Manager. If the cenverzien iz already defined, press Cirl+AHR+F to validate.

2. The Recipes window displays for the selected customer. Select a recipe and select an
item.
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[:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%= Open Customer Search... vl\; é Show Info Bar What If? Price From |History = | Recalc All Recipe Prices  Go To Inventory
29800
2 112 5
1] Create Recpe X | = EIT | Contains Item % - | Only Sellable ‘DE5C”IJUU” i ‘ L ]
Category |Seq |Des:r\phnn |PLU 3 |Rewslon |5e|\ab\e |Y\e|d |UOM |Invenmr\; |5e|| Price |Food Cost |FC % ‘Grnss —
| salad 4 house salad 9/29/2011 3:07:35 PN 1 SERVING 8.80 6.27 71.2
condiment 2 house dressing 9/29/2011 2:44:42 PN [0 4 EA ] 0.68 3
»|salad 3 grilled chicken salad 9/29/2011 3:26:03 Ph 1 SERVING El 12.00 0.77 6.4
| |sandwich 5 peanut butter and jelly 9/28/2011 3:05:51 Ph 1 SERVING & 5.95 0.60 10.0 -
condiment 6 sandwich spread 9/20/2011 2:44:42 Fh [0 1 SERVING & 0.00
-
4| il | »
Workspace ~ Show MNavigator| Back =~ Open (7% < @ Insert - Show Quick Add Bar [{£ Grouping ~ Recalc Price |DESC[IDtIDn - | | ‘ E 1|
D EEr T | item [Pack [size  |Brand |pescription ExtDesc gty [uoM [r7F Jcase Cost [sre  [Used cost [prep
R 731350 533 0Z  ADVANCE Pl CHICKEN, BREAST GRILL FCKD  FULLY CO( 3.00 OZ 4102 C £0.774
1| 789370 2518 HORMEL  BACOHN, J A | paste Chrl+v 5413 1 $0.677
> | Delete Item(s) Cirl+Del
Table ¥ | Inventory/Recipe Manager
' Add Inventory Ttem...  Ctrl+AIt+N
n | Ln: 2 Insert i Substitute Item from Inventory
4 ' Add SubRecie. .. Ctri+Alt+S
S0, 774per SERVING | ‘ Add Conversion Shift+Ctrl-+A Add Conversion Shift+Ctrl+4
Edit Ingredient Preparation Notes shift+Ctri+E Item Catalog Search
= = @4 | by Description... Ins
Opens Ite a D General details on current Ttem <Ctrl+1= Alt+1 by Price Book Cirlsaltap
Pricing details on current Item <Ctrl+Alt+T>  Alt+3 by Same Brice Book Cirl Al
History Cross-Reference. .. Ctrl+Alt+H by Same Class...
by Same Brand...
by History...
J Substitute Item Cul+s
Show Quick Add Bar  Shift+Ctrl+Q
Item Lists for Same Customer
|

3. Press CTRL+S.
—OR—
Right-click the item, select Insert and select Substitute Item.

4. The Search for Item window displays the selected ingredient item highlighted on the
substitute items list.
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[ Item Catalog Search

Retali
~PowerSel|

File arch View Docments (0) Table Restrict
Limit Ta |5h0'f\' all - |Non Stock |All Items - |5tab.|s |AII Available ~ |Qty >0 Food Only Search ExtDescr | Default Order Qty (1 5
| Search Categories |
() Class ) Vendor
@) Price Book @ Brand BT rE—
OPBFamly [ =% substitute |
T ) atch Description: Item Mumber L _
Match Text ([start over ||) | 769370 |E¢'. | X cancel |
N
View by Price Book | | Ttem Pack|5ize ‘Brand Description | Pr\ce| =
[¥] Limit Ttems To Selected ~ ||>|769370 2518 HORMEL BACON, TOFFING APFLEWOOD 20627 43.94 1
— =
Description Code o
OSE-O
History , Brand  HORMEL Cmp  Div Loc Wi
1 History for: Price Bk CLOSE-QUT ITEMS
Last Purchased: Class MEATS
d Weeks Since Last: Vendor  DJ/C ITEMS GERALD GILBERT

5. Click Start Over. The Item Catalog Search window displays all items in your item

master.
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[s3 Item Catalog Search
arch View Documents (i) Table Restrict
Limit Ta |Sh0'f\' All - |Non Stock |All Items - |Status |AII Available - |Qty >0 Food Only Search ExtDescr | Default Order Qty m
| Search Categories |
O C_Igss o Vendor
G . o)
Match Description: Item Mumber 3 T
Match Text |M||E’ﬂ3” |qu|. | 3 ol
View by Price Book | i | Item | Pay(fsize |Brand Description | Price| all =
[E] Limit Items To Selected | |173105 6118  RYT-WAY BACOMN, CRUMELES PURE 45.93 g
I T — [coge |~|| |174000 120LB UNIFRO ROY  BACOM BITS, IMITATION 27.91 _in |
cLOSE-oUTmEMS 42| || |17401 12518 TOVA BACOM BITS, IMITATION 252 35.86
REFRIGERATED Enter search text to find a MY RAPP  CHIPS, CHEDDAR & BACON FRIES 27.41 E
BONED MEAT&FR{ gybstitute item. STOM CUL  BASE, BACON NO MSG GOLD LABEL 28.65
LOUCTYERESH] [iEF FRANC  SOUP, FRZ POTATO VU/BACON 16405 51.52 3
GHOZEN | " I_lsssms 3308 CAMPBELLS  SOUF, FRZ CREAM OF POTATO Vi/BACON 34.08
EANNED&DRY T MONTERE  TORNADO, BACON EGG CHEESE & SALSA 17.74
Select the substitute item. WANSON  ENTREE, EGG W/BACON & HASHBROWNS 6379  21.71 -
: BISCUITS, BACON EGG & CHEESE 18.95
BISCUITS, BACON EGG & CHEESE 20.82
| [715390 2050Z  NATIONAL 5 5,0Z BACON WRAP SIRLOIN FILLET 6.29
5| 760261 2518 JOMES 'BACON, CRUMBLES REAL 33430 54.13
:?69310 42518 BURKE PIZZA TOPPING, CANADIAN BACON SLICED 36,50
760370 25LB  HORMEL BACON, TOPPING APPLEWOOD 20627 43.04
I :?69365 156 1.53 0Z JENNIE-O BACOM, TURKEY SLICED PRECOOKED 2711 93,84
796260 1300 CT BRYAN BACOMN, SLICED PRECOOKED 14081 30,05 E
|| w
™ s B g e Ty =
blistany, : Brand  JOMES Cmp Div loc W
1 History for: Price Bk  FROZEM
Last Purchased: Class MEATS
g \Weeks Since Last: Vendor JOMES DAIRY FARM

6. Use search options to locate a substitute item.
7. Click to select the substitute ingredient, press SPACE BAR, and click Substitute.
8. If multiple recipes use the ingredient item, the Confirm box displays.

Click Yes to replace the existing ingredient item with the new ingredient item in all
recipes.

Click No to replace the existing ingredient item with the new ingredient item in the
selected recipe only.

b ] You have substituted BACON, CRUMBLES REAL 33430 for BACOM, TOPPING APPLEWQOD 20627 on the current recipe.

-
This item is being used on 3 other recipes,

Would you like to replace the item an the other recipes?
fes: Replace on the other 3 recipes
MNo: Do not replace on any other recipe

9. The new ingredient item displays on the Recipes window.
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I;3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... | oﬂi: (ﬁ Show Info Bar What If? Price From |History - | Recalc All Recipe Prices  Go To Inventory
_1 Create Recpe % ‘ =S 75 | Contains Item # - | Only Selable |DESCI’\DtiUn - | &
Category |Seq |Descr|phon |PLu * ‘Rawslon ‘Se\lable |\‘\eld ‘UOM ‘Inventnry |Se|| Price ‘Fond Cost |FC % |Gross -
salad 4 house salad 0/29/2011 3:07:33 Ph 1 SERVING 8.80 6.27 71.2
| |condiment 2 house dressing 9/29/2011 2:44:42 P00 4 EA =] 0.68 =
;salad 3 grilled chicken salad 9/29/2011 3:43:08 Ph 1 SERVING B 12.00 0.77 6.4
| |sanduiich 5 peanut butter and jelly 9/29/2011 3:05:51 Ph 1 SERVING O 5.95 0.60 10.0 b
_cund\ment 6 sandwich spread 9/20/2011 2:44:42 Ph [ 1 SERVING B 0.00
E
4] [ | >
Workspace ~ |Show Mavigator| Back » Open [38, X d#h Insert » Show Quick Add Bar [§ Grouping » Recalc Price |Descriptinn T ‘ | | .
= Recpes | item |Pack [size  [Brand |Description ExtDescr [ty [uoM |RTF |case cost [src [used Cost [prep
rled cricken salad S35 5373 A e R BT B R EAS TSR ERD == SHtOF way =+t 30.774
z 769261 25LB JOMES BACON, CRUMBLES REAL 33430 RANDOM £ 0 oz 54.13 I ]
| Ln: 2
4 I ] »
| 80, 774per SERVING |

10. Enter the amount of the ingredient item to use in the recipe in the Qty field.

You may need to make changes to the substitute item’s unit of measure in the UOM
field if the substitute item does not have a suitable unit of measure to assign to the
recipe.

11. Use the appropriate update procedure to apply price changes to the selected recipe
or to all recipes using the substitute item.

For details about updating pricing for only this recipe, see “Updated Case Cost
from Inventory

Refer to this procedure to update an item’s case cost from inventory.

1. To reprice a selected item from inventory, select the ingredient item and press
CTRL+ALT+F.

Select the ingredient item and click Manage and click Fetch Case Price From
Inventory.
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I Recipes [User-Initial Workspace]

Redpe QNEN=e) Edit Insert Search View Table @

- ops Maintenance

] Show Redpes with Invalid UOMs on Ingredients
Show Duplicate Recipes
Remove data from deleted Customers..
] Cre
Delete Items not ordered in x weeks..
Categ
calad Delete Suspended Items. .,
condi Pricing
salad Recalc Price
*|sand
Recalc All Recipe Prices
cond
Fetch Case Price from Inventory Crl+Alt+F
Recalculate all Prices Cirl+Alt+F5

|

| Wl 0

Retalix
~PowerSel|

2. The value in the Case Cost field indicates the selected item’s case cost. Recipe
Manager recalculates the selected item’s cost and updates the recipe’s food cost, food
cost percentage, and cost per serving.

Recalculate Ingredient Item Pricing for a Recipe” on page 137.

For details about updating pricing for all recipes that are assigned the substitute
item, see “Recalculate All Prices” on page Error! Bookmark not defined..

12. The ingredient item’s new used cost displays in the Used Cost field. The new cost
per serving and total food cost percentage display in on the bottom of the Recipes
window. The recipe’s new total food cost, total food cost percentage, and gross profit

display in the Food Cost, FC %, and Gross Profit fields.

Substitute an Ingredient Iltem from Inventory

Use this procedure to substitute a recipe ingredient item with an item in your company’s

inventory.

1. This procedure begins on the Recipes window.
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[i8 Recipes [User-Initial Workspace]

Retali
~PowerSel|

Redpe Manage Edit Insert Search View Table @
%=| Open Customer Search... | (554 (_!g Show Info Bar WhatIf? Price From |History = | Recalc All Recipe Prices  Go To Inventory
[{ Create Redpe X | o HES T | Containg Item 2 - | Only Sellable |DE5C|"|3tinn & | -
Category |Seq |Descripﬁ0n |PLU Z |Revisi0n |Sel|able ‘Yie\d |UOM |Inventorv |5E|| Price |F00d Cost |FC % -
condiment 0 house dressing 7/5/2011 2:22:50 PM = 5 SERVING | 0.68 k
salad 0 grilled chicken salad 7/5/2011 4:22:33 PM 1 SERVING ] 12.00 0.80 (i
sandwich 0 peanut butter and jelly 7/3/2011 3:50:02 FM 1 SERVING O 0.00 0
condiment 0 sandwich spread 8/26/2011 10:50:34 2 1 SERVING | 0.00 0=
I
4] il | »
kspace ~ |Show Mavigator A ¥ @ Insert~ Show Quick AddBar [£2 Grouping = Recalc Price |Description - | | ‘ E |
| Ttem |Pack |Size |Brand |Descriphnn |ExtDescr |Qty |LIOM |RTF |Case Cost ‘Src |Used Cost
> 200730 12 16.9 OZ IMPORTED VIMEGAR, BALSAMIC 75. ML 25.08 C £0.313
252005 4 3LITER COLAVITA OIL, OLIVE EXTRA VIRGIN 100%  5/0 BLESE 150 ML 27.20 I £0.340
Ln: 2
4| [ »
Profit per SERVING Approx 5,004.9 ML in a case Food Cost %

2. Select a recipe and select an item.

L’! Recipes [User-Initial Workspace]

Redpe Manage Edit BE=gd S

] Open Customer Sea Inventory/Recipe Manager From |History ~ | Recalc All Recipe Prices Go To Inventory
drl-+AltHN
( Substitute Item from Inventary
4 FAlt+s —
11 Create Recipe X ~ | orly selable |Description -] &
Add Conversion Shift+Ctrl+a - -
Category |S ‘Raws\un |SE\Iab\E |Y|E\d |UOM |Inventury |SE\I Price |FUU\:| Cost ‘FC % ‘Gruss Profit ‘Nutes |
salad Item Catalog Search 8/30/2011 12:18:54 F 1 SERVING 8.80 5.96 67.7 284 [0
| |condiment &4 | by Description. . ns 8/30/2011 12:18:54 F 5 SERVING =] 0.63 0.00 [0
L salad by Price Book,.. Cirl+Alt+p 8/30/2011 12:18:54 F 1 SERVING E 12.00 0.77 6.4 11.23 @
»| sandwich 8/30/2011 3:06:01 P 1 SERVING = 061 oo SN O
— . by Same Price Book...  Ctri+Alt+
condiment 8/30/2011 12:18:54 F 1 SERVING 1] 0.00 0.0 0.00 [
sandwich by Same Class... 8/30/2011 12:18:54 F 1 SERVING 5] 695 052 7.4 643 [0
b by Same Brand... |
by History...
Warkspace ~ Show Ma by Standard Guide. .. how Quick Add Bar [{= Grouping ~ Recalc Price Add Conversion ‘DESCriDt\Dn - | | ‘ .
Substitute Ttem Cirl45 ‘DESUIDBDH ExtDescr |Qty |LIOM |RTF |Case Cost ‘SFE |Llsed Cost |Prep Notes
LLA  BREAD, WHEAT BERRY 21 SLICE 5/0 MEAN oz 3.87 I
Show k Add B Shift+Ctrl
el *2 lew L JELLY, GRAPE 3.00 GLB B 5001 € $0.595
Ttem Lists for Same Customer O MAI PEANUT BUTTER, CREAMY 3.00 TBL . 53.61 I £0.016
from History
from Any List... Ctrl+Ins
- Other
| Paste Cirl+v
Import 3
= Il | »
Profit per SERVING Approx 10,368 TEL in 3 case Food Cost %
-50,611

A collection o

way to add items
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3. Click Insert and click Substitute Item from Inventory. The Inventory Search box

displays.
[ = X
’“ve“tory Search | © Substitute || X cancel |
Match Brands with |Match ltems with
|Ihem b |Pack|5ize |Brand |Descripti0n |E |Non-DB|Price |Dept | -
100370 100 4.5 GM HORMEL HEA THICKEMEE, FOOD INSTANT MECTAR. I $23.40 dry goods
105310 125LB HERSHEY CHOCOLATE CHIFS, 1M SEMI SWEET I £68.92 dry goods
161836 100 1.5 OZ NATURALLY DRESSING, HONEY MUSTARD 1.30Z 457 I £21.33 dry goods
163030 1200 CT DIAMOMND CR MAYOMMAISE, PC 9 GM I £8.58 dry goods
187126 6 5LB UNIFRO MAR PEANUT BUTTER, CREAMY I $53.61 dry goods
200730 12 16.9 0Z IMPORTED  VIMEGAR, BALSAMIC I =0.00
216605 6 10 CAN  UNIPRO MAR CARROTS, DICED I £13.42
221880 6 10 CAN  RED GOLD TOMATOES, PUREE 1.06 M $23.16 dry goods
247200 1/351LB COMSOURCE OIL, SOYBEAN LIQUID FRY CLEAR M $25.95 dry goods 3
252005 4 3 LITER COLAVITA OIL, OLIVE EXTRA VIRGIN 100% M $27.20
271020 o6 10 CAN  GARDEN CLU JELLY, GRAPE M £0.00
30733 1200 CT  GENPAK TRAY, FOAM 1CP HL MUCHAS GRACIAS 9X9X3 M $18.98 paper product
307340 1200 CT GENPAK TRAY, FOAM 3CP HL MUCHAS GRACIAS 9X9X3 M $18.98 paper product
334760 6 1 DOZEM LIBERTYWAR SHAKER, GRID W/DOME CAF 5/S Y N $9.89 chemical
351130 1|5 LB TOMES SFICE, COARSE GRIND BLACK PEFPER M $60.51 dry goods
50733 4 5 LB MARATHOM CHEESE, COLBY/JACK SHRED SUPERFINE I £45.78 cooler
519075 6 5LB LAFERIA CHEESE, AMERICAN WHITE AMERA MELT I %60.24 cooler
519091 2 8% AVG  SAPUTO CHEESE, SWISS BIG EYE I <0.00
525425 6 4.5LB DAISY BRAN SOUR CREAM, DAISY POUCH FACK I £34.00 cooler
615473 6 33.6 OZ FROTELLA BREAD, WHEAT BERRY 21 SLICE I £3.87
691225 6 5LB RICARDOS  CHIPS, CORM TORTILLA YELLOWW 4 WAY I £15.70 freezer
731350 53 30Z ADVANCE PI CHICKEN, BREAST GRILL PCKD I £0.00
754180 6 2LB JEMMNIE-O TURKEY, BREAST SLICED SMOKED .7 OZ I £0.00
754677 6 11# AVG CHAIRMAN R BEEF, STRIFLOIN 01 UF Y M £5.59 freezer
758700 8 10# AVG NATIONAL BEEF, GROUMD 80/20 FIME GRIND FRESH I $2.09 freezer
758830 3 18# AVG IBP BEEF, INSIDE ROUMND MR FRESH I $2.13 freezer -

4. To search for a substitute ingredient item by brand, enter text in the Match Brands
with field and press ENTER.

—OR—

Enter text in the Match Items with field and press ENTER.

5. The Inventory Search box displays search results. Select a substitute ingredient item
and click Substitute.
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[2 = X
llnventory Search | @ Substitute || X cancel |
Match Brands with:  Match ltems with
| | |peanut
Item ¢ |Pack|5ize |Brand |Descripﬁ0n |E |Non-DB|Price |Dept |
187126 @ 3LB UNIFRO MAR PEANUT BUTTER, CREAMY N £53.61 dry goods

205581 3 #¥10 LYONS MAGN TOPPING, PEANUT BUTTER LYONS MAGNUS 387 I £58.41 dry goods

6. If multiple recipes use the ingredient item, the Confirm box displays.

\::/- You have substituted TOPPING, PEANUT BUTTER LYOMNS MAGNUS 337 for PEAMUT BUTTER,, CREAMY on the current recipe.
-

This item is being used on 1 other recipe.
Would you like to replace the item on the other recipes?

fes; Replace on the other recipe
Mo Do not replace on any other recipe

7. Click No to replace the existing ingredient item with the new ingredient item in the
selected recipe only.

Click Yes to replace the existing ingredient item with the new ingredient item in all
recipes.

8. The new ingredient item displays on the Recipes window for the selected recipe and
Recipe Manager replaces the existing ingredient item in all other recipes using the
item.
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I8 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%= Open Customer Search. .. ‘ ‘l\; (g Show Info Bar What If? Price From ,HIS(OW—V‘ Recalc All Recipe Prices Go Ta Inventory
1 Create Recpe X ‘ = EH4 % | Contains [tem * ~ | Qnly Selable E ]
Category |seq | pescription [PLu # |Revision |sellable_|vield  [uom [mventary [sel Price [Food Cost [Fc % [Gross Profit_[Notes |
salad 0 house salad 8/30/2011 12:18:54 F 1 SERVING 8.80 5.96 67.7 284 O
B condiment 0 house dressing 8/30/2011 3:39:07 P [0 5 SERVING = 0.65 .00 [
_sa\ad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING = 12.00 0.77 6.4 11.23 @
| sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 Fh 1 SERVING [ 595 0.60 100 535 [
:cond\ment 0 sandwich spread 8/30/2011 12:18:54 F 1 SERVING =] 0.00 0.0 0.00 B
| |sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING (=] 6.95 0.52 7.4 643 [
e — ‘
Workspace * Show Mavigator| Sack = Open (3% %< @l Insert = Show Quick Add Bar [2 (jruuplré Recalc Price 9 Conversion |Descriptwun - ‘ | | )
e e Jrtem |Pack [size  [Brand | peseription o |exwmesa|oiy [uom [RTF [casecost [sic  [used cost [Prep Notes
> 615473 6 33.6 OZ ROTELLA BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN o0z 3.87 I
L 1020 010 Can _CARDEN CILUIELLY, CRAPE 00 CLB (=l 20,01 C $0.595
[ 0 295581 3 #10 LYOMS MAG TOPPING, PEAMUT BUTTER LYONS MADE FRt FLOZ 58.41 I
| Ln: 3
4 [ | »
0,535 per SERVING Profit per SERVING Food Cost %
S0 perFLOZ 55,355

9. Click Recalc Price if necessary to update all recipe calculations.

10. The ingredient item’s new used cost displays in the Used Cost field. The new cost
per serving and total food cost percentage display in on the bottom of the Recipes
window. The recipe’s new total food cost, total food cost percentage, and gross profit
display in the Food Cost, FC %, and Gross Profit fields.
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Sub-Recipes

A sub-recipe is a group of ingredient items used as an ingredient in another recipe. For
example, you make the sub-recipe House Salad Dressing from inventory items. The
House Salad Dressing is a sub-recipe ingredient item in your deli’s sellable House Salad
recipe.

You typically count and maintain sub-recipe food items in your inventory item list. Units
of measure set up in Inventory Manager define inventory methods for sub-recipes.

Sellable recipes are not typically included in inventory.

Note:

Before you create a sub-recipe, Retalix recommends defining prepped and cooked
recipe yields in standard units of measure so you can use the sub-recipes as
ingredients in multiple recipes. You cannot use custom units of measure for
inventoried sub-recipes as ingredients in more than one recipe.

Manage Sub-Recipes

This section contains procedures for creating sub-recipes, using a sub-recipe as an
ingredient, and editing sub-recipes.

Create a Sub-recipe

Use this procedure to create a sub-recipe in Recipe Manager. A sub-recipe is added to the
Recipe Manager application like another recipe. However, once it is added, you add the
sub-recipe to an existing recipe as an ingredient item.

1. This procedure begins on the Recipes window.
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[:@ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

Retali
~PowerSel|

] Gpen Customer Search... \‘F;’; & Show InfoBar WhatIf? Price From |History ~ | Recalc All Recipe Prices o To Inventory

S0 perFLOZ £2.840

< 1] Create Recipe ‘ = B3 =T | Containg Item # - | Only Sellable |Descripti0n - | E 1
T [ | Description B |Revision [sellable_[rield  [uom [rwentory [sel Price |Food Cost [FC % |Gross Profit  [Notes |
>|salad 0 house salad 8/30/2011 12:18:54 F 1 SERVING 8.80 5.96  67.7 284 O

salad 0 grilled chicken salad 8/30/2011 3:39:07 Ph [0 5 SERVING 1] 0.65 0.00 @O
sandwich 0 peanut butter and jelly 8/30/2011 12:18:54 F 1 SERVING &) 12.00 0.77 6.4 11.23 @
condiment 0 sandwich spread 8/30/2011 3:42:25 PN 1 SERVING ] 5.95 0.60 10.0 535 [@
sandwich 1 ham sandwich 8/30/2011 12:18:34 F 1 SERVING =] 0.00 0.0 0.00 O
8/30/2011 12:18:54 F 1 SERVING 0 6.95 0.52 7.4 643 O
|

orkspace ~ Show Mavigator| Sack = Open [ % @M Insert - Show Quick Add Bar [{Z Grouping = Recalc Price Add Conversian ‘DESUiDt\DI‘I - | | | @)

#1tem |Pack |size |Brand |pescription ExtDesr |Qty |uomM [RTF [case cost [sre  [used cost [Prep Notes

> 216605 6 10 CAN UNIPRO MAI CARROTS, DICED 100z 13.42 I £0.056

|| 888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.0102 21.41 I £0.238

| ssa1m 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.00 EA 2720 I $5.667

Ln: 3
4 ] | »
55,960 per SERVING Profit perSERVING Approx 240 OZ in & case Food Cost %

Click Create Recipe.
—OR—

Click Recipe and click Create Recipe.

Recipe JuEyER

Create Recipe

Delete Recpe
Copy Redpe
Copy Redpe From Customer...

x

Switch Customer

Delete all Recipes

EE|

Open Customer Search...

Open Customer with data...

[iA Recipes [User-Initial Workspace]
Edit Insert Search View Table @
Shift+Ctrl+ns
Shift+Ctrl+Del

Bar What If? Price Fron]

ns Item &

|Pu =

Fa

ion here-|

Shift+3

Recent |

alad

External Data

Import

Export

Reports

Print Preparation Recpe(s)...
Print Recipe Summary...

Print Costed Redpe(s)..

il

Print Setup...

Close

nd jelly
d

> @& Insert= Show

|Brand

|5ize

Cirl+P

Ctrl+F4

Recipe Manager User Guide — 10/14/2011

99



Retalix Power Sell v5.1.4

3. A data entry line displays in the recipe list.

[:A Recipes [User-Initial Workspace]

Redpe Manage Edit Insert

search View Table @

Retali
~PowerSel|

%=| Open Customer Search... ‘ 'l\; (g Show Info Bar What If? Price From |Histary + | Recalc All Recipe Prices Ga To Inventory

1] Create Recipe X ‘ = = e | Contains Item = - | Only Sellable |Descr|pt|nn - | &
Categary |seq |peseription [P 2 |Revisian [sellable [rield  [uom [imventory [selPrice [Food Cost [FC % [Grossprofit [nates | ~
et . P PRV = = [&]
Eaio o ot : - -
k3 0 --Type Description here-- 9/12/2011 4:11:22 P 1 SERVING El 0.00 0.0 U.JD el
TmEd U grmed chicken sarag TI0720IL 33007 PR T S SERVING TT 765 To0 B 2
sandwich 0 peanut butter and jelly 8/30/2011 12:18:54 F 1 SERVING ] 12.00 0.77 6.4 11.23 O
condiment 0 sandwich spread 8/30/2011 3:42:25 Ph 1 SERVING ) 5.95 0.60 10.0 535 @
8/30/2011 12:18:54 F 1 SERVING O 000 00 000 [0
.
Open (2% X @ Insert ~ Show Quick Add Bar [ Grouping = Recalc Price Add Conversion ‘DESCriDt\On - | | | &
|Pack |Size |Erand ‘Descripﬁnn ExtDescr ‘Qt\; |UOM |RTF |Case Cost |Src |Used Cost |Prep Notes
- ‘ Ln: 0
4] [ | »
£0.000per SERVING Profit per SERVING Food Cost %
£0.000

4. Enter the following:

e Type or select a category in the Category field for the sub-recipe.

e Type the sub-recipe’s name in the Description field.

e  (Clear the Sellable check box.

e Select the Inventory check box.
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[:@ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

“PowerSel|

] Open Customer Search... | T & ShowInfoBar WhatIf? Price From [Hstory = | Recelc All Recipe Prices o To Inventary
1 Create Recpe X ‘ = B S ™ | Contains Item # ~ | Crly Sellable |Descripti0n - | E 1
Category |5eq | Description B |Revision [sellable [rield  [uom [tnwentory |sel Price [Food Cost [FC % |Gross Profit_[wotes |
| salad - 0 house salad 8/30/2011 12:18:54 F 1 SERVING 8.80 5.96  67.7 284 O
7cnndiment 0 house dressing 8/30/2011 3:39:07 Ph [0 5 SERVING ] 0.65 0.00 @O
7sa\ad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING El 12.00 0.77 6.4 11.23 @
| |sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 PM 1 SERVING B 5.95 0.60 10.0 535 [
| |condiment 0 sandwich spread 8/30/2011 12:18:34 F 1 SERVING 0 0.00 0.0 0.00 O
7sam:|wwch 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING 1] 6.95 0.52 7.4 643 O
kspace * Show Mavigator| Bac n % ¥ @k Insert~ Show Quick Add Bar [{Z Grouping ~ RecalcPrice Add Conversion ‘DESUiDt\DI‘I - | | | F ]
Contzine # 1tem |Pack |size |Brand | pescription ExtDesa _|Qty |uom [RTF [case cost [sre  [used cost [Prep Notes
¥ 216605 6 10 CAN UNIPRO MAI CARROTS, DICED 1.0z 13.42 I $0.056
|| 888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.01 0L 21.41 I £0.238
| ssa1m 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.00 EA 2720 I £5.667
i Ln: 3
4] [ | »
$5.960 per SERVING Profit perSERVING Apprax 240 OZ in a case Food Cost %
S0 perFLOZ 52.840

The default value in the Yield field is 1. If the yield for the standard unit of measure

6.

you plan to use differs, enter the new yield value in the Yield field.

Leave the default value 1 in the Yield field if it is correct for the standard unit of

measure you plan to use.

Note:

If you change the value in the Yield field, the confirm box displays. Click Yes to
continue. For more information, see the “Edit a Sub-recipe” procedure on page 105.

Select a standard unit of measure from the UOM drop-down list.
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[:@ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

] Gpen Customer Search... ‘e“). & Show InfoBar WhatIf? Price From |History ~ | Recalc All Recipe Prices o To Inventory
[ Create Recpe X ‘ = E S | Contains Item # = | Crly Sellable |Descripti0n v| E 1
Category 5eq | Description B |Revision [sellable [rield  [uom [nwentory |sel Price |Food Cost [FC % |Gross Profit_[wotes |
salad 0 house salad §/30/2011 12:18:54 F 1 SERVING 8.80 5.96  67.7 284 O
> condiment 0 house dressing 8/30/2011 3:39:07 Ph [0 5 SER! 1] 0.65 0.00 O
salad 0 grilled chicken salad 8/30/2011 12:18:54 F 1|CUP ~ B 12.00 0.77 6.4 11.23 [
sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 PM 1 El;‘?_z B 5.95 0.60 10.0 535 [
7cond|ment 0 sandwich spread 8/30/2011 12:18:54 F 1L =] 0.00 0.0 .00 @
sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1ML =} 6.95 0.52 7.4 643 O
W T
qr ‘
..... TBL -
& X @k Insert v Show Quick Add Bar [§Z Grouping ~ RecalcPrice Add TSP ‘DES[FIDUDI‘I - | | | &
# [1tem |Pack |size |Brand | pescription |ExctDeq EG [RTF [case cost [sre  [used cost [Prep Notes
¥ 200730 12 16.9 OZ IMPORTED VIMEGAR, BALSAMIC 8 25.08 = $0.313
252003 4 3 LITER COLAVITA OIL, OLIVE EXTRA VIRGIN 100%  5/0 BMG 27.20 I £0.340
295581 3 #10 LYONS MAG TOPPING, PEANUT BUTTER LYONS MADEQZ 58.41 I
cT
DoZ
EA
PWLB
= PWOZ
Ln: 3 CWLB
= Ccwoz
4 [ | »
x &
50. 131per SERVING Profit perSERVING Approx &,004.9 ML in & case Food Cost %
S0 perFLOZ

st ————————_
Note:
If you change the standard unit of measure, a warning box displays. Click Yes to

continue. For more information, see the “Edit a Sub-recipe” procedure on page 105.

7. The sub-recipe is created and displays on the Recipes window.

[:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... ‘ 'l‘"_(g (g Show Info Bar What If? Price From |Histary + | Recalc All Recipe Prices Go To Inventory
13 CreateRecpe X | o2 @ ) Z | contoins Item = - | orly selisbie [pescription -] | ®
categary |seq |peseription [P 2 |Revisian |sellable [rield  [uom [zmventory [sel Price [Food Cost [FC % [GrossProfit [notes |
Lo Ll Lo i Ta WiaTuk i e TR - T2~ M =) Lzl k] =i =3 Wi ) a2l Tul =t 4 =l
> | condiment 0 house dressing 8/30/2011 3:3%:07 P[] 5 SERVING -~ =] 0.65 0.00 I:I]
7sa\ad 0 grilled chicken salad 8/30/2011 12:18:54 F ¥/ 1 SERVING |} 12.00 0.77 0.4 11.23 [
sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 Ph 1 SERVING ] 5.95 0.60 10.0 5.35 @O
condiment 0 sandwich spread 8/30/2011 12:18:54 F 1 SERVING ] 0.00 0.0 0.00 O
sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING ) 6.95 0.52 7.4 643 [0
Workspace *  Show Mavigator & ¥ A Insert * Show Quick Add Bar rouping * Recalc Price Add Conversion ‘DESCFiDt\On - | | | F ]
i [1tem |Pack |size  |prand | pescription ExtDesar_|Qty |uom |RTF [case cost [sre  [used cost [Prep Notes
> 200730 12 16.9 OZ IMPORTED VINEGAR, BALSAMIC 73.0 ML 25.08 c $0.313
252005 4 3 LITER COLAVITA OI., OLIVE EXTRA VIRGIN 100%  5/0 BLESE 150 ML 27.20 I £0.340
295581 3|#10 LYONS MAG TOPPING, PEANUT BUTTER LYONS MADE FRI FLOZ 58.41 I
‘ Ln: 3
4] ! o
Profit per SERVING Approx 6,004.9 ML in a case Food Cost %
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8. Use the procedure in the “Add Ingredient Quantity and Unit of Measure” procedure
on page 42 to define ingredient preparation order, select units of measure for the
ingredients, and enter ingredient quantities.

9. Use the procedure in the “Enter Recipe and Ingredient Preparation Notes” on page
46 to enter recipe preparation instructions.

Add a Sub-recipe as an Ingredient
Use this procedure to add a sub-recipe as an ingredient in one or more recipes.

1. This procedure begins on the Recipes window.

[:A Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... ‘ 'l‘"_(g é Show Info Bar What If? Price From |Histary + | Recalc All Recipe Prices Go To Inventory
1 Create Recipe X ‘ = H 3T | Contains Item = - | Only Sellable |Descr|pt|nn - | | @
categary |seq |peseription [P 2 |Revisian |sellable [rield  [uom [zmventory [sel Price [Food Cost [FC % [GrossProfit [notes |
salad 0 house salad 8/30/2011 12:18:54 F 1 SERVING 8.80 5.96 67.7 284 @
;condiment 0 house dressing 8/30/2011 3:3%:07 P[] 5 SERVING - =] 0.65 0.00 [
_sa\ad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING (=] 12.00 0.77 6.4 11.23 @
| |sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 Fh 1 SERVING ] 5.95 0.60 10.0 5.35 @O
7cundiment 0 sandwich spread 8/30/2011 12:18:534 F 1 SERVING =} 0.00 0.0 0.00 O
:sandv.f\ch 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING ) 6.95 0.52 7.4 643 O
|
Workspace  Show Mavigater| Back ~ Open (% ¢ @ Insert ~ Show Quick Add Bar [ Grouping = Recalc Price Add Conversion ‘DESCFiDt\On - | | | F ]
Fontars i [1tem |Pack |size  |prand | pescription ExtDesar_|Qty |uom |RTF [case cost [sre  [used cost [Prep Notes
> 200730 12 16.9 OZ IMPORTED VINEGAR, BALSAMIC 75.0 ML 25.08 c $0.313
| | 252005 4 3 LITER COLAVITA OI., OLIVE EXTRA VIRGIN 100%  5/0 BLESE 150 ML 27.20 I £0.340
|| 295581 3|#10 LYONS MAG TOPPING, PEANUT BUTTER LYONS MADE FRI FLOZ 58.41 I
B ‘ Ln: 3
4 [ | »
50, 131per SERVING Profit per SERVING Approx 6,004,% ML in a case Food Cost %

2. Select the recipe in the recipe list of the item to use the sub-item. In this example, we
have selected the House Salad recipe and intend to add the House Dressing recipe as
a sub-recipe.
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[:@ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

Retali
~PowerSel|

] Open Customer Search... |

% & ShowInfoBar WhatIf? Price From [History - | Recale All Recipe Prices Go To Inventory

[ CeateRecpe X | @ o % | contanslemz[ |y Sellable [pescription A e
Category |5eq |Description B |Revision [sellable [rield  [uom [inwentory |sel Price |Food Cost [FC % |Gross Profit_[wotes |

| salad 0 house salad 8/30/2011 12:18:54 F 1 SERVING 8.80 5.96  67.7 284 O
7cundiment 0 house dressing 8/30/2011 3:39:07Ph [0 5 SERVING ] 0.65 0.00 @O
7sa\ad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING Bl 12.00 0.77 6.4 11.23 @
| |sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 PM 1 SERVING B 5.95 0.60 10.0 535 [
_condlment 0 sandwich spread 8/30/2011 12:18:54 F 1 SERVING =] 0.00 0.0 .00 @
| | sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING 1] 6.95 0.52 7.4 643 O
Workspace ~ Show Mavigator | Sack -~ Cpen [ )6!& Insertz Add Bar [£= Grouping » RecalcPrice Add Conversion ‘DES[FiDt\DI‘I - | | | .

#|1tem |Pack |size i subrecpe ) coisas ExtDesa _|Qty |uom [RTF [case cost [src [used cost [Prep Motes

5| 216605 610 AOTTrerery Ttem...  Clri+AIHN 1.0102 1342 1 £0.056

B 888282 11LB @ FRESH TUMATUOES, RUMA FRESH 2.010L 21.41 I £0.238

| ssa1m 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.00 EA 2720 I £5.667

Ln: 3
4| ] | »
55,960 per SERVING Profit perSERVING Approx 240 OZ in & case Food Cost %

S0 perFLOZ £2.840

3. Press CIRL+ALT+S.
—OR—
Click Add SubRecipe.
4.

The Add SubRecipe box displays.

[ Add SubRecipe = X
Select a Recipe to add to the current Recipe.

condiment ‘house dressing

condiment sandwich spread

salad grilled chicken salad

sandwich ham sandwich

sandwich peanut butter and jelly

| oK | | Cancel |

5. Select a sub-recipe and click OK. The selected sub-recipe displays in the recipe
ingredient list on the bottom section of the Recipes window.
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[:@ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

% & ShowInfoBar WhatIf? Price From [Hstory = |Recelc All Recpe Prices GoTo Inventory

4] Open Customer Search...

[ Create Recpe X ‘ = B ST I ContainsTtem 2| +| QOnly Sellable Description - L ]
Category |5eq | Description B |Revision [sellable [rield  [uom [nwentory |sel Price |Food Cost [FC % |Gross Profit_[wotes |
>|salad 0 house salad| 9/12/2011 4:35:07 P 1 SERVING 8.80 5.96 67.7 284 O
7(Dndiment 0 house dressing 8/30/2011 3:39:07Ph [0 5 SERVING ] 0.65 0.00 @O
7sa\ad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING El 12.00 0.77 6.4 11.23 [©
| |sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 PM 1 SERVING B 5.95 0.60 10.0 535 [
| |condiment 0 sandwich spread 8/30/2011 12:18:34 F 1 SERVING =] 0.00 0.0 0.00 O
7sandv.f\[h 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING ] 6.95 0.52 7.4 643 O
ﬂorkspac(show Navlgabor)f::' Open (% ¥ @k Insert~ Show Quick Add Bar [{S Grouping ~ RecalcPrice Add Conversion Description - 2
c—houT Item |Pack |S|ze |Erand ‘Descrlphon ExtDescr ‘Qt‘f |UOM |RTF |Case Cost |Src |Used Cost |Prep Notes
house dressing 12| 216605 6 10 CAN UNIPRO MAI CARROTS, DICED 100z 13.42 I £0.056
888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.010L 21.41 I £0.238
\_ 884131 1 1 EACHEDOIE LETTUCE, CEIIO WEAP SOEA | 01 5.667
; house dressing SERVING 0.65 R
[Contained in
The sub-recipe displays in i ™
% the recipe navigator under ~ [nz==== :
the main recipe.

6. If you have the recipe navigator option selected, the sub-recipe displays under
Contains Recipes in the left pane.

Click Show Navigator to display the recipe navigator in the left pane.

7. Use the procedure in the “Add Ingredient Quantity and Unit of Measure” section on
page 42 to define ingredient preparation order, select units of measure for the
ingredients, and enter ingredient quantities.

8. Use the procedure in the “Enter Recipe and Ingredient Preparation Notes” on page

46 to enter recipe preparation instructions.

Note:
If you modify a sub-recipe, changes impact all recipes using the modified sub-recipe.

Edit a Sub-recipe

You can edit a sub-recipe if the yield changes. For example, you discover the hollandaise
sauce sub-recipe yields more servings than initially defined.

Use this procedure to modify a sub-recipe.

1. This procedure begins on the Recipes window.
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[ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%-| Open Customer Search. .. | ﬁ\l é Show Info Bar WhatIf? Price From |History - | Recalc All Recipe Prices  Go To Inventaory
17 Create Recipe B | = = S by | Contains Item £ - | Only Sellable |DEE~C|'i|3tiDn = | . [ ]
Category |Saq |Description |PLU # |Revisinn |5ellab\e |\‘ield |UOM |Invenbory |5e\| Price ‘Food Cost |FC %%
> |sandwiich 0 house salad 9/28/2011 12:22:00 F 1 SERVING 8.80 0.29 |
_cundiment 0 house dressing 9/15/2011 9:43:50 A0 [0 5 SERVING =] 0.65
salad 0 grilled chicken salad 9/15/2011 9:43:50 A 1 SERVING &l 12.00 0.77 [
sandwich 0 peanut butter and jelly 0/15/2011 9:58:00 Ab 1 SERVING 0 5.05 0.60 10
| |condiment 0 sandwich spread 9/15/2011 9:43:50 AN [] 1 SERVING ] 0.00
_sandwich 1 ham sandwich 9/15/2011 9:43:50 A 1 SERVING =] 6.95 0.52 7.
i | »
Workspace = |Show Mavigator| Back - Open (3% 2 @ Insert = Show Quick AddBar [ Grouping = |Descr||3t|un - | | | E |
= =R IEd [ | Item ‘Pack |5ize |Brand |Descriph0n |ExiDescr |Qty |UOM |RTF |Case Cost |Src |Used C
= °”ff =Ee 5| 216605 5 10 CAN UNIFRO MAF CARROTS, DICED 1.0102 2347 C <0.
ouse dressing |
388282 11LB @ FRESH TOMATOES, ROMA FRESH 2.0102 0.85 C $0.
884131 1 1 EACH¢ DOLE B Q WRAF 5.00 EA 0.88 C 0.1
1| SERVING 065 R
1 ~
Double-click the sub-recipe.
|_ Ln: 4
4] i »
i Food Cost %
| $0.29 1per SERVING | ADROZH0DZEIZCEE 30.30 =

2. Double-click the sub-recipe to edit. The sub-recipe’s ingredients display. In this
example house dressing is double-clicked.
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[ Recipes [User-Initial Workspace]

Search View Table @&

Redpe Manage Edit Insert

Retali

“PowerSel|

%-| Open Customer Search. .. | ‘l\i: é Show Info Bar WhatIf? Price From |History - | Recale All Recipe Prices  Go To Inventary
1 Create Recipe X | = = S by | Contains Item £ - | Only Sellable ||395C|'i|3tiDn ‘| L ]
Category |Saq |Description |PLU & |Revisinn |5ellab\e |Yield |UOM |Invenbory |5e\| Price ‘Food Cost |FC 2%
_sandwich i e 9/28/2011 12:22:00 F Y 8.80 0.29 3
1cundiment 0 house dressing 9/15/2011 9:43:50 A0 [ 5 SERVING | 0.65
salad i rekerT Salad 9/15/2011 2:43:50 Ab &) 12.00 0.77 &
sandwich 0 peanut butter and jelly 0/15/2011 9:58:00 Ab 1 SERVING 0 5.05 0.60 10
| |condiment 0 sandwich spread 9/15/2011 9:43:50 AN [] 1 SERVING ] 0.00
_sandwich 1 ham sandwich 9/15/2011 9:43:50 A 1 SERVING =] 6.95 0.52 Z
4 il | »
Workspace = |Show Mavigator Back = Open (3% 3¢ @ Insert = Show Quick AddBar [ Grouping = |Descr||3t|un - | | | E |
= = = [ | Ttem ‘Pack |5ize |Brand |Descriph0n |ExiDescr |Qty |UOM |RTF |Case Cost |Src |UsedC
RIS 5| 200730 12 16.9 0Z IMFORTED VINEGAR, BALSAMIC 73 mL 2508 C E
252005 4 3 LITER COLAVITA OIL, OLIVE EXTRA VIRGIN 100%  5/0 BLESE 150 ML 27.20 I £0.3
2095581 3 #10 LYONS MAG TOPFING, FEANUT BUTTER LYONS MADE FRC FLOZ 58.41 I
The selected sub-recipe
house salad | T ingredients display.
4| il »
- 3 d Cost %
| <0, 131per SERVING | Approx 6,004.9 ML in & case — ost %
3. To edit the yield value on the sub-recipe, enter the new yield quantity in the Yield
field.
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[ Recipes [User-Initial Workspace]

Retali
~PowerSel|

Search View Table @

Redpe Manage Edit Insert

{&=| Open Customer Search... | ‘ﬁ; @ Show Info Bar WhatIf? Price From |History = | Recalc All Recipe Prices  Go To Inventory
[} Create Recipe x | = B4 = | Contains [tem = - | Cnly Sellable |Descr\pti0n - | I | &
Category |Seq |DEscriptiUn |PLU # |Revisiun |SEIIabIE ‘Yield |UOM |Inventur\; |5E|| Price |FUUd Cost |FC %o
+|sandwich 0 house salad 0/28/2011 12:22:00 F E 8.80 0.29 3
condiment 0 house dressing 9/28/2011 1:44:24 Pn [0 4 SERVING & 0.65
salad 0 grilled chicken salad 9/15/2011 9:43:30 Ab 1 SERVING & 12.00 0.77 &
sandwich 0 peanut butter and jelly 9/15/2011 9:58:00 Ab 1 SERVING = 5.95 0.60 10
condiment 0 sandwich spread 0/15/2011 9:43:50 A [ 1 SERVING a 0.00
sandwich 1 ham sandwich 9/15/2011 9:43:50 AM 1 SERVING & 6.95 0.52 7
4 [T | »
rkspace ~ |Show Mavigator| Back - Open (% 2 @% Insert~ Show Quick Add Bar Grouping * |D95Cr||3t\Dn - | | | E |
- = = mEe = < | ITtem |Pack |5ize |Brand |Descriptinn |ExiDascr ‘Qty |UOM |RTF ‘Case Cost |5rc |Used Col
i o S 5| 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1010z 347 C 50,
88282 11LB @ FRESH TOMATOES, ROMA FRESH 2.00102 0.83 c $0.
884131 11 EACHE DOLE LETTUCE, CELLO WRAF 5.00 EA 0.a8 c £0.1
house dressing SERVING 0.65 R
|_ Ln: 4
4| i | »
| i Food Cost %
&0.291per SERVING Approx 240 OZ in @ case 0od Log

4. The Confirm box displays. Click Yes.

Confirm

\:p ‘fou have changed the vield. Would you like to change the associated prepped recipe?
-

5. Recipe Manager automatically adjusts the conversion entries in Inventory Manager.

6. If necessary, select a new standard unit of measure for the sub-recipe from the UOM

drop-down list.
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[i3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert

Search View Table @

Retali
~PowerSel|

%=| Open Customer Search. .. 'l\_; é Show Info Bar What If? Price From |Histary = | Recalc All Recipe Prikgs  Ga To Inventory
S~—

17 CreateRecoe X | (2 [ 4 £ | contanstem # | orly Sellsble [Description - @
Category |5eq |pescription [pu = |Revision [sellable_[vield  Juom [inventory [sellPrice [Food Cost [Fc 2 |Gross Profit [notes |+
salad 4 house salad 9/30/2011 10:01:20 A 1 SERVING 8.80 6.27 71.2 253 @

>| condiment 2 house dressing 9/30/2011 11:22:59 ¢ [0 4 EA &) 0.68 0.00 O
salad 3 grilled chicken salad 9/30/2011 11:22:17 # 1|CUP =] 12.00 154 12.8 1046 [ =
sandwich 5 peanut butter and jelly 9/29/2011 4:11:54 Ph Efl)_z B 5.95 0.87 14.7 5.08
condiment & sandwich spread 9/29/2011 2:44:42 Ph  [T] 1L &) 0.00 0.00 @
sandwich 1 ham sandwich 9/709/2011 3:07:57 Fh @ 1ML =] f.05 n.a? 11.8 613 I

. |
ar ht
Workspace ~ Show Mavigater| Back ~ Cpen [ X @ Insert = Show Quick Add Bar [£= Grouping = RecalcPrice Add © TBL ‘Descriptiun - H |.
TSP
- < [tem |Pack [siz= [arand | Description |Extes [RTF casecost [src [Used Cost [rep otes
use cressng 5| 200730 12 16.90Z IMPORTED VINEGAR, BALSAMIC KG 2606 C $0.337
252005 4 3LTER COLAVITA OIL, OLIVE EXTRA VIRGIN 100%  S/0 B|B 27.20 1 $0.340
™| MG
295581 3|#10 LYONS MAG TOPPING, PEANUT BUTTER LYONS MADE 07 Z 58.41 I
cT
DOZ
EA
FWLB
7 = PWOZ
ouse sala |_Ln: T CWLB
L CWOZ
[ « | »
Approx 6,004.9 ML in a case Food Cost %

7. The Warning box displays a confirmation message. Click Yes to continue the unit of
measure change.

Warning

N

Are you sure you want ko conkinue?

Mo

‘ou are about ko change the Unit of Measure for a prepped recipe. You will need to go ko Inventory Manager and adjust the conversions For the ikem.

8. Click Go To Inventory. The Inventory Manager window displays.
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A Inventory Manager [User-Initial Workspace]

entory Manage Edit

%] Open Customer Search... (= "‘}‘ (ﬁ Show Info Bar Inventory Input Cost of Goods Sold Go To Recipes
Workspace ~ 4 =3 [ X @k Insert from Any List.. rouping * Documents (0) * Protect Dept |Descript\nn - | |
ou have not imported new items from your Purchase History in a while. Import from History
ou have not updated your prices o match the last price you paid in a while. Reprice from History
< |1tem |size |Pack [Brand |Description —TE Joent Price |sre |can order Brokeilpar [mv oty [inv value =
>| ROO00D BATCH 1 RECIFE house salad 6.27 R = 0.00
|| ROD000 BATCH 1 RECIFE turkey sandwich 135 R ] 0.00
ROD001 BATCH 1 RECIPE ham sandwich 0.76 R ] 0.00 5
|| 200730 16.9 0Z 12 IMPORTED VINEGAR, BALSAMIC (o} 0 0.00
I 25200% 3 LITER 4 COLAVITA Ol OLIVE EXTRA VIRGIN 100% 27.20 C ] 0.00 -
8821213 LB 1 FRESH LETTUCE, SPRING MIX 97.75| C ] 0.00
; 216602 10 CAN 6 UNIFRO MAF CARROTS, DICED @ 13.42| C = 0.00
|| 888282 1L @ 1 FRESH TOMATOES, ROMA FRESH 2141 C El 0.00
884131 1 EACH@ 1 DOLE LETTUCE, CELLO WRAP 27.20 C 0 0.00
I 7313503 0Z 53 ADWANCE PI CHICKEN, BREAST GRILL PCKD 3 (= ] 0.00
I 754190 2 LB 6 JENNIE-O  TURKEY, BREAST SLICED SMOKED .7 (= ] 0.00
I 519091 8% AVG 2 SAPUTO CHEESE, SWISS BIG EYE ] C Il 0.00
|| 615472 33.6 0Z 6 ROTELLA  BREAD, WHEAT BERRY 21 SLICE 3.87 C El 0.00
|| 271020 10 CAN 6 GARDEN CLL JELLY, GRAPE =] C Il 0.00
[ 334760 1 DOZEN 6 LIBERTYWAF SHAKER, GRID W/DOME CAP 5/5 ! chemical 9.89 Il 0.00
Ln: 46 =
Ttem Conversons | L ) Add Conversion Break it Down.. Copy CASE Delete Global Sy 1 % Yield.. Contains Cases..
=) s ltzm em ying =
[ [conversion units # Junitof Measure  [Location [subLocation oty [Defauit [Cost/Convunit [inv value |LocLine #
2| 1.0 CASE fUnassianed) 13.420 0.00 0
6.0 10 CAN (Unassioned) a 2.237 0.00 0
:. 240.0 OF (Unassianed) g 0.056 0.00 ]
Total for Dept Code
Total Inv Value  0.00

9. Modify the conversion so conversions you plan to use exist and verify the
conversions accurately reflect the changes you made.

Note:

For information about editing conversions, see the Power Sell Inventory Manager User
Guide.

10. Click Go To Recipes to return to the Recipes window.

11. To refresh all costs in all recipes, click Recalc All.
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Chapter 4
Recipe Manager View Options

This chapter contains information about viewing recipes and recipe ingredients.
Use the information in this chapter to learn how to filter recipes, sort recipes, and
define viewable ingredient information.
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Change Recipe Manager Views

Recipe Manager allows you to filter and manage recipe display and display order. This
section contains information about using and changing recipe views.

View Recipes by Category
Use this procedure to narrow the recipe list on the Recipes window to view recipes by
specific category.

The category is assigned to the recipe when you initially create the recipe. For details
about entering a new category or defining a recipe category, see “Add a New Recipe” on
page 33.

1. This procedure begins on the Recipes window.

L’! Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

’F_‘; d Show Info Bar What If? Price From |Histary ~ | Recalc All Recipe Prices Go To Inventory

%= Open Customer Search. ..

1] Create Redpe X | = H3 = | Contains Item % Only Sellzble |DESCﬂDtiDn - | E 1
Category seq |escription |Pu = |Revision [sellable [vield  [uom [inventory [sel price [Food Cost [FC % [Gross Profit [niates |
salad 0 house salad . 1 SERVING 8.80 596 67.7 2.84

| condiment 0 house dressing B 5 SERVING B 0.58 0.00 [
Esa\ad 0 grilled chicken salad 1 SERVING B 12.00 0.80 6.6 11.20 ©

|
Workspace = ShawMavigator| Back = Open % ¢ @4 Insert~ Show Quick AddBar [{S Grouping ~ Recalc Price Add Conversion ‘DESCHDUDH - ‘ | ‘ 1

c 2 i Jitem [Pack [size  [Brand |Description ExtDese  [oty  [uom [r7F [case cost [src  [used cost [prephiotes
=1 grilled chicken salad
house salad 0| SERVING 5.96 R
house salad -
731330 533 30Z ADVANCE F1 CHICKEN, BREAST GRILL PCKD FULLY CO  3.00 OZ 42.20 C £0.796
Ln: 2
4] i | 3
Food Cost %
50.736per SERVING e

2. To filter for a specific recipe category, select the category from the drop-down list.
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[:3 Recipes [User-Initial Workspace] **ADMIN MODE**

Redpe Manage Edit Insert Search View Table Admin @

45 Open Customer Search... | 5 & Show InfoBar WhatIf? Price From [Histary - | Rerslc Al Recips Frices Go To Tnventory
(XY
i | = @ < 2 | contains tem + | only sellable Ccategon] ~||saLaD
Category [§eg [pescription JPu= [Revision [sellable [field  [uom mventory [sell Price [Fdo ‘;‘f{?fsgﬂﬂ .
salad 0 house salad 9/28/2011 2:09:52 Ph 1 SERVING 8.80 Price Lookup Mumber (POS) ;
salad 0 grilled chicken salad 9/15/2011 9:43:50 Ab 1 SERVING =] 12.00 I“n'l’;g;me““’e i
The recipe list displays only
recipes in the selected |
cateqgory.
Workspace = |Show Navigator| Back - Cpen [ % @ Tnsert - Show O - _ [Description -1 | @
= = . [ rtem |Pack [size  [Brand |pescription ExtDescr _[Qty [uoM |r7F [case cost [src [useq Cost [Prep Notes ]
= °”izz::dressmg 3| 216605 5 10 CAN UNIPRO MAF CARROTS, DICED 1.010Z 2347 C 50.098 Grate carrot using #5
383282 11LE @ FRESH TOMATOES, ROMA FRESH 2002 085 C £0.000 Slice tomate in half leng
884131 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.0/ EA 088 C $0.183 Coarse cut, rinse in cola
house dressing SERVING 0.65 R
Ln: 4 |
i Food Cost %

3. Select Category from the list.

4. Type the name of the category to display in the field. The list of recipes is filtered to
the category you entered.

View Sellable Recipes Only
Use this procedure to view sellable recipes only.

1. This procedure begins on the Recipes window.
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[:@ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

] Open Customer Search... | T & ShowInfoBar WhatIf? Price From [Hstory = | Recelc All Recpe Prices o To Inventary
1] Create Recpe X ‘ = E S | Contains Item # = | Crly Sellable |Descripti0n - | E 1
Category % |seq | Description B |Revision |sellablerieid  [uom [mmventory |sel Price [Food cost [FC % |GrossProfit [nates |
sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 A 1 SERVING E 5.95 0.60 10.0 5.35
7sam:|w\ch 1 ham sandwich 8/30/2011 12:18:54 1 SERVING =} 6.95 0.52 7.4 643 O
7sa\ad 0 house salad 9/12/2011 4:35:07 A 1 SERVING 8.80 5.96 67.7 284 [0
_sa\ad 0 grilled chicken salad 8/30/2011 12:18:54 1 SERVING ] 12.00 0.77 6.4 11.23 [
| condiment 0 house dressing 8/30/2011 3:39:07 FI =] 0.65 .00 @
| condiment 0 sandwich spread 8/30/2011 12:18:54 F [ 0.00 0.0 000 O
|
en (% 3 @& Insert~ Show Quick Add Bar [{S Grouping ~ RecalcPrice Add Conversion \,Qestript\un = | | | ™
= # 1tem |Pack |size |Brand |pescription ExtDescr : = ! ! —p notes
- hW:ZErSressing b 183030 1200 CT DIAMOND CI MAYONNAISE, PC 9 GM sucpd - A recipe is sellable if the
| | 161836 100 1.50Z NATURALLY DRESSING, HONEY MUSTARD 1.5C Sellable check box is selected.
351130 1518  TOMES SFICE, COARSE GRIND BLACK FEP
Ln: 3 |
4 ] | 4
50.000per SERVING Profit per SERVING Food Cost %
S0 perFLOZ 50,000

2. The Sellable column in the recipe list section displays a check box.
If a recipe is sellable, the Sellable check box is selected.

If a recipe is sold as part of another recipe item, the Sellable check box is not
selected.

[:8 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

-] Open Customer Search... ‘ '\3‘ (g Show Info Bar What If? Price From ’H\smr\f—v| Recalc All Recipe Prices Go To Inventory
1] Create Recpe X ‘ = B3 | Contains Item # i = COnly Sellable ’ |Description - | E 1
Category % |seq | Description B T—— [sellable_[rield  [uom [mventory |sel Price [Food Cast [FC % |Grossprofit [nates |
sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 PN 1 SERVING El 5.95 0.60 10.0 5.35 [
7sandwmh 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING =} 6.95 0.52 7.4 643 O
;sa\ad 0 house salad 9/12/2011 4:35:07 PM 1 SERVING 8.80 5.96 67.7 284 [0
:sa\ad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING =} 12.00 0.77 6.4 11.23 A
|
- Open [ % @& Insert - Show Quick Add Bar [{= Grouping ~ Recalc Prics Add Conversion [Descriptian -1 | @)
g i [1tem |Pack |siz= |Brand |pescription ExtDesr|Qty oM [RTF [case cost [sre  [used cost [Prep Notes
- hW:ZErSressing b 216605 6 10 CAN UNIPRO MAI CARROTS, DICED 1.0002 1342 1 $0.056
8agz2a2 11LB @ FRESH TOMATOES, ROMA FRESH 2.0 02 21.41 I $0.238
|| 884131 1 1 EACHE DOLE LETTUCE, CELLO WRAF 5.00 EA 27.20 I £5.667
house dressing SERVING 0.65 R
‘ Ln: 4
4] ] | »
5,060 per SERVING Profit per SERVING Apprax 240 OZ in & case Food Cost %
52.840

3. Click Only Sellable. The recipe list section window displays sellable recipes only.

Recipe Manager User Guide — 10/14/2011 114



Retali
~PowerSel|

Retalix Power Sell v5.1.4

4. To view all recipes, click Only Sellable again. All recipes display in the recipe list
section.

[:@ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

] Open Customer Search... | T & ShowInfoBar WhatIf? Price From [Hstory = | Recelc All Recpe Prices o To Inventary
1] Create Recpe X ‘ = B S | Contains Item # = | Crly Sellable |Descripti0n - | E 1
Category % |seq | Description B |Revision |sellable [rield  [uom [mmventory |sel Price [Food cost [FC % |GrossProfit [nates |
sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 P 1 SERVING =] 5.95 0.60 10.0 5.35
7sam:|w\ch 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING =} 6.95 0.52 7.4 643 O
7sa\ad 0 house salad 9/12/2011 4:35:07 PM 1 SERVING 8.80 5.96 67.7 284 @
_sa\ad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING E1 12.00 0.77 6.4 11,23 @
_condlment 0 house dressing 8/30/2011 3:39:07 PN 3 SERVING =] 0.65 .00 @
fcundiment 0 sandwich spread 8/30/2011 12:18:54 F 1 SERVING =} 0.00 0.0 0.00 O
|
Warkspace * Show Mavigator n % ¥ @& Insert~ Show Quick Add Bar [{Z Grouping ~ RecalcPrice Add Conversion ‘DESUiDt\DI‘I - | | | F ]
|Pack |S|ze |Erand ‘Descrlphon ExtDescr ‘Qt‘f |UOM |RTF |Case Cost |Src |Used Cast |Prap MNotes
- hW:ZErSressing | 163030 1200CT DIAMOND CI MAYONNAISE, PC 9 GM BULKPAC €T 858 I
161836 100 1.5 0Z NATURALLY DRESSING, HOMEY MUSTARD 1.5C oz 21.33 I
351130 1/51B TOMES SPICE, COARSE GRIND BLACK FEF oz 60.51 I
Ln: 3
4 ] | »
50,000 per SERVING Profit perSERVING Food Cost %
S0 perFlLOZ £0.000

View Recipes with a Specific Ingredient Item

Use this procedure to identify and work with other recipes that use a selected ingredient
item from a selected recipe.

1. This procedure begins on the Recipes window.

Recipe Manager User Guide — 10/14/2011 115



Retali
~PowerSel|

Retalix Power Sell v5.1.4

L’! Recipes [User-Initial Workspace]

Search View Table @

Redpe Manage Edit Insert

%= Open Customer Search. .. | Fﬁ; é Show Info Bar What If? Price From |Inventory ~ | Recalc All Recipe Prices Go To Inventory
1] Create Redpe X | = EH g% | Contains Item % - | Only Sellable |DE5cﬂptiDn - | E 1
Category seq |escription [Pu = |Revision |sellable [vield  [uom |[inventory [sel price [Food Cost [FC % [GrossProfit [ates =
salad 0 house salad 9/15/2011 9:43:50 Ap 1 SERVING 8.80 2.96 67.7 284 [0
| condiment 0 house dressing 9/15/2011 8:43:50 AN [0 5 SERVING B 0.5 0.00 [
_sa\ad 0 grilled chicken salad 9/15/2011 9:43:50 Ab 1 SERVING ] 1z.00 0.77 6.4 11.23 @ %
| |sandwich 0 peanut butter and jelly 9/15/2011 9:58:00 AN 1 SERVING B 5.95 0.60 10.0 535 O
:candiment 0 sandwich spread 9/15/2011 9:43:50 AF [0 1 SERVING I} 0.00 0.00 O
-
4 il | »
Workspace = Show Mavigator pen (3% % @& Insert v Show Quick AddBar [{Z Grouping = Recalc Price Add Conversion ‘DESCHDUDH - ‘ | ‘ 1
‘Pack |S|ze |Brand ‘Descrlphon ExtDescr |Qt\; |UOM |RTF ‘Case Cost |Src ‘Used Cost |Prep Motes
2 8# AVG SAPUTO CHEESE, SWISS BIG EYE 2.0002 3.82 C £0.477
I 615473 6 33.6 OZ ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 2.01 OZ 3.87 I 50.038
El 770207 62LB TYSON HAM, HOMEY SLICED .75 OZ S/0TOTE 0L 50.36 1
| Ln: 3
4] il | »
Profit per SERVING Approx 16 OZ in a case Food Cost %
$5.434

2. Select the Contains Item # field and begin typing the item number.

[+A Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @
%] Open Customer Search... | "\; (ﬁ Show Info Bar What If? Price From |Inventory = | Recalc All Recipe Prices Go To Inventory
1 Create Redpe X | (& B & =5 ((contains Item = JitSazs| ~ | only Sellable [Description - &
Category [5eq |pescription Ttem... /| Packs[E [Brand Description “ [ [sell price [Food cost [FC s [crossProfit [notes |
| sandwich 0 peanut butter and jelly BEFE 6N |ROTELLA BREAD, HOAGIE BUN 67" 5L SOURDOLGH 5.95 0.60 10.0 535 O
sandwiich 1 ham sandwich 615425 &M ROTELLA BREAD, HOAGIE BUN 6-7" 5L SOURDOUGH 6.05 0.52 7.4 643 [
. 615430 6N ROTELLA D/C NON STOCK ITEM
615430 6N ROTELLA D/ NON STOCK ITEM Results display as you type
£15435 &N ROTELLA BREAD, HOAGIE BUN 12" WHEAT R(J
515440 &M ROTELLA BREAD, HOAGIE BUN 6-7" S
615435 10N AMOROSO D/C NCN STOCK
615445 10N AMOROSO TTEM |
515445 1N NEW YORKE
Workspace * Show Navigator B % fh 1 61590 10N AMORO, D/C NOM STOCK ITEM ion -1 | @
P B 615450 10 M AMORC! D/C NOM STOCTK ITEM et et cost [repioe
m ‘il {ri ase Cos rc El= 081 Te| otes
615455 10N ROTELLA D/C NON STOCK ITEM 2
P Lk 63360 1560 158N ROTELA BREAD, GARLIC SLICES 603 28
| | 271020 610 CAl  &15485 &N ROTELLA BREAD, R'YE REUBEN SLICED 241 se.01 C $0.595
285581 3 #10 615473 &N _ROTELLA BREAD, WHEAT BERRY 21 SLICE 432w 5841 C
x
| Ln: 3
4 i | »
50,595 per SERVING Profit per SERVING Food Cost %
S0 perFLOZ 55,355

As you type, the item list filters.

When you see the item in the list, select it from the item list.

The Recipes window displays the list of recipes containing the selected ingredient
item.
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%] Open Customer Search. .. ‘P; d Show Info Bar What If? Price From |Inventory ~ | Recalc All Recipe Prices  Go To Inventory
1] CreateRedne X | o [ o % | Contains Iten( 15473 ) - only selabie |Description - o
Category seq |escription e [Revision |sellable |vield  [uom |inventory [sel price [Food Cost [FC % [Gross Profit [iates |
»|sandwich 0 peanut butter and jelly 9/15/2011 9:58:00 AM 1 SERVING B 5.95 0.60 10.0 535 [
:sandwuch 1 ham sandwich 9/15/2011 9:43:50 AP 1 SERVING B 6.95 0.52 7.4 6.43 @O
|
\Workspace ~ |Show Mavigater Back ~ Cpen [T% ¥ @k Insert~ Show Quick AddBar [{Z Grouping ~ Recalc Price Add Conversion ‘DESCHDUDH - ‘ | ‘ .
co # Jitem [Pack [size  [Brand |Description ExtDesa [ty [uom [ Jcasecost [sre [used cost [prephiotes
>| 615473 6 33.6 OZ ROTELLA  BREAD, VWHEAT BERRY 21 SLICE  5/0 MEAN oz 28.25 C
| 271020 6 10 CAM GARDEN CLL JELLY, GRAPE 3.0 GLB B 50.01 C £0.595
1] 295581 3|#10 LYONS MAG TOPPING, PEANUT BUTTER LYONS MADE FR( FLOZ 58.41 =
| Ln: 3
— ] il ] »
$0.,595per SERVING Profit per SERVING Food Cost %
£5.355

6. To view all recipes, click clear the Contains Item field. All recipes display on the

Recipes window.

Sort Recipes

This section contains procedures for sorting recipes so they are easy to find. You can sort

recipes in ascending or descending alphabetical or item order.

Sort by Sequence

Use this procedure to group recipes by sequence number.

The sequence number is an identifier assigned to your recipes to create a logical order to

the recipe list.

1. This procedure begins on the Recipes window.

[i® Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

\%-| Open Customer Search. .. 'f'i é Show Info Bar What If? Price From |Inventory = | Recalc All Redpe Prices  Go To Inventory

{1 Gesterecpe X | o5 E § | contanstem= ] oriyselable e -1 o
Category 7 [seq  [Description |Pu = |Revision |sellable [rieild  Juom inventory [sel Price [Food Cost [FC % [Gross Profit [Notes |
sandwich 5 peanut butter and jelly 9/28/2011 3:09:16 Fh 1 SERVING ] 0.60 10.0 535 O
| sandwich 1 ham sandwich 9/28/2011 2:56:27 Fh 1 SERVING ] 6.95 0.52 7.4 643 O
7salad 4 house salad 9/28/2011 3:09:13 Ph 1 SERVING 8.80 5.96 67.7 2.84 [
_salad 3 grilled chicken salad 9/28/2011 3:09:10 Ph 1 SERVING El 12.00 0.77 6.4 11.23 [
;Gond\mend - 2 house dressing 9/28/2011 3:09:06 Ph [ 4 EA & 0.65 0.00 [0
:cond\ment 6 sandwich spread 9/28/2011 3:09:20 P[] 1 SERVING 1 0.00 |
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2. Click the Seq column heading. An arrow displays indicating the sort direction.

[i® Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @
""i é Show Info Bar What If? Price From |Inventory = | Recalc All Redpe Prices  Go To Inventory

%= Open Customer Search...

11 Createredpe X | 2 [E] & F | contains Item = ~ | only seliable |pescription - -

Category |sea( + |o}seription [EES |Revision sellable_[rield  [uom [ventory |sellPrice [Food Cost [FC % |Gross Prafit [notes |
sandwich am sandwich 9/28/2011 2:56:27 Fh 1 SERVING =] 6.95 0.52 7.4 6.43 [
- |condiment - 2 house dressing 0/28/2011 3:09:06 PL [C] 4 EA [l 0.65 0.00 O
7salad 390 icken salad . . . . 12.00 0.77 6.4 11.23 O
| |salad 4 house salad Recipes display in ascending sequence 8.80 5.06  B7.7 284 O
| |sandwich 5 peanut butter and jelly number order. 5.95 0.60 10.0 535 @
:cond\ment 6 sandwich spread 0.00 0.00 [

3. Click the Seq column heading again. The arrow displays in the opposite direction.

[i® Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%= Open Customer Search... ""i é Show Info Bar What If? Price From |Inventory = | Recalc All Redpe Prices  Go To Inventory

{1 Create Redpe X | PR R | contains 1tem = - | only selizble |pescription - o

Category |sea{ = |gPseription [EES |Revision sellable_[rield  [uom [ventory |sellPrice [Food Cost [FC % |Gross Prafit _[notes |
condiment S"andwich spread 9/28/2011 3:09:20 Ph [ 1 SERVING ] 0.00 0.00 O
| |sandwich 5 peanut butter and jelly ] 5.95 0.60  10.0 535 O
| [salad 4 hu‘l:e;@.a\ Recipes display in descending 880 586  67.7 284 O
:Salad 3 grilled chicken sala sequence number order. ] 12.00 0.77 6.4 11.23 O
>|condimen] - 2 house dressing s 0.65 0.00 [0
:sandwich 1 ham sandwich ] 6.95 0.52 7.4 643 [

4. To clear all sorts, see the “Clear Recipe Sorting” on page 122.

Sort Recipes by Food Cost Percentage

Use this procedure to sort recipes by food cost percentage to display recipes in highest
food cost percentage to lowest or from lowest food cost percentage to highest.

1. This procedure begins on the Recipes window.
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L’! Recipes [User-Initial Workspace]

Search View Table @

Redpe Manage Edit Insert

=] Open Customer Search... | ‘“,. (g Show Info Bar WhatIf? Price From ,H\story—v| Recale All Recipe Prices  Go To Inventory
{1 CreateRedpe X | = E = % | contains Item = - | only sellable |pescriotion - L_\ K]
Category |5eq |pescription [PLu # |Revision |elable [vield  [uom [nventory [sellPrice [Food cost [Fo(% + [Qoss Profit  [Noter =
> | sandwich| - 5 peanut butter and jelly 10/6/2011 9:07:01 AP 1 SERVING 5.13
7sa\ad 3 grilled chicken salad 10/3/2011 9:40:49 AN 1 SERVING 12.8 10.46
:sand\mch 1 ham sandwich 10/ = 11.8 6.13
0 test item 1/ Recipes display in descending 0.0 0.00
| | condiment 2 house dressing 9/3] food cost percentage. 0.68 0.00
-
4 w | »
\Workspace ~ |Show Mavigator| Back = Open (55, 3¢ @ Insert - Show Quick Add Bar [§S Grouping ~ Recalc Price Add Conversion |DE5CH|JtiUI‘| - ‘ | | @
| Item |Pack |Size |Brand ‘Descripﬁan ExtDescr |Qty |UOM |RTF ‘Case Cost |Src |Used Cost |Prep Motes
peanutbutter andjely [0 473 6 33.6 0Z ROTELLA  BREAD, WHEAT BERRY 21 SLICE  S/O MEAN 2.00 SL [ 3.87 1 $0.043
; 271020 6 10 CAN GARDEN CLL JELLY, GRAFE 3.00 GLB ] 50.01 (& $0.595
B 295581 3|#10 LYONS MAG TOFFING, PEANUT BUTTER LYONS MADE FRC 2.00 TBL = 58.41 I £0.185
|_Ln: 3
4 [ 4
Approx 180 5L in & case

[:8 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @
%= Open Customer Search... |"\‘ (g Show Info Bar What If? Price From |History = | Recalc All Recipe Prices Go To Inventory
[ Create Recpe X ‘ = B ST | Contains Item # ~ | Only Sellable |Descripti0n - E ]
Category |Seq ‘Descrlphon |PLU= ‘Rawslon |Sellable |\'|e\d ucM |In\denmry |Se\| Price |Food Cost‘ C‘% 4 |9’oss Profit |Nobe:A
0 test item 10/5/2011 4:20:15 Fh - [@] 1 SERVING 0.00
sandwich 1 ham sandwich 10/3/2011 9:41:27 A 1 SERVING 6.95 11.8 6.13
salad 3 grilled chicken salad 1043/ = = 12.00 1.54 12.8 10.46
| sandwiich| - 5 peanut butter and jelly 10/86/2 Recipes d|splay in ascending 0.82  13.8 5.13
salad 4 house salad 9/30/2 food cost percentage. 8.80 627  71.2 2.53
-
4 | »
\Workspace ~ |Show Mavigater| Eack - Open [ @h Insert - Show Quick Add Bar [§£ Grouping ~ Recalc Price Add Conversion |Descnpti0n - ‘ | | .
: —— [efuem |Pack [size  [erand |Description ExtDesc  [Qty [uom [rF Jcase cost [src [used cost [Prep hotes
't butts j
PRANUIDVRErENGEY 15| 515473 533.50Z ROTELLA  BREAD, WHEAT BERRY 21 SLICE  S/0 MEAN 2.00 SL 5] 3.87 1 $0.043
¥ 271020 6 10 CAMN GARDEN CLL JELLY, GRAPE 3.00 GLB E 50.01 (S $0.595
295581 3|#10 LYONS MAG TOPPING, FEANUT BUTTER LYONS MADE FRC 2.00 TBL B 58.41 1 $0.185
|_Ln: 3
4 il | »
Approx 180 5L in a case

3. To clear all sorts, see the “Clear Recipe Sorting” procedure on page 122.
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Use this procedure to sort recipes by gross profit to list recipes from highest gross profit
to lowest or from lowest gross profit to highest.

1. This procedure begins on the Recipes window.

[i3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @
%= Open Customer Search. .. |'f‘3. é Show Info Bar What If? Price From |History « | Recalc All Recipe Prices  Go To Inventory

1] Create Redpe X | = E S s ‘ Contains Item # ’—-|gnhf Sellable |DESCHIJtiUFI - ‘ &
Category |Seq |Descr|pt|on |PLU # |Rewsmn |SEHabIE |Y|e|d uoMm |In\«'enmry |Se\| Price ‘Food Cost |FC % |Gross Profit «

»|salad 4 house salad 9/30/2011 10:01:20 A 1 SERVING 8.80 6.27 Tl 2.
| condiment 2 house dressing 9/25/2011 2:44:42 P [0 4 EA =]} 0.68 0=

_Salad 3 grilled chicken salad 9/28/2011 4:03:24 Ph 1 SERVING B 12.00 1.45 121 10.}
| |sandwich 5 peanut butter and jelly 9/20/2011 4:11:54 Ph 1 SERVING El 5.95 0.87 14.7 5.4

7c0ndiment 6 sandwich spread 0/29/2011 2:44:42 P [0 1 SERVING =) 0.00 0.1
-

4| il ] »
Workspace ~ |Show Navigater E % ¥ @k Insert~ Show Quick AddBar [£Z Grouping ~ Recalc Price Add Conversion |DESCrIDt\Dn - | | | E ]
o h'DEUSE = [ 1tem |pack |size |Brand |Description ExtDess  [oty [uom [RTF Jcase Cost [sre  [used Cost [Prep Notes
house dressing il 216605 6 10 CAM UNIPRO MAF CARROTS, DICED 1.00 02 13.42 I £0.056 Grate car
»| 888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.00 0Z v 21.41 I £0.238 Slice tom
| | 884131 1 1 EACHE DOLE LETTUCE, CELLO WRAF 5.00 EA 27.20 I £5.667 Coarse cu

house dressing EA 0.68 R
769370 25LB HORMEL BACON, TOPPING APFLEWOOD S/0 BENTL 1.00 SLC 43.94 I £0.305
Ln: 5

4 [ | »

$6.266per SERVING |

Approx 180 OZ in & case

Food Cost %

2. Click the Gross Profit column heading. An arrow displays indicating the sort

direction.
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1:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

Retali

“PowerSel|

%] Open Customer Search... |’N4 & Show InfoBar WhatIf? Price From |History + | Recalc All Recipe Prices Go To Inventory

1) CreateRegpe ¥ | 2 B & 2 | Contans Item # + | Orlly Sellable Description &
Category |seq |Description o= |Revision |selable_[rield  [uom [inventory |sel price [Food cost [Fc % f[Gross Profi T [ptes | =
salad 3 grilled chicken salad 9/30/2011 11:22:17 A 1 SERVING B 12.00 1.54 12. 1046 |

_samdw\ch 1 ham sandwich 9/29/2011 3:07:57 Ph 1 SERVING =] 6.95 0.82 11. 6.13 |0
7sandw\ch 5 peanut butter and jelly 9/29/2011 4:11:54 P 1 SERVING B 5.95 0.87 14. 5.08 =

BELE] - 4 house salad 9/30/2011 10:01:20 2 1 SERVING 8.80 6.27 7L 2.53 |

7cnnd\ment 2 house dressing 9/30/2011 11:24:38 2 4 CUP ] 0.68 0.00 |

| |candiment 6 sandwich snread 9/79/7011 7:44:43 BN 1 SFRVING [l n.nn n.nn JIEl .

a— !

Viorkspace = |Show Navigator| Back ~ Open (% 3 @k Insert = Show Quick AddBar [{= Grouping = Recalc Price Add Conversion |Description -1 | @)

=1 house salad
house dressing

[ [1tem |Pack [size  [Brand |Description ExtDesr |ty [uom [RTF [case Cost [src [used Cost [Prep lotes ]
> 216605 610 CAN UNIPRO MAF CARROTS, DICED 1.0102 1342 1 £0.056 Grate carrat using #5
M 888282 1118 @ FRESH TOMATOES, ROMA FRESH 2.002 2141 I $0.238 Slice tomato in half leng
|| ssa131 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.0/ EA 2720 1 £5.667 Coarse cut, rinse in cola
|| house dressing EA 0.68 R
| 769370 2518 HORMEL BACON, TOPPING APPLEWQOD S/0 BENTIL 1.01 SLC 43.94 I £0.303

‘_Ln: 5

Approx 240 OZ In & case

3. Click the Gross Profit column heading again. The sort order is reversed and the
arrow in the column heading displays the gross profit sort direction.

1:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... |’N4 & Show InfoBar WhatIf? Price From |History + | Recalc All Recipe Prices Go To Inventory

1) CreateRegpe ¥ | 2 B & 2 | Contans Item # ~ | orly Sellable Description 5 &
Category |seq |Description o= |Revision |selable [rield  [uom [inventory |sel price [Food Cost [Fc % |[Gross profi # [fotes | =
cendiment 2 house dressing 9/30/2011 11:24:38 2 4 CUP ] 0.68 0.00 | [

[ | condiment 6 sandwich spread 9/29/2011 2:44:42 PN [0] 1 SERVING ] 0.00 0.00 | £

jsa\ad\ . 4 house salad 9/30/2011 10:01:20 £ 1 SERVING 8.80 6.27 71. 253 | 0 =

[ |sandwich 5 peanut butter and jelly 9/29/2011 4:11:54 Ph 1 SERVING | 5.95 0.87  14. 5.08

_samdw\ch 1 ham sandwich 9/29/2011 3:07:57 Ph 1 SERVING =] 6.95 0.82 11. 6.13 | O

RET 3 arilled chicken salad Q/30/7011 11:22:17 2 @ 1 SFRVING al 12.00 154 17 ANednds/ 7 .

-

Workspace v Show Navigator| Back = Open (% % @ Insert + Show Quick AddBar [{ Grouping ~ RecalcPrice Add Canversion |Description -1 | @)

house salad
house dressing

$5.266per SERVING

[ [1tem |Pack [size  [Brand |Description ExtDesr |ty [uom [RTF [case Cost [src [used Cost [Prep lotes
> 216605 610 CAN UNIPRO MAF CARROTS, DICED 1.0102 1342 1 £0.056 Grate carrat using #5
: 888282 1118 @ FRESH TOMATOES, ROMA FRESH 2.002 2141 I $0.238 Slice tomato in half leng
884131 1 1 EACHC DOLE LETTUCE, CELLO WRAP 5.0 EA 27.20 1 $5.667 Coarse cut, rinse in cola
[ house dressing EA 0.68 R
: 769370 2518 HORMEL BACON, TOPPING APPLEWQOD S/0 BENTIL 1.01 SLC 43.94 I £0.303
n: 5

Approx 240 OZ in & case

Food Cost %
71.20

4. To clear all sorts, see the “Clear Recipe Sorting” procedure below.
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Clear Recipe Sorting

Use this procedure to remove sorting if you have applied one or more sort options to the
Recipe list and want to return the list to its default view.

Right-click in the column heading area of the recipe list. A shortcut menu displays.

[i3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... "";\_ (ﬁ Show Info Bar WhatIf? Price From |History = | Recalc All Recipe Prices  Go To Inventory
[] CreateRecipe X | & (B &) £ | Contains Item = - | Only Sellable Description - &
Category ‘Seq : - ! laevision - |Sel\abla ‘Y\eld |UOM |Invantar\f ‘SE" Price |Food Cost |FC Yo ‘Gross Profit |NmesA
condiment L | CreateRecpe SRS 5072011 11:24 o 4 cup & 0.58 0.00 0
| |salad X | Delete Recoe Shift+Cti4Del 011 8:40:49 AN 1 . . . 1046 [0
B salad ',—" Resize Columns to FitData  Shift+Ctrl+8 /30/2011 10:01:20 & 1 nght-C“Ck ar_‘yWhere in thls 253 O
|| sandwich - Edit Recipe Preparation Notes..  Chrl+E 0/6/2011 9:07:01 AP 1 column head'ng area. 5.13 1
condiment 0/3/2011 9:40:52 AF - [0 1 = - 0.00 O
( Clear Sorting -
4 — - 1l »

Select Clear Sorting. All column sorting is removed. The column order displays in its
default view.

View Recipe Item Information

This section contains procedures for using the Recipe Manager View menu options.

View Prep Notes

Use this procedure to show or hide prep notes for a specific ingredient item in the recipe
ingredient item list. For details about adding or editing ingredient preparation notes, see
“Add Ingredient Instructions” on page 49.

1. This procedure begins on the Recipes window. If an ingredient item has preparation
notes assigned, partial text displays in the Notes column.
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[i@ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... | 'l\‘. é Show Info Bar What If? Price From |History = | Recale All Recipe Prices  Go To Inventory
] Create Recpe X | 3 [E < = | Contains ltem £ ~ | only sellable [pescription - e
categary |seq |Description [P = |Revision |sellable [vield  uom [inventory [sell rice [Food Cost [FC % [Gross Profit [Notes
>|salad 0 house salad 9/12/2011 4:35:07 Ph 1 SERVING 8.80 5.96  67.7 284 [0
| | condiment 0 house dressing 8/30/2011 3:39:07 P [0 5 SERVING 1} 0.65 0.00 [
_salad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING ] 12.00 0.77 6.4 11.23 O
| |sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 Ph 1 SERVING B 5.95 0.60 10.0 535 O
_cundlment 0 sandwich spread 9/12/2011 4:47:39 PN [ 1 SERVING ] 0.00 0.00 @
:Sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING ] 6.95 0.52 7.4 643 [0
Workspace ~  Show Navigator Open [ % @4 Insert » Show Quick Add Bar [{S Grouping = Recalc Price Add Conversion |Descript\nn 2 ‘ ‘ | .
Item |Pack |Size |Brand |Destnpﬁnn ExtDescr |Qty ‘LIOM ‘RTF ‘Case Cost ‘STE ‘Llsed Cost |Prep Notes
216605 6 10 CAM UNIPRO MAF CARROTS, DICED Loz 1342 I $0.056 Grate carrot using
| | 888282 11LlB @ FRESH TOMATOES, ROMA FRESH 2.010Z 21.41 I £0.238 Slice tomata in hal
; 884131 1 1 EACHC DOLE LETTUCE, CELLO WRAP ﬂ EA 27.20 I $5.667 Coarse cut, rinse i
] house dressing SERVING 0.65
i The Prep Notes column displays
fContncain part of the text for a recipe item.
|Ln: 4
4 [ | »
§5.960per SERVING Profit per SERVING Approx 24 EA in a case Food Cost %
§0 perFLOZ £2.840

2. Select View. The View menu displays.

[:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Table @
%] Open Customer Search... | "‘;‘ (ﬁ | User Qptions. .. All Recipe Prices  Go To Inventory
1 Customer
Details... Clrl+Alt+8
11 CreateRedpe X | @2 E & o | show hame Bar |pescrption -] o
Category |Seq ‘DESUi Shew Info Bar Alt+F3 ‘Sallable ‘Y\eld uoM ‘Invamury |SE|| Price |FUD\:| Cost |FC L |Gmss Profit ‘Nutes
| salad 0 house @& | Show Notes Ctrl+Fg h 1 SERVING 8.80 5.96 67.7 284 [0
| condiment 0 house T | Map Address 3 5 SERVING = 0.65 0.0 O
:salad 0 grille Ttem F 1 SERVING B 12.00 0.77 6.4 11.23 @
sandwich 0 pean n 1 SERVING a 5.95 0.60 100 535 [0
| |condiment 0 sand E— O 1 SERVING =) 0.00 000 [
| |sandwich 1 ham [ S e N T F 1 SERVING 5] 695 052 7.4 643 [0
[ General details on current Item <Clrl+l> Alt+1
Pricing details on current Item <Ctrl+Alt+1>  Alt+3
e , | RecaicPrice Add conversion |pescrption -] | @
i ExtDescr |Qty ‘UOM ‘RTF ‘Case Cost ‘Sr: ‘Used Cost |Prep Notes
21 Ttem History Displays 1.010Z 1342 1 $0.036 Grate carrot using
|| ss Show Item History Data Corl+H RESH 2.01 02 21.41 I $0.238 Slice tomato in hal
E 88 History Graph... Shift+Ctrl+H LAP 51 EA 27.20 I $3.667 Coarse cut, rinse i
| | History Cross-Reference... Crl+Alt+H SERVING 0.65 R
| Ln: 4
4] M | »
55, %60 per SERVING Profit per SERVING Approx 24EA in & case Food Cost %
§2.840

the screens that you can open and panels you can display

3. Select Show Ingredient Prep Notes Below Item.
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[i4 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

'l‘:. é Show Info Bar What If? Price From |History = | Recale All Recipe Prices  Go To Inventory

\%=| Open Customer Search...

{1 CreateRecpe X | [E & = | Contsinsltem#[  + | Only Selable [pescription dl hd
categary |seq |Description [P = |Revision |sellable [vield  [uom [inventory [sellprice [Food Cost [FC % [GrossProfit [Notes
¥|salad 0 house salad 9/12/2011 4:35:07 Ph 1 SERVING 8.80 5.96 67.7 284 [0
| | condiment 0 house dressing 8/30/2011 3:39:07 PN [0 5 SERVING B 0.65 .00 @
_salad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING =] 12.00 0.77 6.4 11.23 O
| |sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 Ph 1 SERVING B 5.95 0.60 10.0 535 O
_cundlment 0 sandwich spread 9/12/2011 4:47:39 PN [ 1 SERVING =] 0.00 0.00 @
:Sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING [ 6.95 0.52 7.4 643 [0
Workspace ~ |Show Navigator| Eack ~ Open [ %< @ Insert ~ Show Quick Add Bar [£S Grouping = RecalcPrice Add Conversion |Descri|:t\nn - ‘ ‘ | E ]
co [ rtem |Pack |size  [Brand |pescription Extbescr  [qty [uom [RTF [casecost [src  [Used cost |
216605 6 10 CAM UNIPRO MAF CARROTS, DICED 1.000Z 13.42 I $0.056
Grate carrot using #35
B 888282 11LlB @ FRESH TOMATOQES, 2.00 0 (] 141 I il

Slice tomato in half length-wise and then slice into wedges,

Prep notes display below their

: 884131 1 1 EACHC DOLE LETTUCE, CEL:O WRAFP assigned |tem
1 Coarse cut, rinse in colandar, and use spinner. <
C ¥ house dressing 0 s
|Ln: 4
$5.960per SERVING Profit per SERVING Food Cost %
S0 perFLOZ 52,840

4. An additional row displays below each ingredient item assigned preparation notes.
The row is shaded and the preparation note text displays in a contrasting color.

5. To hide the preparation notes, select View and select Show Ingredient Prep Notes
Below Item again.

View Item Details
Use this procedure to view item details for a selected ingredient item.

1. This procedure begins on the Recipes window.
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[i@ Recipes [User-Initial Workspace]

Search View

Redpe Manage Edit Insert

Table @

Retali
~PowerSel|

=] Open Customer Search... | 'l\‘. é Show Info Bar What If? Price From |History = | Recale All Recipe Prices  Go To Inventory

] Create Recpe X | 3 [E < = | Contains ltem £ ~ | only sellable [pescription - e
categary |seq |Description [P = |Revision |sellable [vield  uom [inventory [sell rice [Food Cost [FC % [Gross Profit [Notes
>|salad 0 house salad 9/12/2011 4:35:07 Ph 1 SERVING 8.80 5.96  67.7 284 [0
| | condiment 0 house dressing 8/30/2011 3:39:07 P [0 5 SERVING 1} 0.65 0.00 [
_salad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING ] 12.00 0.77 6.4 11.23 O
| |sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 Ph 1 SERVING B 5.95 0.60 10.0 535 O
_condlment 0 sandwich spread 9/12/2011 4:47:39 PN [ 1 SERVING ] 0.00 0.00 @
:sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING ] 6.95 0.52 7.4 643 [

Workspace ~ | Show MNavigator en (% > @k Insert - Show Quick AddBar [ Grouping~ RecalcPrice Add Conversion |Descri|:t\nn - ‘ ‘ | E ]

Item |Pack |Size |Brand |Destnpﬁnn ExtDescr |Qty ‘LIOM ‘RTF ‘Case Cost ‘STE ‘Llsed Cost |Prep Notes
216605 6 10 CAM UNIPRO MAF CARROTS, DICED 1.010Z 13.42 I $0.056 Grate carrot using
| | sss282 11LlB @ FRESH TOMATOES, ROMA FRESH 20102 21.41 I £0.238 Slice tomata in hal
5| 884131 1 1 EACHE DOLE LETTUCE, CELLO WRAP 3 Ea 27.20 I $5.667 Coarse cut, rinse i
] house dressing SERVING 0.65 R
|Ln: 4
4 [ | »

$5.960per SERVING
S0 perFLOZ

Profit per SERVING

Approx 24 EA In a case
£2.840

Food Cost %

%=| Open Customer Search... | "‘; (ﬁ |

User Options...

Customer

Details... Ctrl+Alt+F3
9 Create Redpe X ||3" = g J || Show Mame Bar
Category |Seq ‘DESUi Show Info Bar Alt+F3
| salad 0 house @ | Show Notes Ccrl+F8
condiment 0 house T | Map Address
| |salad 0 grille Ttem
sandwich 0 pean
condiment 0 sand
sandwich 1 ham
[_ neral details on current Item <Clrl+1= Alt+1

Pricing details on current Ttem <Ctrl+Alt+T>  Alt+3

Documents (0)

Ttem History Displays

Show Item History Data Ctrl+H
History Graph... shift+Ctrl+H
History Cross-Reference... Ctrl+Alt+H

All Recipe Prices  Go To Inventory

|Descnpt|0n - | F ]
‘Sallable ‘Y\eld uoM ‘Invantury |SE|| Price |FUD\:| Cost |FC L |Gmss Profit ‘Nutes
h 1 SERVING .80 5.96 677 284 [
n 5 SERVING = 0.65 0.00 [
F 1 SERVING B 12.00 0.77 6.4 11.23 [
n 1 SERVING B 5.95 0.80  10.0 535 O
N O 1 SERVING B 0.00 o.o0 O
F 1 SERVING =] 6.95 0.52 7.4 6.43 [
, | RecaicPrice Add conversion |pescrption -] | @)

ExtDescr |Qty ‘UOM ‘RTF ‘Case Cost ‘Sr: ‘Used Cost |Prep Notes
1.010Z 13.42 I $0.056 Grate carrot using
RESH 2.01 02 21.41 I $0.238 Slice tomato in hal
LAP 51 EA 27.20 I $3.667 Coarse cut, rinse i
SERVING 0.65 R

|| 21
| | o8
¥ BE:

| Ln: 4
4

5,260 per SERVING

S0 perFLOZ

Profit per SERVING

Approx 24EA in a case
§2.840

the screens that you can open and panels you can display

Food Cost %

3. Select General details on current Item. The Item Detail box displays.
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rtem: 884131 Cme Div Loc Whs
LETTUCE, CELLO WRAP
| = Prey||Nex = |
General | Distributor Pricing
Descriptiors Quantities Extended Description
Brand DOLE Pack 1
Ttem LPC Size 1 EACH@
Case UPC Master Pack
Vendar UPC Servings/Case
Vendor Item £ Unit of Measure
Avg Weight 1.00
IFDA Ttem Perizhable Days
000000 Cubes 1 Country of Origin Labeling (COOL)
Cube Adj Weight Code Level
Characteristics Pallet TiHi 0503 Product Of -
Breakable Case [O]  Dry/ChilFrozen (D
Type Food Item Origin Of -
Fluctuating Market [C] Alcohol [£]
Seasonal [ Deposit Item [ Method of Production -
Catch Weight [0 Taxable [7]
Random Weight [ Tobacco Tax [ Additional Info -
Food Stamps  [C]
Item= Description
Substitute:
Specialleal:
Parent: |884130- LETTUCE, ICEBERG CELIO WRAP

4. For complete details about the fields on the Item Detail box, see the “View Item
Information” section in the Power Sell Complete Order Entry User Guide.

5. Click Close to return to the Recipes window.

View Item Pricing Information

Use this procedure to view the Pricing tab in the Item Detail box that contains detailed
pricing information from your host system such as the Power Enterprise system.

1. This procedure begins on the Recipes window.
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[i@ Recipes [User-Initial Workspace]

Search View Table @

Redpe Manage Edit Insert

Retali

“PowerSel|

=] Open Customer Search... | 'l\‘. é Show Info Bar What If? Price From |History = | Recale All Recipe Prices  Go To Inventory

] Create Recpe X | 3 [E < = | Contains ltem £ ~ | only sellable [pescription - e
categary |seq |Description [P = |Revision |sellable [vield  uom [inventory [sell rice [Food Cost [FC % [Gross Profit [Notes
>|salad 0 house salad 9/12/2011 4:35:07 Ph 1 SERVING 8.80 5.96  67.7 284 [0
| | condiment 0 house dressing 8/30/2011 3:39:07 P [0 5 SERVING 1} 0.65 0.00 [
_salad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING ] 12.00 0.77 6.4 11.23 O
| |sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 Ph 1 SERVING B 5.95 0.60 10.0 535 O
_condlment 0 sandwich spread 9/12/2011 4:47:39 PN [ 1 SERVING ] 0.00 0.00 @
:sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING ] 6.95 0.52 7.4 643 [

Workspace ~ | Show MNavigator en (% > @k Insert - Show Quick AddBar [ Grouping~ RecalcPrice Add Conversion |Descri|:t\nn - ‘ ‘ | E ]

Item |Pack |Size |Brand |Destnpﬁnn ExtDescr |Qty ‘LIOM ‘RTF ‘Case Cost ‘STE ‘Llsed Cost |Prep Notes
216605 6 10 CAM UNIPRO MAF CARROTS, DICED 1.010Z 13.42 I $0.056 Grate carrot using
| | sss282 11LlB @ FRESH TOMATOES, ROMA FRESH 20102 21.41 I £0.238 Slice tomata in hal
5| 884131 1 1 EACHE DOLE LETTUCE, CELLO WRAP 3 Ea 27.20 I $5.667 Coarse cut, rinse i
] house dressing SERVING 0.65 R
|Ln: 4
4 [ | »

$5.960per SERVING
S0 perFLOZ

Profit per SERVING
$2.340

Approx 24 EA In a case

Food Cost %

%] Open Customer Search... | "‘; (ﬁ | User Qptions. .. All Recipe Prices  Go To Inventory
1 Customer
Details... Ctrl+Alt+F3
#3 Create Redpe X | = EH g || Show MName Bar |Descnpt|0n . | ™
Category |Seq ‘DESUi Shew Info Bar Alt+F3 ‘Sallable ‘Y\eld uoM ‘Invantury |SE|| Price |FUD\:| Cost |FC L |Gmss Profit ‘Nutes
| salad 0 house @& | Show Notes Ctrl+Fg h 1 SERVING 8.80 5.96 67.7 284 [0
| condiment 0 house T | Map Address 3 5 SERVING = 0.65 0.0 O
:salad 0 grilled F 1 SERVING B 12.00 0.77 6.4 11.23 @
sandwich 0 pean n 1 SERVING a 5.95 0.60 100 535 [0
| |condiment 0 sand 3 1 SERVING 0 0.00 n.o0 [
| |sandwich 1 ham R s T T F 1 SERVING B 695 052 7.4 643 [0
] Alt+1
icing details on current Ttem <Ctrl+Alt+1>  JAlt+3
Workspace = |Show Navig T , |7 RecalcPrice add Conversion |pescrption -] | @
) . ExtDescr |Qty ‘UOM ‘RTF ‘Case Cost ‘Sr: ‘Used Cost |Prep Notes
21 Ttem History Displays 1.010Z 1342 1 $0.036 Grate carrot using
B 88 Show Item History Data Ctrl+H RESH 2.000Z 2141 I $0.238 Slice tomato in hal
; 88 History Graph... Shift+Ctrl+H LAP 51 EA 27.20 I $3.667 Coarse cut, rinse i
| | History Cross-Reference... Crl+Alt+H SERVING 0.65 R
| Ln: 4
4] M | »
55, %60 per SERVING Profit per SERVING Approx 24EA in & case Food Cost %
§2.840

the screens that you can open and panels you can display

3. Select Pricing details on current Item. The Item Detail box displays the Pricing tab.
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Item Detail 4

Ttem: 884131 Cmp Div Loc Whs
' 2 1 1 2
LETTUCE, CELLO WRAP —
[<preg ] | @ S |
General || Distributor|| Pricing
Current Allowances availahle| Zone Prices
g ” Zone  Case Each
Al C0d|Descr|pt|0n |Pr|ce Al |Typ |Cost Alvy |Typ|5tar‘ts on Ends on 1 <083

2 50.83
3 $0.83]
4 50.83
5 50.83
6 50.83
7 50.83
8 $0.83

0.79 0.62

0.73
Ttem= Description
Substitute:
SpecialDeal:
Parent: |884130- LETTUCE, ICEBERG CELLO WRAP

4. For complete details about the fields on the Pricing tab, see the “View Item
Information” section in the Power Sell Complete Order Entry User Guide.

5. Click Close to return to the Recipes window.

View Documents

Use this procedure to view documents and images assigned to selected recipe ingredient
items.

This procedure only applies if your Power Sell application is set up to use the Documents
feature.

1. This procedure begins on the Recipes window.
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[i@ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... | 'l\‘. é Show Info Bar What If? Price From |History = | Recale All Recipe Prices  Go To Inventory
] Create Recpe X | 3 [E < = | Contains ltem £ ~ | only sellable [pescription - e
categary |seq |Description [P = |Revision |sellable [vield  uom [inventory [sell rice [Food Cost [FC % [Gross Profit [Notes
»|salad 0 house salad 9/12/2011 4:35:07 PA 1 SERVING 8.80 5.96  67.7 284 [0
| | condiment 0 house dressing 8/30/2011 3:39:07 P [0 5 SERVING 1} 0.65 0.00 [
_salad 0 grilled chicken salad 8/30/2011 12:18:54 F 1 SERVING ] 12.00 0.77 6.4 11.23 O
| |sandwich 0 peanut butter and jelly 8/30/2011 3:42:25 Ph 1 SERVING B 5.95 0.60 10.0 535 O
_condlment 0 sandwich spread 9/12/2011 4:47:39 PN [ 1 SERVING ] 0.00 0.00 @
:sandwich 1 ham sandwich 8/30/2011 12:18:54 F 1 SERVING ] 6.95 0.52 7.4 643 [
Workspace ~  Show Navigator Open [ % @4 Insert » Show Quick Add Bar [{S Grouping = Recalc Price Add Conversion |Descript\nn 2 ‘ ‘ | .
Item |Pack |Size |Brand |Destnpﬁnn ExtDescr |Qty ‘LIOM ‘RTF ‘Case Cost ‘STE ‘Llsed Cost |Prep Notes
216605 6 10 CAM UNIPRO MAF CARROTS, DICED Loz 1342 I $0.056 Grate carrot using
| | sss282 11LB @ FRESH TOMATOES, ROMA FRESH 2.000Z 2141 I £0.238 Slice tomata in hal
; 884131 1 1 EACHC DOLE LETTUCE, CELLO WRAP ﬂ EA 27.20 I $5.667 Coarse cut, rinse i
] house dressing SERVING 0.65 R
|Ln: 4
4 [ | »
§5.960per SERVING Profit per SERVING Approx 24 EA in a case Food Cost %
§0 perFLOZ £2.840

2. Select an item in the recipe ingredients list and select View and select Documents.
The Documents sub-menu displays.

[ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search IS Table

-] Open Customer Search. .. | 'ﬁ:. (g | User Options... Al Recipe Prices  Go To Inventory
Customer
Details... Ctrl+alt+F8
1] Create Recipe X | = =) || show Name Bar ‘Descnptmn . | .
Category |Seq |Destri Show Info Bar Alt+78 |Sellahle |YiEId uoM |Invenmr\; |Se\| Price |and Cost ‘FC % |Grnss Profit ‘Nn -
| salad 0 house @ | Show Notes Ctrl+F3 N 1 SERVING 8.80 5.96 67.7 2.84 |
| condiment 0 housg ) | Map Address n B 5 SERVING =] 0.65 0.00 |
:salad 0 grilleq 1 F 1 SERVING =] 12.00 0.77 6.4 1123 [|=
sandwich 0 pean " 1 SERVING =] TS 0.60  10.0 5.35 |
:cnndimemt 0 sand | 1 SERVING =] 0.00 000 |
— . Show Ingredient Prep Motes Below Ttem i ——— o = - -- - - - ol
General details on current Item <Ctrl+1> Alt+1 b
1 - - current Item <Ctri+Alt4I>  Alt+3 | '
Workspace v Show Navigatar| fack - =" e e — [pescription -1 | @)
i ]item = = - [RTF [case Cost [sre Jused Cost [Prep Notes
21{ tem History Displays L A 1342 1 $0.056 Grate carrot usin
| | ss Shaw Item History Data Curl+ 21.41 I 50,238 Slice tomato in h
E 85 History Graph... Shift+Ctrl+H [AF 8 EA 27.20 I £5.667 Coarse cut, rinse
| | History Cross-Reference. .. Ctrl+Alt+H SERVING 0.65 R
| Ln: 4
14 il | »
Profit perSERVING Approx 24 EAIn a case Food Cost %
£2.840
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3. Use the Documents submenu options to manage documents and images for the
currently selected item.

Use the Attach Document option to assign a document file to the selected item.
Use the Attach Primary Image option to assign an image file to the selected item.

If the selected item is assigned an image, use the Detach Primary Image option to
delete the image file from the selected item.

4. For complete details about using the Documents menu options, see the “Add
Pictures and Documents to Items” section in the Power Sell Grid User Guide.
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Chapter 5
Cost and Pricing Options

This chapter contains information about Recipe Manager pricing options and
changing a recipe’s food cost percentage and sell price.
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Pricing Options

Recipe pricing comes from Inventory Manager. Prices for your distributor’s items and
prices you manually assign to non-distributor items apply to recipe quantities.

Pricing is always based on ingredient item case cost displayed in the Case Cost column
in the recipe ingredient list section on the Recipes window.

Note:

Sell price is the exception to this method. You enter sell price manually. You can also
adjust a recipe’s total food cost percentage to change the sell price. For more
information, see the “Food Cost Percentage and Sell Price Changes” section on page
140.

The following rules apply to Recipe Manager pricing:

e Non-database items always use inventory prices because non-database item
pricing is manually entered in the Inventory Manager module.

e Items without history always use inventory prices.

Pricing Source

This section contains information about changing the source used for pricing items. You
can price items from:

¢ Inventory
e History

e Current

The Src column for each ingredient item indicates each item’s pricing source.

Select a Pricing Option

Use this procedure to select the default source Recipe Manager uses to calculate recipe
pricing.

1. This procedure begins on the Recipes window.
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[ Recipes [User-Initial Workspace]

Recpe Manage Edit Insert Search View Table @

%] Open Customer Search... | 'E:. (g Show Info Bar What If? Price From 'History—v‘ Recalc All Recipe Prices  Go To Inventory
[} Create Recipe X | (2 B ) % | Contains Item # ~ | only selable [Description -] ®
Category |Seq |Descripﬁan ‘PLU = |Rews40n |Sellable |YiEId oM |Invenbor\f |Se\| Price: |Food Cost ‘FC ¥ |Gross Profit ‘ND =
»|salad 9 0 house salad 9/15/2011 9:43:50 Ap 1 SERVING 8.80 5.96 67.7 .84 |
| condiment 0 house dressing 9/15/2011 9:43:50 AN [T] 5 SERVING B 0.65 0.00 |
:salad 0 grilled chicken salad 9/15/2011 9:43:50 Ab 1 SERVING =] 12.00 0.77 6.4 11.23 |2
sandwich 0 peanut butter and jelly 9/15/2011 9:43:50 Ab 1 SERVING =] 5.95 0.60 10.0 535 |
:cnndiment 0 sandwich spread 9/15/2011 9:43:50 AN [] 1 SERVING 5] 0.00 0.00
-
4| i | 4
Workspace * |Show Mavigator| Back = Open [3% ¢ @y Insert > Show Quick Add Bar [£2 Grouping = Recalc Price Add Conversion |DESCriDtiUI‘| - | ‘ ‘ &
c i |item |Pack [size  [srand |pescription ExtDescr [qty |uom |77 Jcase cost [sre Jused cost [Prephiotes
| 216605 6 10 CAN UMIPRO MAF CARROTS, DICED 1.0z 13.42 I £0.056 Grate carrot usin
: 888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.01 0Z 21.41 I 50.238 Slice tomato in h
| 884131 1 1 EACHC DOLE LETTUCE, CELLO WRAP 5.0 EA 27.20 I $5.667 Coarse cut, rinse
] house dressing SERVING 065 R
in: 4
4 i | »
§5.960per SERVING Profit per SERVING Approx 240 0Z in a case Food Cost %
$0 _perFLOZ §2.840

2. Select the Price From drop-down list.

[s3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... | “ é Show Info Bar What 1 Price From |History] + | Hecale All Recipe Prices Go To Inventory
Histary
Current
Inventory
19 Create Recipe X | = HES % | Cantains Item = + | Only Sellable ‘Destnptmn - | E ]
Category |seq |Deseription ETE |Revision [selable [rield  [uom [tnventory [sellrice [Food Cost [FC % [GrossProfit [ho =
lsalad 0 house salad 9/15/2011 9:43:50 AD 1 SERVING 8.80 5.96 67.7 2.84
condiment 0 house dressing 9/15/2011 9:43:50 AN [0 3 SERVING =} 0.63 0.00
_salad 0 grilled chicken salad 9/15/2011 9:43:50 Ab 1 SERVING ] 12.00 0.77 6.4 11.23
| | sandwich 0 peanut butter and jelly 9/15/2011 9:43:50 Ab 1 SERVING =] 5.95 0.60 10.0 5.35
:condimemt 0 sandwich spread 9/15/2011 9:43:50 AF [0 1 SERVING =} 0.00 0.00
-
14 Il — | »
Woarkspace * |Show Mavigator | E Open [ % @ Insert = Show Quick AddBar [ gmupir& Recalc Price Q Canversion |DESCrlDtIDn - | ‘ ‘ &
c i | Ttem |Pack |5\ze ‘Brand |Descripuon |ExtDescr |Qt\f |UOM |RTF ‘Case Cost |5rc |Used Cost |Prep Motes
»| 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1.010Z Akl 50.056 Grate carrot usin
B 888282 1118 @ FRESH TOMATOES, ROMA FRESH 2.000Z 2141 I $0.238 Slice tomato in h
E 884131 1 1 EACHC DOLE LETTUCE, CELLO WRAP 5.0 EA 27.20 I £3.667 Coarse cut, rinse
| house dressing SERVING 065 R
|= Ln: 4
4 [ | »
] Profit perSERVING Approx 240 OZin a case Food Cost %
52.840

Pull pricing from

3. Select History, Current, or Inventory in the Price From field.

Select History to indicate the Recipe Manager application reprices items using the
price the customer last paid for an item.
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Select Current to indicate the Recipe Manager application uses current item pricing
as the item’s price source.

Select Inventory to indicate the Recipe Manager application uses item pricing from
Inventory Manager as the item’s price source.

4. Click Recalc Price. The Calculating recipe costs box displays pricing update progress.

5. Recipe Manager recalculates prices using the selected pricing option.

[ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @
'l‘:. @ Show Info Bar WhatIf? Price From |Current + | Recalc All Redpe Prices Go To Inventory

/%] Open Customer Search...

‘Descrrpt»on - | | E ]

1_1 Create Recipe X | = B3 T | Contains Item £ ~ | Only Sellable

|Grnss Profit ‘Nn &

Category |seq |pescription = |Revision [selable [rield  [uom [nventory [sell price [Food Cost [Fc %
>|salad 0 house salad 9/15/2011 9:43:50 AD 1 SERVING 8.80 5.96  67.7 2.84 |
| condiment 0 house dressing 9/15/2011 9:43:50 b [0] 5 SERVING E 0.65 o.00 |
:salad 0 grilled chicken salad 9/15/2011 9:43:50 A 1 SERVING = 12.00 0.77 6.4 11.23 =
sandwich 0 peanut butter and jelly 9/15/2011 9:43:50 Ab 1 SERVING =] 5.95 0.60 10.0 535 |
:cnndimemt 0 sandwich spread 9/15/2011 9:43:50 AF  [C] 1 SERVING 5] 0.00 o.00 ||
=
il | 4
pen (3% 3 @& Insert ~ Show Quick Add Bar [££ Grouping = Recalc Price Add Conversion |DE5CriDtiUI‘| - | ‘ ‘ &
i |item |Pack [size  [Brand |Description ExtDescr [Qty |uom [R7F Jcase Cos] [sre |[used Cost [Prep Notes
>| 216605 5 10 CAN UNIPRO MAf CARROTS, DICED 1.01 02 234 C 50.098 Grate carrot usin
| | 889282 11LB @ FRESH TOMATOES, ROMA FRESH 2.0102 0.9 C 50.009 Slice tomato in h
|| ssa131 1 1 EACHC¢ DOLE LETTUCE, CELLO WRAP 5.00 EA 0.9 c £0.183 Coarse cut, rinse
house dressing SERVING 0.8f R
— -
|_ Ln: 4
4 inl | »

§5.960per SERVING

Approx 240 OZ in a case

$0_perFLOZ

Profit perSERVING
£2.840

Food Cost %

6. The Scr column displays a price source indicator:
C=price based on current item pricing.
H=price based the item’s price from the item price history file.
I=price based on the item’s price from Inventory Manager.
R=price is the price defined in Recipe Manager.

7. Apply the pricing using a re-calculate procedure from the next section.
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Re-Calculate Pricing

This section contains procedure for recalculating pricing for a selected recipe, a selected
ingredient item, or all recipes and ingredient items.

Recalculate Pricing for All Recipes

Use this procedure after you select a Price From option to update pricing for all recipes.
For details about the Price From options, see the previous section.

To update pricing for a specific ingredient(s) in a recipe, use the next procedure,
“Recalculate Pricing for a Specific Ingredient Item” below.

1. This procedure begins on the Recipes window.

|3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

-] Open Customer Search... | 3 @ show InfoBar WhatIf Price From |History ~ | Hecale All Redipe Prices Go To Inventory
- J
1] Create Recipe X | = E ST | Contains Item # ~ | Only Sellable ‘Destnptmn - | E ]
Category |seq |Deseription [Pz |Revision [selable [rield  [uom [tnventory [selrice [Food Cost [FC % [GrossProfit [Ho =
| salad - 0 house salad 9/15/2011 9:43:50 AP 1 SERVING 8.80 5.96  67.7 2.84 |
condiment 0 house dressing 9/15/2011 9:43:50 AF [ 5 SERVING =} 0.65 0.00 |
_salad 0 grilled chicken salad 9/15/2011 9:43:50 Ab 1 SERVING 5] 12.00 0.77 6.4 11.23 |=
| | sandwich 0 peanut butter and jelly 9/15/2011 9:43:50 Ab 1 SERVING 8 5.95 0.60 10.0 535 |
:condimemt 0 sandwich spread 9/15/2011 9:43:50 AF [ 1 SERVING =} 0.00 0o |
=
4] [ | »
kspace ~ |Show Mavigator| Back = Open [T @k Insert = Show Quick Add Bar (£ Grouping ~ Recalc Price Add Conversion |DESCrlDtIDn - | ‘ ‘ '
= = | Item |Pack |5\ze ‘Brand |Descripuon ExtDescr |Qt\f |UOM |RTF ‘Case Cost |5rc |Used Cost |Prep Motes
¥l 216603 6 10 CAM UNIFRO MAF CARROTS, DICED Loz 13.42 I $0.056 Grate carrot usin
B 888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.000Z 21.41 I $0.238 Slice tomato in h
E 884131 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.0 EA 27.20 I £3.667 Coarse cut, rinse
| | house dressing SERVING 0.63 R
| Ln: 4
4 ] | »
55,260 per SERVING Profit perSERVING Approx 240 OZin a case Food Cost %
$2.840

2. Select the a pricing option from the Price From drop-down list.

Recipe Manager User Guide — 10/14/2011 135



Retali
~PowerSel|

Retalix Power Sell v5.1.4

pe e al Workspace =]
dp ge Ed d b
/%] Open Customer Search... 'E:. é Show Info Bar What IF? Price From |History| Recalc All Recipe Fyices  Go To Inventory
History
Current
Invenipry p,
1] CreateRecpe X | 2 @ & % | Contains Item # ~ |forly sefble [Description - | @
Category |Seq |Descripﬁan ‘PLU = |Rews40n |Sellable |YiEId oM |Invenbor\f |Se\| Price: |Food Cost ‘FC ¥a |Gross Profit ‘ND &
»|salad 0 house salad 9/15/2011 2:43:50 Ab 1 SERVING 8.80 5.96 67.7 284 |
condiment 0 house dressing 9/15/2011 9:43:50 AN [0 5 SERVING ] 0.65 0.00 |
salad 0 grilled chicken salad 9/15/2011 9:43:50 AM 1 SERVING =] 12.00 0.77 6.4 11.23 |
sandwich 0 peanut butter and jelly 9/15/2011 9:43:50 Ab 1 SERVING =] 5.95 0.60 10.0 535 |
condiment 0 sandwich spread 9/15/2011 9:43:50 AN [C] 1 SERVING ] 0.00 0.00 |
-
il | »
Workspace = |Show Mavigator| Back ~ Open [ ¢ @y Insert > Show Quick Add Bar [{S Grouping = Recalc Price  Add Conversion |DESCriDtiUI‘| - | ‘ ‘ &
c 2 i item |Pack [size  [srand |pescription ExtDescr _[qty |uom |77 Jcase cost [sre  Jused cost [Prephiotes
¥ 216605 6 10 CAN UMIPRO MAF CARROTS, DICED 1.0 0Z 13.42 I £0.056 Grate carrot usin
888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.01 0Z 21.41 I 50.238 Slice tomato in h
¥ 884131 1 1 EACHZ DOLE LETTUCE, CELLO WRAP 5.0 EA 27.20 1 $5.667 Coarse cut, rinse
house dressing SERVING 0.65 R
| Ln: 4
4 il | »
$5.960per SERVING Profit perSERVING Approx 240 OZ in a case Food Cost %
$0 perFLOZ §2.840

3. Click Recalc All Recipe Prices.
—OR—
Click Manage and click Recalc All Recipe Prices.

4. Recipe Manager recalculates prices using the selected pricing option.

Recalculate Pricing for a Specific Ingredient Item
Use this procedure to recalculate pricing for a selected ingredient item.

1. This procedure begins on the Recipes window.
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[ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%] Open Customer Search... | 'N_. é Show Info Bar Whatff? Price From |Current + JRecalc All Recipe Prices  Go To Inventory
|
{9 CreateRedpe X | (2 B & = | ContainsItem # ~ | only selable [Description -] ®
Category |Seq |Descripﬁan ‘PLU = . oM |Inventor\f |Se\| Price: |Food Cost ‘FC Ya |Gross Profit ‘ND b
salad 0 house salad Select a recipe. 1 SERVING 8.80 506 67.7 2.84 |
| | condiment 0 house dressing 5 SERVING B 0.65 0.00 |
:salad 0 grilled chicken salad/ 1 SERVING 8 12.00 0.77 6.4 11.23 |2
>|sandwich 0 peanut butter and jelly 0/15/2011 9;58:00 Ab 1 SERVING [E 5.95 0.60 10.0 535 |
:cnnl:fimelnt i ‘sandw\ch‘spr?ad Select an item in the 1 SERVING E 0.00 0.00 !_
/| recipe. K
/ i
n [ ¥ g Ir%' Show Quick Add Bar [£= grnupm@eca\c Pncegﬂ Conversion |DESCriDtiUI‘| - | ‘ ‘ &
c i |item |Pack [size /~[rand |pescription ~———|ExtDes_[oty [uom |77 Jcase cost [sre Jused cost [Prephiotes
¥ 615473 6 3#.6 OZ ROTELLA  BREAD, WHEAT BERRY 21 SLICE  5/0 MEAN 021 ® 28.25 5
: 271020 10 CAN GARDEN CLL JELLY, GRAFE 3.00 GLB =] 50.01 C £0.595
|#| 295581 3 #10 LYONS MAG TOPPING, PEAHUT BUTTER LYOHS MADE FRf FLOZ 58.41 c
| Ln: 3
4 i | »
S0, 595per SERVING Profit perSERVING Food Cost %
$0 perFLOZ §5.355

2. Select a recipe and select the ingredient item to reprice.

3. Click Recalc Price on the grid toolbar in the bottom section of the Recipes window.
—OR—
Click Manage and select Recalc Price.

5. Recipe Manager recalculates the item’s price using the selected pricing option.

Recalculate All Recipe and All Ingredient Item Pricing
Use this procedure to reprice all recipes and ingredient items in Recipe Manager.

1. This procedure begins on the Recipes window.
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[:A Recipes [User-Initial Workspace]

Redpe BUEREECY Edit Insert Search View Table @

4-| opg Maintenance rice From |History + |Recalc All Redpe Prices  Go To Inventory
Show Recdpes with Invalid UOMs on Ingredients J
Show Duplicate Recipes
1 e Remove data from deleted Customers.. *v‘ Only Sellsble |Descripti0n . | ™
Delete Items not ordered in x weeks.. .
Categ s |Revision |sellable_[vield  [uom [tnventory [sellrice [Food Cost [FC % [GrossProfit [notes | &
salad Delete Suspenced Items.. 9/30/2011 10:01:20 £ 1 SERVING 8.80 6.27 712 253 O
cond| Pricing 9/30/2011 11:24:38 4 [0] 4 cup =} 0.68 0.00 [
7sa\ad Recalc Frice 10/3/2011 9:40:49 AR 1 SERVING 12.00 1.54 12.8 1045 [ 3
sand 10/6/2011 9:07:01 A 1 SERVING 5.95 0.82 13.8 5.13
= Recalc All Recipe Prices
> |cond 10/3/2011 9:40:52 Ar - [] 1 SERVING 0.00 0.00 B —
sand Fetch Casalrice from Irventory  Corl+Alt+# 10/3/2011 9:41:27 A0 [ 1 SFRVING ] f.95 ns? 118 613 [
Recalculate all Prices Ctrl+alt+5 | =
—_—— =
Wiorkspace = Shaw Navigator n 1% ¥ @ Insert - Show Quick AddBar [{= Grouping = Recalc Price Add Conversion ‘DeSCrIDtIDn - | | | @)
oo - n |Pack |size  |Brand |peseription ExtDesar|Qty [uomM [RTF [casecost [sre  [used Cost [PrepNotes
Fenanich sprez >| 163030 1200CT DIAMOND CI MAYONNAISE, PC 9 GM BULK PACH  CT 8.58 I
161830 100 1.5 0Z NATURALLY DRESSING, HONEY MUSTARD 1.5C oz 21.33 I
351130 15LB TONES SPICE, COARSE GRIND BLACK PEP 01 60.51 I
Ln: 3
4 [ Jigiie

Food Cost %
$0.000per SERVING

2. Click Manage and select Recalculate all Prices.

3. Recipe Manager recalculates pricing for all recipes and all items in Recipe Manager.

Updated Case Cost from Inventory
Refer to this procedure to update an item’s case cost from inventory.

1. To reprice a selected item from inventory, select the ingredient item and press
CTRL+ALT+F.

—_OR—

Select the ingredient item and click Manage and click Fetch Case Price From
Inventory.
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I Recipes [User-Initial Workspace]

Redpe QUEN=e) Edit Insert Search View Table @

- ops Maintenance

|

] Show Redpes with Invalid UOMs on Ingredients
Show Duplicate Recipes
Remove data from deleted Customers.. H
] Cre
Delete Items not ordered in x weeks.. A
Categ 4
calad Delete Suspended Items. .,

condi Pricing

salad Recalc Price
*|sand
Recalc All Recipe Prices
cond

Fetch Case Price from Inventory Crl+Alt+F

(
| Recalculate all Frices Cirl+Alt+F5

2. The value in the Case Cost field indicates the selected item’s case cost. Recipe
Manager recalculates the selected item’s cost and updates the recipe’s food cost, food
cost percentage, and cost per serving.
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Food Cost Percentage and Sell Price Changes

Recipe Manager calculates sell price and food cost percentage for each sellable recipe. A
sellable recipe is a recipe you sell to a customer. You can change a recipe’s total food cost
percentage and then recalculate the recipe’s new sell price.

Note:

Sell price is the price you intend to charge the customer for the food product created
by a sellable recipe. Food cost percentage is the percentage of the recipe’s sell price

spent on ingredients.

Adjust a Recipe’s Food Cost Percentage and Sell Price

Use this procedure to change a recipe’s total food cost percentage and recalculate the

recipe’s new sell price.

1. This procedure begins on the Recipes window.

[i3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

4| Open Customer Search...

%3 & ShowInfoBar WhatIf? Price From |History

~ | Recale All Recipe Prices Go To Inventory

{3 CreateRecpe X | & [E & “F | Contains Item = + | Only sellzble Description - ]

Categary |5eq |Description [PLu # |Revision |Sellable [field  |uom [inventery [Sel Price [Food Cost [FC %  [GrossProfit _[Notes |
»|salad 4 house salad 9/30/2011 10:01:20 £ 1 SERVING 8.80 6.27 71.2 253 @O
| | condiment 2 house dressing 9/30/2011 11:24:38 2 [0 4 Cup ] 0.68 0.00 O

| |salad 3 grilled chicken salad 10/3/2011 9:40:49 Ak 1 SERVING 12.00 1.54 12.8 1046 B |7
| | sandwich 5 peanut butter and jelly 2011 9:07:01 AP 1 SERVING 5.95 0.82  13.8 5.13
| | condiment 6 sandwich spread /3/2011 9:40:52 A% [ 1 SERVING 0.00 0.00 O
| | sandwich 1 ham sandwich /312011 9:41:27 Ab (W] 1 SFRVING =) 7.95 n.82 1.8 613 M

-

% %< @k Insert~ Show Quick Add Bar [{Z Grouping ~ Recalc Price Add Conversion Description - ™

jorkspace = Show Mavigator | Sack * Cpen

= = Item ‘Patk ‘Size |Erand |Descnpnnn ExtDescr ‘Qt\; ‘LIOM ‘RTF ‘Case Cost |Srt |Used Cost |Prep Notes
= D“;Z:::d‘_esm 216605 610 CAN UNIFRO MAF CARROTS, DICED 1.0 02 13.42 1 0.056 Grate carrot using #5
888282 111B @ FRESH TOMATOES, ROMA FRESH 2.000Z 2141 1 £0.238 Slice tomato in half ler
884131 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.0 EA 720 I £5.667 Coarse cut, rinse in co
house dressing EA 0.68 R
760370 25LB  HORMEL  BACON, TOPPING APPLEWOOD  S/0 BENTI 1.0 SLC 43.04 I £0.305
T The recipe’s total food cost
1 percentage displays in the >
. % fi Foad Cost %

2. The Recipes window displays for the selected customer. Select a recipe.
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[:A Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

-] Open Customer Search... ‘ °l‘:€ é Show Info Bar What If? Price From ’HISIOW—'| Recalc All Recipe Prices  Go Ta Inventory
1] CreateRecpe X | (& E & =% | Contains Item # ~ | oy sellable [pescription] -] | @
Category 5eq |Description [Pu = |Revision seliable_[vield  [uom [inventory [sellPrice [Food cost [FC % [GrossProfit [Notes | «
T |salad 4 house salad 9/30/2011 10:01:20 A 1 SERVING 9.21 6.27 68.0 295 O
_cund\ment 2 house dressing 9/30/2011 11:24:38 4[] 4 CUP = 0.68 0.00 O
_sa\ad 3 grilled chicken salad 10/3/2011 9:40:49 AR 1 SERVING 12.00 1.54 12.8 1046 [ 3
| |sandwich 5 peanut butter and jelly 10/6/2011 9:07:01 Ah 1 SERVING 5.95 0.82 13.8 5.13
_cund\ment 6 sandwich spread 10/3/2011 9:40:52 A [C] 1 SERVING 0.00 0.00 [
_qandv.flrh 1 ham sandwich 10/3/2011 9:41:27 ab - [W1 1 SFRVING [ A.95 n.82 11.8 f.13 Il
I
Workspace = Show Navigator| Sack = Open |38, 3 @& Insert > Show Quick Add Bar [ Grouping ~ Recalc Price Add Conversion ‘DeSCrIDtIDn - | | | @)
#1tem |Pack |size |Brand |peseription ExtDesar|Qty [uomM [RTF [casecost [sre  [usedCost [Prep Notes
= °“shz::::ressmg bl 216605 6 10 CAN UNIFRO MAF CARROTS, DICED 1.000Z 1342 1 0.056 Grate carrot using 3
888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.00102 21.41 I 50.238 Slice tomato in half le
884131 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.0 EA 27.20 I £5.667 Coarse cut, rinse in co
house dressing EA 0.68 R
769370 2518 HORMEL BACON, TOPPING APFLEWOOD S/0 BENTI 1.00 SLC 43.94 I $0.305
Ln: 5
4] i T
<6256 per SERVING Approx 240 0Z in a case zﬂaﬂ.gncnﬂ %
~——

Type the recipe’s new food cost percentage in the Food Cost % field on the bottom of
the Recipes window and press ENTER.

To apply the new food cost percentage and update the recipe’s sell price, press
ALT+E.

—OR-—
Click Recalc AllL
The Calculating recipe costs box displays update progress.

The recipe’s new food cost percentage is applied and the sell price is updated.

Note:

To retain the ability to return to the original recipe if necessary while making extensive
recipe changes, use Recipe Manager’s What If feature. For information, see the Use the
What If? Mode section on page 143.
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Chapter 6
Test Recipe Changes

This chapter contains procedures for using the test recipe feature to allows you to
experiment with different ingredients, change an ingredient’s brand, use
different units of measure, or change a recipe’s sell price and see how the change
affects the food cost percentage.

Use the test recipe mode, called What If?, to test a recipe’s changes before you
permanently change the recipe.
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Use the What If? Mode

The What If? mode looks exactly like the Recipes window. When you use the What If?
mode, all your recipes are included. You can create recipes, delete ingredient items from
recipes, and add new ingredient items to recipes. When you finish, you can discard the
changes or save them.

The What If? mode allows you to:

e Change an ingredient item’s case cost to reflect an expected price increase or
decrease and evaluate the resulting food cost percentage change.

e Substitute items.
e Change recipe portions.

e Calculate a new sell price to keep the same food cost percentage after you adjust
food costs.

Test Recipe Changes with the What If? Mode

Use this procedure to experiment with recipe changes.

Running What If Mode
1. This procedure begins on the Recipes window.

[i@ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

8- Open Customer Search.., i T & showinfolfer Whatlf? Prie From [Inventory + | Recalc All Recipe Prices Go To Inventary

S~—""

1] Create Recipe X | = B S % i Contsinslem 2|« | Gy Sellable Description - ]
categary |seq |Description [P = Revision |sellable [vield  [uom [nventory [sellprice [Food Cost [FC % [GrossProfit [Notes
»|salad 4 house salad 9/28/2011 3:09:13 Ph 1 SERVING 8.80 5.96 67.7 284 [0
| | condiment 2 house dressing 0/28/2011 3:09:06 PN [O] 4 EA 1} 0.65 .00 [
_salad 3 grilled chicken salad 9/28/2011 3:09:10 Ph 1 SERVING 5] 12.00 0.77 6.4 11.23 O
| sandwich 5 peanut butter and jelly 9/28/2011 3:09:16 Ph 1 SERVING B 5.95 0.60 10.0 535 @
_cundlment 6 sandwich spread 9/28/2011 3:09:20 PA [ 1 SERVING 5] 0.00 0.00 @
:sandwich 1 ham sandwich 9/28/2011 2:56:27 Ph 1 SERVING [ 6.95 0.52 7.4 643 [
Workspace ~ |Shaw Navigator| Eack ~ Open [ 3¢ @& Insert ~ Show Quick Add Bar [ Grouping = RecalcPrice Add Conversion Description - ]
Contzins = Item |Pack |S|ze |Brand |Descnphon ExtDescr |Qty ‘UOM ‘RTF ‘Case Cost ‘Src ‘Used Cost |Prep MNotes
- h””;zz:';jmssmg >| 216605 6 10 CAN UNIPRO MAF CARROTS, DICED i oz 1342 1 50.056 Grate carrot using
888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.00 02 21.41 I $0.238 Slice tomato in hal
| | 884131 1 1 EACHZ DOLE LETTUCE, CELLO WRAF 5.0 EA 27.20 I $3.6067 Coarse cut, rinse i
| | house dressing SERVING 065 R
Contained in
Ln: 4
U = —— r
£5.960per SERVING Approx 240 OZ in a case :UTUI?'_J“:USl %

2. Press ALT+W.
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—OR—
Click What If?

A progress box displays during the data file backup process to ensure data is not lost
during the What If? test mode.

I8 Recipes [User-Initial Workspace]

Redpe Manage Edit Ins

search View Table @

%= Open Customer Search. .. 5] @ Show Info Bar WhatIf?| Price From In\, calc All Recipe Prices  Go To Inventory
1] Create Redpe x | = BE 3 T | Contains Item # \r - “v“;gn\y Sellable L
Category |seq |escription B Revision [selable [vield  [uom [nventory [sel Price [Food cost [FC % [Gross Profit[Mates |
»|salad 4 house salad 9/28/2011 3:09:13 Ph 1 SERVING 8.80 5.96 67.7 284 [0
| |condiment 2 house dressing 9/28/2011 3:09:06 PA - [T] 4 EA ] 0.65 0.00 [
salad 3 grilled chicken salad 9/28/2011 3:09:10 PM 1 SERVING ] 12.00 0.77 6.4 11.23 0
sandwich 5 peanut butter and jelly 0/28/2011 3:00:16 PM 1 SERVING 5] 5.05 0.60 10.0 535 M@
condiment 6 sandwich spread . . . . . . . 0.00 5 =
e - Pmk h|_gh||ght|ng indicates Recipe Manager W
is running in What If? test mode.
Workspace ~ |Show Mavigator Back ~ Cpen [ < #h Insert = Shod jon - | E ]
- = = Item |Pack ‘Size ‘Brand Description ExtDescr ‘Qtv ‘UOM |RTF |Case Cost ‘Src ‘u;ed Cost |Prep MNotes |
Rl sy - o] 216805 & 10 CAN UNIPRO MAF CARROTS, DICED i oz 1342 1 £0.056 Grate carrot using 5
888282 11L1B @ FRESH TOMATOES, ROMA FRESH 2.01 02 21.41 I £0.238 Slice tomato in half leng
884131 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.0/ EA 27.20 I £5.667 Coarse cut, rinse in cola
house dressing SERVING 0.65 R
— v
Ln: 4 |
$5.960per SERVING Pplox 20z  acase

6.
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The Recipe Manager What If? window displays.

Make recipe changes in What If? mode. Use standard Recipe Manager procedures to
add items, change recipe values, and update pricing. You can change ingredient item
case cost, substitute ingredient items, change ingredient item quantities, and/or
adjust food costs.

Note:
Inventory Manager changes are included in the What If? mode.

To exit the What If? mode, click What If?

Would you like to save your changes?

| Cancel

The Confirm box displays.

If you do not want to implement the recipe changes you created in What if mode,
click No.
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To implement and save recipe changes you created in What if mode, click Yes.

Caution:
If you click Yes on the Confirm box, all changes on the Recipe Manager What If? mode
window overwrite your existing recipes.

8. The What If? mode closes and the Recipes window displays.
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Chapter 7
Print and Save Recipes

This chapter contains information about printing, exporting, importing, and
saving recipes.
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Print Recipes

This section contains information about printing preparation recipes to use in the kitchen
and printing recipes to evaluate food costs and pricing data.

Print and View Recipes for the Kitchen

Use the procedures in this section to print preparation recipes and view recipe
preparation information.

Print Recipe Preparation for the Kitchen

Use this procedure to print recipes and preparation instructions to use when preparing
food in the kitchen.

1. This procedure begins on the Recipes window.

E! Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%= Open Customer Search... ‘ 'l\; é Show Info Bar What If? Price From |Inventory + | Recalc All Redpe Prices  Go Ta Inventary
{1 CreateRecpe X | 2 E & % | Contains ltem # - | nly seliabie pescrintion - .
Category 5eq | Description [P # |Revision |selable [vield  Juom [ventory [elPrice [Food Cost [FC %  |Gross Profit [Notes |
> |salad 0 house salad 9/15/2011 9:43:30 AP 1 SERVING 8.80 5.86 67.7 284 [
| condiment 0 house dressing 9/15/2011 9:43:50 Ar [ 5 SERVING B 0.63 0.00 [
_salad 0 grilled chicken salad 9/15/2011 9:43:30 Ab 1 SERVING = 12.00 0.77 6.4 11.23 E
_sandwlch 0 peanut butter and jelly 9/15/2011 9:58:00 Ab 1 SERVING = 5.95 0.60 10.0 535 [
7CDHIjiI’HEI’]t 0 sandwich spread 9/15/2011 9:43:50 AF [ 1 SERVING = 0.00 0.00 O
7qﬁnr|wirh 1 ham sandwich 9/15/2011 9:43:50 Ah [ 1 SFRVING ([l 7.95 n.s2 7.4 643
12
Workspace = Show Mavigater| Eack - Open (3% 3 @ Insert ~ Show Quick AddBar [ Grouping ~ RecalcPrice Add Conversion |DESCFiDt\UH M | | ‘ &
e ¢ [1tem |Pack [size  |Brand | Description ExtDesa  |Qty [uoM [RTF [case Cost [src [used Cost [Prep Notes
»| 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1.omoz 23.47 g $0.098 Grate carrot using #3|
B 888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.010Z 0.85 5 $0.009 Slice tomate in half 18
|| 884131 1 1 EACHZ DOLE LETTUCE, CELLO WRAP 5.0 EA 0.88 5 $0.183 Coarse cut, rinse in ¢
E house dressing 0 SERVING 0.65 R
lco Ln: 4
4 il | »
£5.960per SERVING Profit per SERVING Food Cost %
52,340

2. Click Recipe.
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Ln: 5

Create Recipe Shift-+Ctrl+ns Bar WhatIf? Price From |History ~ | Recale All Recipe Prices Go To Inventary
Delete Recipe Shift+Ctrl+Del
Copy Redpe
Copy Redipe From Customer...
! ns Item = - | only sellable |pescriotion - -
>( Delete All Recipes
[PLu# |Revision |selable [vield  [uom [tnventory [sel Price |[Food Cost [FC %  |Gross Profit [Note: =
Switch Customer 9/30/2011 10:01:20 2 1 SERVING .80 627 712 253 @
8] | Open Customer Search... F8 0/30/2011 11:24:38 &4 [0 4 cup 1=} 0.68 0.00 Bz
Open Customer with det,,,  SHifters  falad 9/30/2011 11:22:17 4 1 SERVING =} 1200 154 1238 1046 [0
Recent d jelly 9/29/2011 4:11:54 PA 1 SERVING =] 5.95 0.87 147 5.08 [
= d 9/29/2011 2:44:42 A [] 1 SERVING ] 0.00 0.00 [
External Data
-
Import » m |
Export 3 it =
W< 4 Insert~ Show Quick Add Bar [{S Grouping ~ RecalcPrice Add Conversion |DES(H|JtIDr| - ‘ | | @
Reports |Size |Brand ‘Descripﬁnn Exthescr |Qty |UOM |RTF |Case Cost |5rc |Used Cost |Prep Notes
‘ 6 10 CAN UNIPRO MAI CARROTS, DICED 1 oz 13.42 I £0.056 Grate carrot using
PrinT FestmeSmmr=ry. .. 11LB @ FRESH TOMATOES, ROMA FRESH 2.0002 21.41 I £0.238 Slice tomato in half}
ACHE A .0 ] . X
-4 | print Costed Recipe(s).. ctrlsp 1 1 EACHE DOLE LETTUCE, CELLO WRAF 5.0 EA 27.20 I £5.667 Coarse cut, rinse |
house dressing EA 0.68 R
Print Setup...
- i 25LB HORMEL BACON, TOFFING APPLEWOOD S5/0 BENTL 1.0n SLC 43.94 I £0.305
Close Chrl+F4

4 n

26, 256 per SERVING Approx 240 OZ in a case

Food Cost %

3. Click Print Preparation Recipes. The Select Recipes box displays. To print all recipes,

4. The Information box displays. Click OK to close the Information box.

press ALT+A or click Select All
—OR—
Select the check box next to each recipe to print and click OK.

[ Select Recipes

Select the recipes by checking the box.

condiment) house dressing

LI
[] (condiment) sandwsich spread
[] (salad) grilled chicken salad
[T (salad) house salad

[[] {sandwich) ham sandwich

[] (sandwich) peanut butter and jelly

| Select All | | oK

|| Cancel |
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\]:}) Selected recipes sent to default printer,

5. Use the procedure in the following section to view and understand recipe
preparation information.

View Recipe Preparation Information

Use this procedure to view and use recipe preparation information in the kitchen.

1. This procedure begins after you print recipe preparation.

Grilled Ham & Cheese Sandwich

Category: Sandwiches
Sellable: Yes - Invertoried: Mo - Yields: 1 SERVING
Revigion Date: Jul 15, 2005

Ingredients:

¢ 30O BBOY SOUR DOUGHBREAD SLICEDBAGGED:

s 050 SHEDD'SWHIPPED MARGARIMNE: Keep st room temperature
« 3075 DELI-SLICE HAM 5 OF SLICE: Remove any rinds

¢ 3O MIFD& MONTEREY JACK CHEESE:

Prep Mokes:

Spread margarine on one side of each slice of bread. Place the ham and the cheese ontop of the unbuttered side of one slice of
hread. Top withthe second slice of bread with the buttered side facing oubwsrd,

Fry each side on a preheated orill st 400 degrees until golden brosn.

2. The printed preparation recipe contains the following information:

Field

Description

Recipe Name

Displays the name assigned to the recipe.

Category Displays the group assigned to the recipe.

Sellable Indicates whether the recipe is sold as an item. Values are yes and no.

Inventoried Indicates whether Inventory Manager tracks the recipe item. Values
are yes and no.

Yields Displays the number of servings the recipe makes.

Revision Date

Displays the date of the most recent recipe change.

Ingredients

Lists each ingredient quantity, ingredient name, and ingredient notes.

Prep Notes

Describes how to combine the ingredients to prepare the food product.
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Print Recipe Summary

The Recipe Summary report lists each recipe for a selected customer and includes the
details from the top section of the Recipes window grid.

Recipe Summary Report

Use this procedure to print recipes and preparation instructions to use when preparing
food in the kitchen.

1. This procedure begins on the Recipes window.

[:8 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%= Open Customer Search... ‘ 'l\; é Show Info Bar What If? Price From |Inventory + | Recalc All Redpe Prices  Go Ta Inventary
{1 CreateRecpe X | 2 E & % | Contains ltem # - | nly seliabie pescrintion - .
Category 5eq |Description [ENES |Revision [seliable[vield  Juom [iwentory |sel Price [Food Cost [FC%  [crossProfit  [Notes |+
»|salad 0 house salad 9/15/2011 9:43:350 Ab 1 SERVING 8.80 5.96 67.7 2.84
_condlment 0 house dressing 9/15/2011 9:43:50 AF [0 3 SERVING = 0.63 0.00
_salad 0 grilled chicken salad 9/15/2011 9:43:30 Ab 1 SERVING = 12.00 0.77 6.4 11.23
| |sandwich 0 peanut butter and jelly 9/15/2011 9:58:00 Ab 1 SERVING B 5.95 0.60 10.0 5.35
7CDHIjiI’HEI’]t 0 sandwich spread 9/15/2011 9:43:50 AF [ 1 SERVING = 0.00 0.00
7<:Fmr|v_'irh 1 ham sandwich 9/15/2011 9:43:50 AN (71 1 SFRVING ([l 7.95 n.s2 7.4 f.43
Workspace = Show Mavigater| Eack - Open (3% 3 @ Insert ~ Show Quick AddBar [ Grouping ~ RecalcPrice Add Conversion |DESCFiDt\UH M | | ‘ &
Contain: Recipes ¢ [1tem |Pack [size  |Brand | Description ExtDesa  |Qty [uoM [RTF [case Cost [src [used Cost [Prep Notes
»| 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1.omoz 23.47 g $0.098 Grate carrot using #3|
B 888282 11LB @ FRESH TOMATOES, ROMA FRESH .00z 0.85 5 $0.009 Slice tomate in half 1
|| 884131 1 1 EACHZ DOLE LETTUCE, CELLO WRAP 5.0 EA 0.88 5 $0.183 Coarse cut, rinse in ¢
E house dressing 0 SERVING 0.65 R
Co Ln: 4
4 il | »
£5,860per SERVING Profit per SERVING Food Cost %
52.840

2. Click Recipe.
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L’! Recipes [User-Initial Workspace]

2w Manage Edit Insert Search View Table @

] | Create Recipe Shift-+Ctrl+ns Bar WhatIf? Price From |History ~ | Recale All Recipe Prices Go To Inventary
>( Delete Recipe Shift+Ctrl+Del
Copy Redpe
Copy Redipe From Customer...
! ns Item = - | only sellable |pescriotion - -
>( Delete All Recipes
[PLu# |Revision |selable [vield  [uom [tnventory [sel Price |[Food Cost [FC %  |Gross Profit [Note: =
Switch Customer 9/30/2011 10:01:20 2 1 SERVING .80 627 712 253 @
8] | Open Customer Search... F8 0/30/2011 11:24:38 &4 [0 4 cup 1=} 0.68 0.00 Bz
Open Customer with det,,,  SHifters  falad 9/30/2011 11:22:17 4 1 SERVING =} 1200 154 1238 1046 [0
Recent d jelly 9/29/2011 4:11:54 PA 1 SERVING =] 5.95 0.87 147 5.08 [
d 9/29/2011 2:44:42 A [] 1 SERVING ] 0.00 0.00 [
External Data
-
Epat Le M | »
R e i -
Export B¢ @ Insert + Show Quick AddBar [iS Grouping  RecalcPrice Add Conversion pescription - | ®
Reports |Size |Brand ‘Descripﬁnn Exthescr |Qty |UOM |RTF |Case Cost |5rc |Used Cost |Prep Notes
6 10 CAN UNIPRO MAI CARROTS, DICED 1 oz 13.42 I £0.056 Grate carrot using
11LB @ FRESH TOMATOES, ROMA FRESH 2.01 02 21.41 I £0.238 Slice tomato in halfj
ctrlsp 1 1 EACHE DOLE LETTUCE, CELLO WRAF 5.00 EA 27.20 I £5.667 Coarse cut, rinse |
house dressing EA 0.68 R
Print Setup...
- i 25LB HORMEL BACON, TOPFING APPLEWOOD 5/0 BENTL 1.01 SLC 43.94 I £0.305
Close Cirl+F4
Ln: 5
4 [ | b

26, 256 per SERVING Approx 240 OZ in a case

3. Click Print Recipe Summary. A confirmation box displays.

This will print & summary listing of the recipes that are currently displayed. The repart will have the same Category/Sellable filters and
\:r/ sort order. Continue?

4. Click Yes. The Recipe Summary Report Preview window displays.
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[T 41 M= [=] =|w 0|8 & e d| B|ges
) | Search Resuis |
i
RECIPE SUMMARY
Customer: ShipTo:

Sell Price Food Cost

Gross_Profit

FC_%

n__ Sellable Inventory ¥
¥ $.80

‘peanut butterand jelly

sandwich spread

‘ham sandwich

View Recipe Summary Information

Use this procedure to view recipe summary information.

1. This procedure begins after you print a recipe summary report.

RECIPE SUMMARY
Retalix Foods
1234 Main 5t
Flano T 55355
469-241-8400
Customer: 40610
Customer#40610
HORTHERN STATE UNIVERSITY
1200 S0UTH JAY
Caiegory  Description Revised  Sellable Inveniory Yield UOM Sell Price FC$ GrossProfit  FC%
Salads Cassar Salad WME Y 1 SERVING $195 $0.46 $1.49 235
Salads Grarden Salad eV 1 SERVING $195 $0.49 $1.46 53
Salads Past Salad TS ¥ 1 SERVING $105 $0.62 $133 3168
Salads Thaes Bean Salad WME Y 1 SERVING $195 $0.51 $1.44 259
Sancwiches  Turkey & Swiss Sandhwich TME ¥ 1 SERVING $6.50 $1.47 $503 226
Sandwiches  Ham & Swiss Sandwich s Y 1 SERVING $5895 $309 $236 519
Sandwiches  Crilled Ham & Cheese Sardwich THE Y 1 SERVING $5.19 $3.16 $203 61.0
Sandwiches  Roast Beef Sandwich TS ¥ 1 SERVING $500 $407 $102 679
Soups HNew Englard Clam Chowder WME Y 1 SERVING $275 $0.79 $196 282
Soups Tomato Soup WS Y 1 SERVING $223 $0.40 $135 179
Soups Baked Fotato Soup WME Y 1 SERVING $275 $074 f201 262
2. The recipe summary contains the following information:
Field Description
Recipe Summary Displays the report title.
Company name and Displays your company’s name and address.
address
Customer Number Displays the customer number.
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Customer Name and Displays the customer’s name and address.

Address

Category Displays the recipe’s type.

Description Displays the recipe’s name.

Revised Displays the most recent date the recipe was revised.

Sellable Indicates whether the recipe is a sellable item. Values are
yes and no.

Inventory Yield Displays the unit of measure quantity the recipe makes.

UuOM Displays the recipe’s unit of measure.

Sell Price Displays the recipe’s sell price.

FC$ Displays the recipe’s total ingredient cost amount.

Gross Profit Displays the recipe’s gross profit amount.

FC% Displays the recipe’s total food cost percentage.

Print and View Costed Recipes

Costed recipes are recipes that include food pricing. Printing costed recipes creates a
report typically used by the owner of your company or by a supervisor to evaluate food
costs.

Use the procedures in this section to print costed recipes and view costed recipe

information.

Print Costed Recipes
Use this procedure to print costed recipes.

1. This procedure begins on the Recipes window.
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I:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... ‘ P"L; @ Show Info Bar What If? Price From |Inventory + | Recalc All Recipe Prices  Go To Inventory
[ CreateRecpe X | o N B | Contains Item ~ | Only Sellable |Descriptiun - | F )
category |[sea  [Description [Pu = |Revision [selizble [vield  [uom [mventory [selprice [Food Cost [FC % [Grass Profic [Notes |+
| salad 0 house salad 9/15/2011 9:43:50 AD 1 SERVING 8.80 5.86  67.7 284 O
condiment 0 house dressing 9/15/2011 9:43:50 AF [ 5 SERVING = 0.65 0.00 O
salad 0 grilled chicken salad 9/15/2011 9:43:50 AM 1 SERVING = 12.00 0.77 6.4 11.23 |
sandwich 0 peanut butter and jelly 9/15/2011 9:58:00 Ab 1 SERVING ] 5.95 0.60 10.0 535 [
condiment 0 sandwich spread 9/15/2011 9:43:50 Ab  [O] 1 SERVING = 0.00 000 [
sandwich 1 ham sandwich 9/15/72011 9:43:50 &N [ 1 SFRVING I /.95 n.s? 7.4 643 [F
|«
jorkspace = Show Navigator ~ Open [ ¥ @ Insert ~ Show Quick AddBar [ Grouping~ Recalc Price Add Conversion |Descrlpt\0n - | | ‘ )
# [1tem |pack [size  |Brand |pescription ExtDesa |Qty [uom [RTF [case cost [src used Cost [Prep Hotes
| 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1.0002 23.47 & %0.098 Grate carrot using #5
888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.0 02 0.85 % $0.009 Slice tomato in half Ig
884131 1 1 EACH{ DOLE LETTUCE, CELLO WRAP 5.00 EA 0.88 % $0.183 Coarse cut, rinse in c|
i» house dressing @ SERVING 0.65 R
Ln: 4
4| [ »
55,950 per SERVING Profit per SERVING Food Cost %
S0 perFLOZ 52340

2. Click Recipe and click Print Costed Recipes.

L’! Recipes [User-Initial Workspace]

2w Manage Edit Insert Search View Table @
1] | Create Recipe shift+Ctrl+Hns Bar WhatIf? Price From |History ~ | Recalc All Recipe Prices Go Ta Inventory
>( Delete Recipe Shift+Ctrl+Del
Copy Redpe
Copy Recipe From Customer... —
' ns Item = - | only sellable Descriotion - -
>( Delete All Recipes
[PLu# |Revision |elble [vield  [uom [tnventory [sel Price |[Food Cost [FC %  |Gross Profit [Noter &
Switch Customer 9/30/2011 10:01:20 £ 1 SERVING .80 627 712 253
8] | Open Customer Search... F8 9/30/2011 11:24:38 2 4 cup 1=} 0.68 0.00 Bz
Ooen Customer with dats...  Shift-Fg  falad 9/30/2011 11:22:17 £ 1 SERVING =} 1200 154 128 1046 [
Recentl d jelly 9/29/2011 4:11:54 Ph 1 SERVING s} 5.85 0.87 14.7 5.08 P
= d 9/20/2011 2:44:42 Ph 1 SERVING =] 0.00 oo 0
External Data
-
Import » m ]
Export 3 it =
W< 4 Insert~ Show Quick Add Bar [{S Grouping ~ RecalcPrice Add Conversion |DES(H|JtIDr| - ‘ | | @
Reports |Size |Brand ‘Descripﬁan Exthescr |Qty |UOM |RTF |Case Cost |5rc |Used Cost |Prep Notes
Print Preparation Recipe(s)... 6 10 CAN UNIPRO MAl CARROTS, DICED i oz 1342 I £0.056 Grate carrot using
11LB @ FRESH TOMATOES, ROMA FRESH 2.0002 21.41 I £0.238 Slice tomato in half}
Ctrlee 1 1 EACHE DOLE LETTUCE, CELLO WRAF 5.00 EA 27.20 I £5.667 Coarse cut, rinse |
house dressing EA 068 R
25LB HORMEL BACON, TOFFING APPLEWOOD S5/0 BENTL 1.0n SLC 43.94 I £0.305
Ctrl+F4
Ln: 5
4 [ | b
Approx 240 OZ in a case

3. The Print Options box displays.
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dlgReportOptionsRecipe X

Selected Printer:

-

Humber of copies: |1 . Properties

Frint Options

8 Preview;
Print

Fricing Options
Include Pricing
Shows Case Cost

Recipe Options
[[] Select Multiple Recipes
[[]Include Sub-Recipes
Exclude 0 Qty Ingredients

| ¥ oK ||xgancel|

4. Select a printer from the Selected Printed drop-down list.

5. Enter the number of copies of the report to print in the Number of copies box.

6. Use the Print Options to indicate whether to preview the report before you print it.
Select Preview to display the report in the Report Preview window.
—OR—
Select Print to send the report to the selected printer.

7. Select Pricing Options to indicate whether to display pricing information on the
report.

Select the Include Pricing check box to include the cost source of each ingredient
item on the report. If you provide this recipe information to customers, clear the
Include Pricing check box to prevent pricing from displaying on the report.

Select the Show Case Cost check box Select this option to include case cost for each
ingredient item on the report. If you do not select Show Pricing Info, you cannot
select Show Case Cost. If you deliver the recipe information to customers, clear the
Show Case Cost check box to prevent pricing from displaying on the report.

8. Select Recipe Options to indicate the recipe details to include on the report:

Select the Select Multiple Recipes check box to indicate whether to print all the
recipes for the selected customer. If you select this check box, the or more than one of
the recipes.

Select the Include Sub-Recipes check box to include sub-recipes in the report.

Select the Exclude 0 Qty Ingredients check box to exclude ingredients without
quantity from displaying on the report.
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9. Click OK.

If you selected the Select Multiple Recipes check box on the Print Options box, the
Select Recipes box displays.

[;¥ Select Recipes = X

Select the recipes by checking the box.

fcondiment) house dressing
{condiment) sandwich spread
(salad) grilled chicken salad
(salad) house salad
(
(

sandwich) ham sandwich
sandwich) peanut butter and jelly

|Se|ectﬁ|l | | oK || Cancel |

10. If you did not select the Select Multiple Recipes check box on the Print Options box,
the Report Preview box displays. Click Print to print the selected recipe on your
default printer.

(ool |- =(w| W& &|e(@] 0w
{ThumBNaiE § Gearch Resuls |
R -

Recipe
howse salad
Yield: 1
Unit OfMeasure: SERVING

Cstoner, Cost: 627
Menu Price: 8.0
Gross Profit: 2,33
Food Cost Ui 712

Description Qty UnitofMeasure Case Cost  Use Cost Src

11. To print all recipes, press ALT+A or click Select All
—OR—
Select the check box next to each recipe to print.

12. Click OK.

13. The selected recipes print on your default printer.
Note:

The Report Preview box does not display if you select the Select Multiple Recipes
check box on the Print Options box.
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14. Use the procedure in the following section to view and understand costed recipe
information.

View Costed Recipe Information
Use this procedure to view and use costed recipe information.

1. This procedure begins after you print costed recipes for review.

Recipe
howse salad
Yield: 1
Unit O fhleazure: SERVIVE
Cuztomer; Cost: 627
Alenu Price: 520
Gross Profit: 2.33
Food Cost 4 71.2
Bem Pack Size Brand Description Oty Unit ofMeasure  Caze Cost Use Cost Src
Z1EEDS € 10 CAN TUNHIFRD CARRROTS, DICED 1.0002 l3.=22 50.05€1
gEBzE2 1118 FRESH 2.0002 21.421 s0.z238
BB4131 11 DOLE S5.00Ea 27 20 $5.€€671
Ex 0.€8 R
TESITO 2 5 LB ORMEL BACON, 1.003LC 43.542 &0.3051
2. The printed costed recipe contains the following information:
Field Description
Recipe Name Displays the name assigned to the recipe.
Customer Displays the customer’s name.
Customer Number Displays the customer number.
Customer Address Displays the customer’s address.
Yield Displays the number of servings the recipe makes.
Unit of Measure Displays the recipe’s unit of measure.
Cost Displays the recipe’s total ingredient cost. This field
displays only if you selected Show Pricing Info on the
Print Options box.
Menu Price Displays the recipe’s sell price. This field displays only if

Recipe Manager User Guide — 10/14/2011 157



Retalix Power Sell v5.1.4

Retalix

“PowerSel|

you selected Show Pricing Info on the Print Options box.

Gross Profit

Displays the recipe’s gross profit amount. This field
displays only if you selected Show Pricing Info on the
Print Options box.

Food Cost %

Displays the recipe’s total food cost percentage. This field
displays only if you selected Show Pricing Info on the
Print Options box.

Item Displays the ingredient item number.

Pack Displays the number of packs per one case of the
ingredient item.

Size Displays the size of the ingredient item.

Brand Displays the ingredient item’s brand name.

Description Displays the ingredient item’s name.

Qty Displays the ingredient item quantity used in the recipe.

Unit of Measure

Displays the ingredient item’s unit of measure used in
the recipe.

Case Cost

Displays the cost per one case of the ingredient item. This
field displays only if you selected Show Pricing Info and
Show Case Cost on the Print Options box.

Use Cost

Displays the cost per ingredient quantity used in the
recipe. This field displays only if you selected Show
Pricing Info on the Print Options box.

Src

Displays the ingredient item cost source. Values are H =
history, C = current, and I = inventory. This field displays
only if you selected Show Pricing Info on the Print
Options box.
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Manage Recipe Files

Recipe Manager allows you to save recipes in multiple formats so you can attach and
send them in an email, export recipes to a . ZIP file as a backup procedure, save to a
storage device, transfer to a customer’s workstation, or print them.

Export Recipes

You can export recipe information from the Recipe Manager application to use in other
formats.

e Export to a specific file format: .html, .xlIs, or .csv
e Export to RTF to create a recipe booklet
e Export a recipe or all recipes to use on another workstation

e Export a recipe item list to a file

Export Recipe List to a File
Use this procedure to export a customer’s recipe list to an Excel spreadsheet.

1. This procedure begins on the Recipes window.

[ Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

%= Open Customer Search... ‘ 'l‘":ﬁ @ Show Info Bar What If? Price From 1In\-'entory' + | Recalc All Redpe Prices  Go Ta Inventary
[ Create Redpe X I = EI I Contains Item # ‘“ | Only Sellable |Dascription - | L]
Category [5eq |Description [P # Revision |selable[vield  Juom [Iventory [Sell Price [Food Cost [FC % [Gross Profit [Notes |+
»|salad 0 house salad 9/15/2011 9:43:50 AP 1 SERVING 8.80 5.96 67.7 234 [
| condiment 0 house dressing 9/15/2011 9:43:50 Ar [ 5 SERVING B 0.63 o0 0
_salad 0 grilled chicken salad 9/15/2011 9:43:30 Ab 1 SERVING = 12.00 0.77 6.4 11.23 [E |=
| | sandwich 0 peanut butter and jelly 0/15/2011 9:58:00 Ab 1 SERVING B 5.95 0.60 10.0 535 O ‘
| | condiment 0 sandwich spread NG/2011 9:43:50 AN [ 1 SERVING B 0.00 0.00 O
7<ﬁnr|wirh 1 ham sandwich 915011 9:43:50 A [ 1 SFRVING ([l 7.95 n.s2 7.4 643 ‘
-
kspace - Show Navigator Eack ~ Open (%, 2 @& Insert ~ Show Quick Add Bar E%ping' Recalc Price  Add Conversion |Description || E
ConzncResipes eltem |Pack [size  |Brand | Description \L |ExtDesa oty Juom [RTF [case Cost [src [used Cost [Prep Notes
1#| 216605 6 10 CAN UNIPRE-MMALCADDOTS DICED AN 07 23.47 g $0.098 Grate carrot using #5|
| | 888282 1118 @ FRESH |n this examp|e’ all the recipe 085 C $0.009 Slice tomato in half g
| 884131 1 1 EACHZ DOLE information in the top section is 0.88 5 $0.183 Coarse cut, rinse in ¢
Eld exported to a selected type of file. ™= 085 R
Ln: 4
4 i ] »
£5,860per SERVING Profit per SERVING Food Cost %
52,840 |

2. Click Recipe and select Export.
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I:3 Recipes [User-Initial Workspace]

Wl Manage Edit Insert Search View Table @
1] | Create Recipe Shift+Ctrl+Ins Bar WhatIf? Price From |Inventory - | Recale Al Recipe Prices Go To Inventary
)( Delete Recipe Shift+Ctrl+Del
Copy Recipe
Copy Recipe From Customer... —
! ns Item 2 ~ | Only Sellable |DE5UI|:ItIEII‘I - | F )
)( Delete All Recipes
[Pu = |Revision [sellzble [vield  [uom [mventory [selprice [Food Cost [FC % [Grass Profic [notes [+
Switch Customer 9/15/2011 9:43:50 AD 1 SERVING .80 586  67.7 284 [
=] | Open Customer Search... F8 9/15/2011 9:43:50 AF [ 5 SERVING ] 0.65 0.00 O
Open Customer with data..,  Shiftsrs  Falad 9/15/2011 9:43:50 AP 1 SERVING B 1200 077 64 123 @ |=
Recent ‘ L |nd jelly 9/15/2011 9:58:00 AM 1 SERVING ] 5.95 0.60 10.0 5.35 [
d 9/15/2011 9:43:50 AM  [0] 1 SERVING ] 0.00 0.00 [
External Data L
9/15/2011 9:43:50 AL ¥ 1 SFRWTNG = /.05 n.s2 74 643 1
' |
= —_— =
B ]| Master o Excel.. ~ Recalc Price Add Conversion |Descrlntmn = | | ‘ E ]
Reports R ExtDescr ‘Qty |UOM |RTF |Case Cost ‘Src ‘Llsed Cost |Prep Motes
Print Preparation Recipe(s)... T e i oz 2347 C $0.008 Grate carrot using £5
Print Recipe Summary... Recipe Booklets RESH 2.00 02 0.85 = $0.009 Slice tomato in half Ig
s i) V| . 5 i i
=4 | Print Costed Redipe(s).. Chrl+P Qutput Current Recipe to RTF... el HED i c $0.183| Coarse cut, rinse in o
SERVING 0.65 R
Print Setup... Select and Output Recipes to RTF...
Close Ctrl+F4 Transfer Recipes To Another Computer
[Co | [n:+ Selected Redpe
| 4] Al Recipes L | L
£5.960per SERVING Profit per SERVIN Food Cost %
52.5] Items
to portable format...
[ | to Excel...
= | @tandard Bennrt tn BOF

3. Select an export option to export the recipe master file that includes the information
in the top section of the Recipes window:

Select Master to Excel to export the recipe master file to an Excel spreadsheet.
Select Master to HTML to export the recipe master file to an .HTML file.
Select Master to CSV to export the recipe master file to a comma delimited file.

4. Use the standard Power Sell export procedure to complete the recipe master export
process. For complete information about exporting, see the “Export a File” procedure
in the Power Sell Item Lists - Guides, Quotes, Bids, and Competitive Pricing User Guide.

Create Recipe Booklet

Use this procedure to create a “booklet” that contains a selected recipe or contains
selected recipes for a specific customer.

1. This procedure begins on the Recipes window.
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I:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... ‘ P"L; @ Show Info Bar What If? Price From |Inventory + | Recalc All Recipe Prices  Go To Inventory
[ CreateRecpe X | o N B | Contains Item ~ | Only Sellable |Descriptiun - | F )
category |[sea  [Description [Pu = |Revision [selizble [vield  [uom [mventory [selprice [Food Cost [FC % [Grass Profic [Notes |+
| salad 0 house salad 9/15/2011 9:43:50 AD 1 SERVING 8.80 5.86  67.7 284 O
condiment 0 house dressing 9/15/2011 9:43:50 AF [ 5 SERVING = 0.65 0.00 O
salad 0 grilled chicken salad 9/15/2011 9:43:50 AM 1 SERVING = 12.00 0.77 6.4 11.23 |
sandwich 0 peanut butter and jelly 9/15/2011 9:58:00 Ab 1 SERVING ] 5.95 0.60 10.0 535 [
condiment 0 sandwich spread 9/15/2011 9:43:50 Ab  [O] 1 SERVING = 0.00 000 [
sandwich 1 ham sandwich 9/15/2011 9:43:50 AN [7] 1 SFRVING ] /.95 n.52 74 643 [Tl
|«
jorkspace = Show Navigator ~ Open [ ¥ @ Insert ~ Show Quick AddBar [ Grouping~ Recalc Price Add Conversion |Descrlpt\0n - | | ‘ )
# [1tem |pack [size  |Brand |pescription ExtDesa |Qty [uom [RTF [case cost [src used Cost [Prep Hotes
| 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1.0002 23.47 & %0.098 Grate carrot using #5
888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.0 02 0.85 % $0.009 Slice tomato in half Ig
884131 1 1 EACH{ DOLE LETTUCE, CELLO WRAP 5.00 EA 0.88 % $0.183 Coarse cut, rinse in c|
i» house dressing @ SERVING 0.65 R
Ln: 4
4| [ »
£5.950per SERVING Profit per SERVING Food Cost %
S0_perFLOZ 52.840

2. Click Recipe and select Export.

I:3 Recipes [User-Initial Workspace]

iC=ed Manage Edit Insert Search View Table @
11 | Create Recipe Shift+Ctrl+Ins  |gar whatIf? Price From |Inventory ~ | Recale All Redpe Prices Ga To Inventory
)( Delete Recipe Shift+Ctrl+Del
Copy Recipe
Copy Recipe From Customer... —
' ns Item 2 ~ | Only Sellable |DE5UI|:ItIEII‘I - | F )
)( Delete All Recipes
[Pu = |Revision [sellzble [vield  [uom [mventory [selprice [Food Cost [FC % [Grass Profic [notes [+
Switch Customer 9/15/2011 9:43:50 AD 1 SERVING 8.80 586  67.7 284 [
=] | Open Customer Search... F& 9/15/2011 9:43:50 AF  [0] 5 SERVING = 0.65 0.00 O
Open Customer with data..,  Shiftsrs  Falad 9/15/2011 9:43:50 AP 1 SERVING B 1200 077 64 123 @ |=
Recent ‘ L |nd jelly 9/15/2011 9:58:00 AM 1 SERVING ] 5.95 0.60 10.0 5.35 [
d 9/15/2011 9:43:50 AM  [T] 1 SERVING = 0.00 0.00 [
External Data L&)
9/15/20111 9:43:50 &b [V 1 SFRVING =] .95 n.52 74 643 [Fl
: |
= -
B Mo B | master o Excel. = RecalcPrice Add Conversion |pescriotion -1 | @)
Reports e ExtDescr ‘Qty |UOI’~‘I |RTF |Case Cost ‘Src ‘Used Cost |Prep Motes
Print Preparation Recipe(s)... TS e i oz 2347 C $0.008 Grate carrot using £5
Print Recipe Summary... Recipe Booklets RESH 2.00 02 0.85 C $0.009 Slice tomato in half Id
3 | Print Costed Recipe(s).. Ctrl+P QOutput Current Recipe to RTF... el HED i e $0.183| Coarse cut, rinse in g
SERVING 0.65 R
Print Setup... Select and Output Recipes to RTF...
Close Ctrl+F4
| ‘ L Selected Recipe
| 1] Al Recipes L | Y
Profit per SERVIN Food Cost %
[ soperFioz | 52.5] Items
& | to portable format...
ﬂ to Excel...
== | 2tandard Ranart tn DAF

3. Select a Recipe Booklet option.
Select Output Current Recipe to RTF to export the recipe to an RTF file.

Select the Select and Output Recipes to RTF option to select the recipes you want to
place in an RTF file. The Select Recipes box displays.
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(
{condiment) sandwich spread
(salad) grilled chicken salad
{salad) house salad

{sandwich) ham sandwich
{sandwich) peanut butter and jelly

| Select All | |

oK

|| Cancel |

4. The Save Recipes as box displays. Select the location to save the recipe booklet to on

your workstation or network drive.

-

Save Recipes as

2

Savein: IB My Documents

My Recent
Documents

7

x| & B8k E

My Documents
Wy Computer
g (%] i | (2
My Metwore  File name: IM Recipes_1003_1156.if j _ISE""'E
Places
Save as type: IHich Text Format (7rif) ;I

Cancel |
2

5. Click Save. The recipe(s) are saved to an . rtf file. A confirmation box displays.

2

Would you like to open the file with the default RTF viewer?
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6. To view the recipe booklet, click Yes. The recipe .rtf file opens.

Faste
- 3 Format Fainter

aaBbcede | aasbcede AaBb( AaBbG AaBb( AaBbC:IE %

T Normal | Mo Spaci.. Headingl = Heading 2 Title Subtitle Change

Styles -

house salad

Category: salad

Sellable: Ves - Inventoried: Ves - Vields: 1 SERVING
RevisionDate: Sep 30,2011

Ingredients:
s 10z GARROTS, DICED: Grate carrotusing %6

TOMATOES, ROMA FRESH i in half length-wi: i
LETTUGE, CELLO WRAP: Coarse cut, rinse in gglangiar, anduse spinner
BACON, TOPPING APPLEWOCD 20827:

Frep Notes:

house dressing

Category: condiment
Sellable: Mo - Inventoried: No- Vields: 4 CUR
RevisionDate: Sep 30,2011

Ingredients:
. 75l VINEGAR, BALSAMIC:
« 150 ML OIL, OLIVE EXTRAVIRGIN 100%:

Frep Notes:

grilled chicken salad

Category: salad
Sellable: es - Inventoried: Ves - Vields: 1 SERVING
RevisionDate: Oct3, 2011

Ingredients:
+ 3PWOZ; CHICKEN, BREAST GRILL PCKD
. 20z BACON, CRUMBLES REAL 33430

Prep Notes:

peanut butter and jelly

Category: sandwich

Sellable: Yes - Inventoried: Ves - Yields: 1 SERVING
RevisionDate: Oct3, 2011

Ingredients:
o 3THL TOPPING, PEANUT BUTTER LYONS MAGNLIS 387:

Move Recipe Manager and Inventory Manager Data

If you get a new workstation or laptop, use this procedure to transfer your entire Recipe
Manager database and Inventory Manager conversions.

Warning!

If you do not follow this export/import order, you will lose your conversions.

1. This procedure begins on the Recipes window.
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I:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... ‘ P"L; @ Show Info Bar What If? Price From |Inventory + | Recalc All Recipe Prices  Go To Inventory
[ CreateRecpe X | o N B | Contains Item ~ | Only Sellable |Descriptiun - | F )
category |[sea  [Description [Pu = |Revision [selizble [vield  [uom [mventory [selprice [Food Cost [FC % [Grass Profic [Notes |+
| salad 0 house salad 9/15/2011 9:43:50 AD 1 SERVING 8.80 5.86  67.7 284 O
condiment 0 house dressing 9/15/2011 9:43:50 AF [ 5 SERVING = 0.65 0.00 O
salad 0 grilled chicken salad 9/15/2011 9:43:50 AM 1 SERVING = 12.00 0.77 6.4 11.23 |
sandwich 0 peanut butter and jelly 9/15/2011 9:58:00 Ab 1 SERVING ] 5.95 0.60 10.0 535 [
condiment 0 sandwich spread 9/15/2011 9:43:50 Ab  [O] 1 SERVING = 0.00 000 [
sandwich 1 ham sandwich 9/15/2011 9:43:50 AN [7] 1 SFRVING ] /.95 n.52 74 643 [Tl
|«
jorkspace = Show Navigator ~ Open [ ¥ @ Insert ~ Show Quick AddBar [ Grouping~ Recalc Price Add Conversion |Descrlpt\0n - | | ‘ )
# [1tem |pack [size  |Brand |pescription ExtDesa |Qty [uom [RTF [case cost [src used Cost [Prep Hotes
| 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1.0002 23.47 & %0.098 Grate carrot using #5
888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.0 02 0.85 % $0.009 Slice tomato in half Ig
884131 1 1 EACH{ DOLE LETTUCE, CELLO WRAP 5.00 EA 0.88 % $0.183 Coarse cut, rinse in c|
i» house dressing @ SERVING 0.65 R
Ln: 4
4| [ i
£5.950per SERVING Profit per SERVING Food Cost %
S0_perFLOZ 52.840

2. Click Recipe and select Export.

I:3 Recipes [User-Initial Workspace]

iC=ed Manage Edit Insert Search View Table @

11 | Create Recipe Shift+Ctrl+Ins  |gar whatIf? Price From |Inventory ~ | Recale All Redpe Prices Ga To Inventory
)( Delete Recipe Shift+Ctrl+Del
Copy Recipe
Copy Recipe From Customer... —
' ns Item 2 ~ | Only Sellable |DE5UI|:ItIEII‘I - | F )
)( Delete All Recipes
[Pu = |Revision [sellzble [vield  [uom [mventory [selprice [Food Cost [FC % [Grass Profic [notes [+
Switch Customer 9/15/2011 9:43:50 AD 1 SERVING 8.80 586  67.7 284 [
=] | Open Customer Search... F& 9/15/2011 9:43:50 AF  [0] 5 SERVING = 0.65 0.00 O
Open Customer with datz,..  Shift=Fz  falad 9/15/2011 9:43:50 AD 1 SERVING B 1200 077 64 1123 @ |=
Recent ‘ L |nd jelly 9/15/2011 9:58:00 AM 1 SERVING ] 5.95 0.60 10.0 5.35 [
d 9/15/2011 9:43:50 AM  [T] 1 SERVING = 0.00 0.00 [
External Data L&)
9/15/20111 9:43:50 &b [V 1 SFRVING =] .95 n.52 74 643 [Fl
: |
= -
B Mo B | master o Excel. = RecalcPrice Add Conversion |pescriotion -1 | @)
Reports e ExtDescr ‘Qty |UOI’~‘I |RTF |Case Cost ‘Src ‘Used Cost |Prep Motes
Print Preparation Recipe(s)... T e i oz 2347 C $0.008 Grate carrot using £5
Print Recipe Summary... Recipe Booklets RESH 2.00 02 0.85 C $0.009 Slice tomato in half Id
3 | Print Costed Recipe(s).. Ctrl+P QOutput Current Recipe to RTF... el HED i e $0.183| Coarse cut, rinse in g
SERVING 0.65 R
Print Setup... Select and Output Recipes to RTF...
Close Ctrl+F4 Transfer Recipes To Another Computer
| ‘ L Selected Recipe
| 1] Al Recipes L | Y
Profit perSERVI Food Cost %
[ soperFioz | 52.5] Items

to portable format...

] | to Excel...
Exportflems X Farmpertar el offe progrems _
= | @tandard Bennrt tn BOF

3. Select an option under Transfer Recipes To Another Computer.

Select the Selected Recipe option to place only the selected recipe in a .zip file so that
you can use the .zip file to move the recipe to another laptop.
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x| & @&k E-

Savein: I-E.- Local Disk (C)

My Documents

9

My Computer

MVPTJEE::;“{ File name: |RMC_house salad_1010_1131.ZIP = Save |
LI Cancel |
|

Save as bype: |a|:. files {".zip)

—OR—
Select the All Recipes to option to create a . zip file with all the recipes for the
currently selected customer.

x| = ®cEE

e [RC_1010_1132.2P ~ ssve |

My Netwark File name:

Flaces
Save as type: IZpﬁIes {".zip} ;I ﬂl
A

4. Navigate to the location to place the recipe . z1ip file and click Save.

5. Export all Inventory Manager files from the original workstation.
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6. Export all Recipe Manager files from the original workstation.

Note:
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For information about exporting all Recipe Manager files, see the “Export Recipes”

section on page 159.
7. Import all Inventory Manager files to your new workstation.

Note:

For information about importing all Inventory Manager files, see the Power Sell

Inventory Manager User Guide.
8. Import all Recipe Manager files to your new workstation.

Note:

For information about importing all Recipe Manager files, see the “Import a Recipe

Manager File” procedure on page 168.

Export Recipe List to Excel
Use this procedure to save a recipe list as an Excel spreadsheet.

1. This procedure begins on the Recipes window.

2. Click Recipe and click Export. The Export menu displays.

[i® Recipes [User-Initial Workspace]

el Manage Edit Insert Search View Table @

Bar WhatIf? Price From |History « | Recalc All Recipe Prices  Go To Inventory

11 | Create Redpe Shift+Ctri+Ins

)( Delets Recipe Shift+Ctri+Del

Copy Recipe
Copy Recipe From Customer...

ins [tem # = | Only Sellable

>( Delete Al Recipes

|Descr|pt|on

[Pu = [Revision [sellabie [vield  Juom [tnventory [sell Price [Food Cost [FC % [Gross Profit [t
Sl ST 8/30/2011 11:58:59 & 1 SERVING 5.00 135 26.9 3.65 [
8 | Open Customer Search... F& 8/30/2011 11:59:07 # 1 SERVING 6.95 0,76  10.9 619 [
Open Customer with data...  Shift+F&
Recent [FDC OAKDALE =
External Data
il i
Tmpor| WP i e —
<(.“ EON L= ~ RecalcPrice Add Conversion ‘DESC”DUUH M | | | L]
Export P @ Master to Excel )
ExtDescr |Q1\f |UOM |RTF |Case Cost |Src |Usad Cost |Prep Notes
Master to HTML..
AEre FeErE EVE 2.0 02 382 1 50.477
Print Preparation Recpe(s)... Master ta V... v 21 SLICE  5/0 MEAN 2.01 OF 2825 1 £0.280
Print Recipe Summary... Recipe Booklets 7507 S/0TOTE  ©OF 50.36 1

o
50,758 per SERVING <\i
-
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5 | Print Costed Recipe(s).. Cirl+P Output Current Recipe to RTF...
Print Setup... Select and Output Recipes to RTF...
Close Ctrl+F4 Transfer Recipes To Another Computer
Selected Redpe
All Recipes
| Ln: 3 Items
4 1] ] »

Food Cost %

format...
to Excel..,

Standard Report to PDF...

to HTML. ..
to CSV...
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3. Select the part of the recipe to save to an Excel file:

Select Master to Excel to save the currently selected customer’s recipe list data to an
Excel file.

—_OR—

Select Items and select to Excel to save the currently selected recipe’s ingredient
items to an Excel file.

4. An Export Options box displays.

Export Options X

Select what you want to do with the
Excel file you have created...

| Save File |
| Save and Open |
o EMail |

L% Cancel ]

5. Select an option.
In this example, we selected Save and Open.

6. The Save to Excel box displays.

-

Save tb Excel E—‘

Savein: I @ Deshtop

E]M}-' Documents
:{ My Computer

My Recent W1y Network Places
Documents

F"[_'_'

Desktop

My Network  File name: |_RM_20111011_1152xs = s |
Places
Saveastype:  |Excel File ("xds) =l ﬂl
g
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7. Recipe Manager creates a file name beginning with <customerName>_RM followed
by today’s date and time. Click Save. The exported recipe file displays as a Microsoft
Excel spreadsheet.

‘t:!:_.’ H9-o-F Q‘? = _RM 20111011 1152.xls [Compatibility Mode] - Microsoft Excel i — e %
- Home Insert Page Layout Formulas Data Review View Developer Add-Ins Acrobat @ -8 X
= . | =
3 & Tahoma -la - |A A= gll-@/"l S=j Wrap Text General - #_i] H g EiDscE _): " ﬂ [ﬁ
™ EE} s 5% Delete ~ @ =

Paste g (B £ U -|E ]| & A= =||F F|| EMegeacenter ||| $ - % 2 |58 ) FCD"r’n‘i';“"n’;“'_ e Stjﬂ- [ Fomat || @+ Foters seirts

Clipboard M Faont F] Alignment P} Mumber P Styles Cells Editing

[ Al ~a £| Item ¥

A B C D E, F G H | J K L M N I 7|

1 [item Pack |Size Brand Description ExtDescr Qty |UOM RTF Case Cost |Src Used Cost | Prep Notes rl

2 519091 2|8# AVG | SAFUTO CHEESE, SWISS BIGEYE 20z Y 3.82 1 $0.48

. 615473 6/33.6 OZ |ROTELLA :BSSAD‘ WHEAT BERRY 21 SLICE 20Z Iy 28.25 I $0.28

4 770207 6/2LB TYSON HAM, HONEY SLICED .75 OZ 00z Y 50.36 I $0.00

5 |3

6

7|

8|

9|

10| =

iy

12

13

14

18

16

A7

18

19

20 L

21

22 -

I RM_20111011_115 <73 TR m B |

Import Recipes

You can import recipes from a file into the Recipe Manager application. Supported
import files include: .x1s, .csv, and . rm files.

Import a Recipe Manager File

A Recipe Manager file contains a specific recipe or a set of recipes previously exported
from Recipe Manager.

Use this procedure to import a customer’s Recipe Manager file into the Recipe Manager
application.

1. This procedure begins on the Recipes window.
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I:3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

=] Open Customer Search... ‘ P"L; @ Show Info Bar What If? Price From |Inventory + | Recalc All Recipe Prices  Go To Inventory
[ CreateRecpe X | o N B | Contains Item ~ | Only Sellable |Descriptiun - | F )
category |[sea  [Description [Pu = |Revision [selizble [vield  [uom [mventory [selprice [Food Cost [FC % [Grass Profic [Notes |+
| salad 0 house salad 9/15/2011 9:43:50 AD 1 SERVING 8.80 5.86  67.7 284 O
condiment 0 house dressing 9/15/2011 9:43:50 AF [ 5 SERVING = 0.65 0.00 O
salad 0 grilled chicken salad 9/15/2011 9:43:50 AM 1 SERVING = 12.00 0.77 6.4 11.23 |
sandwich 0 peanut butter and jelly 9/15/2011 9:58:00 Ab 1 SERVING ] 5.95 0.60 10.0 535 [
condiment 0 sandwich spread 9/15/2011 9:43:50 Ab  [O] 1 SERVING = 0.00 000 [
sandwich 1 ham sandwich 9/15/2011 9:43:50 AN [7] 1 SFRVING ] /.95 n.52 74 643 [Tl
|«
jorkspace = Show Navigator ~ Open [ ¥ @ Insert ~ Show Quick AddBar [ Grouping~ Recalc Price Add Conversion |Descrlpt\0n - | | ‘ )
# [1tem |pack [size  |Brand |pescription ExtDesa |Qty [uom [RTF [case cost [src used Cost [Prep Hotes
| 216605 6 10 CAN UNIPRO MAF CARROTS, DICED 1.0002 23.47 & %0.098 Grate carrot using #5
888282 11LB @ FRESH TOMATOES, ROMA FRESH 2.0 02 0.85 % $0.009 Slice tomato in half Ig
884131 1 1 EACH{ DOLE LETTUCE, CELLO WRAP 5.00 EA 0.88 % $0.183 Coarse cut, rinse in c|
i» house dressing @ SERVING 0.65 R
Ln: 4
4| [ i
£5.950per SERVING Profit per SERVING Food Cost %
S0_perFLOZ 52.840

2. Click Recipe and click Import.

I+A Recipes [User-Initial Workspace]

i=e¥ Manage Edit Insert Search View Table @

13 | Create Recipe Shift+Ctrl+Ins  |gar whatIf? Price From |Inventory + | Recale All Redipe Prices Go To Inventory

>( Delete Recipe Shift+Ctrl+Del
Copy Recipe
Copy Recipe From Customer... —

' ins Item 2 ~ | Only Sellable |DE5UI|:ItIEII‘I - | F )

)( Delete All Recipes

[P = |Revision [sellable [vield  [uom [mventory [selprice [Food Cost [FC % [Grass Profic [notes [+

Switch Customer 0/15/2011 9:43:50 A 1 SERVING .80 506  67.7 284 [

&=l | Open Customer Search... F& 9/15/2011 9:43:50 AF  [0] 5 SERVING = 0.65 0.00 O
Open Customer withdata,.,  Shift+Fg  jalad 9/15/2011 9:43:50 AD 1 SERVING ] 12.00 077 64 1123 B |=
Recent L Ind jelly 9/15/2011 9:58:00 AP 1 SERVING = 5.95 060 100 535 O

d 9/15/2011 9:43:50 AM  [C] 1 SERVING = 0.00 0.00 [

External Data L

TITSTZMTNQ:43:50 Ab ¥ 1 SFRVING (=] .95 n.52 7.4 643
Import Recipes From File. .. | -
e o
Export @ | from portable format... [ Grouping = Recalc Price Add Conversion |Descrlpt\0n - | | ‘ @

Reports ] | from Excel... ExtDescr ‘Qty |UOM |RTF |Case Cost ‘Src ‘Used Cost |Prep Motes
Print Preparation Recipe(s)... To 10 CAN UMIPRG AT CARRGTS, DICED 1.00 0Z 2347 C $0.098 Grate carrot using 5
Print Recipe Summary... 111B @ FRESH  TOMATOES, ROMA FRESH 2.0 02 085 C $0.008 Slice tomato in half Ig

4 | print Costed Recipe(s).. —— 1 1 EACH{ DOLE LETTUCE, CELLO WRAP 5.00 EA 0.88 = $0.183 Coarse cut, rinse in c|

house dressing 0 SERVING 0.65 R
Print Setup...
Close Ctrl+F4
| ‘ Ln: 4
[47 I D
Profit per SERVING Food Cost %
52,840

3. Select an import option.

Import Recipes From File - Select this option to import recipes previously exported
from Recipe Manager. The file extension is .RM.

From portable format - Select this option to import recipe information froma .zip
file.
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From Excel - Select this option to import recipe information from an . xIs file.

4. The Confirm box displays a message reminding you to import inventory before you
import recipes.

€ 3 If you are importing both Recipes and Inventery, then Inventary should be imparted prior to impoerting Recipes er your Inventory
) custom conversions will not be imported.

Would you like to continue with the import?
‘fes - Continue with import of Recipes
Mo - Cancel import

Ldes

5. Select an option on the Confirm box.

If you have not imported inventory data into the Inventory Manager application,
click No and import the inventory date first.

—_OR—

After you import the inventory, repeat steps 1-3. The Confirm box displays. Click
Yes.

6. The Select an import file box displays.

e

Select an import file

Look in: I@' Desktop j ]

| 5 M\; Documents
;5 j My Computer
My Recent €My Netwark Places
Documents

[2JRMC_turkey sandwich_1011_1114,7IP

=

(]
'8
3 ,
hnl

=

a

-

Wh’PTI‘JETWDﬂt File name: IFHv'IC_turI-:E}' sandwich_1011_1114 ZIF j Open I
aces
Files of type: Iap files (~zip) ;I Cancel |
A

7. Click Open. The Please wait box displays file import progress.

Note:
If Recipe Manager finds invalid data, the Confirm box displays again.
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8. The selected recipe files are imported into Recipe Manager.

[+3 Recipes [User-Initial Workspace]

Redpe Manage Edit Insert Search View Table @

-] Open Customer Search... ‘ Pf‘}‘; @ Show Info Bar What If? Price From |History - | Recalc All Recipe Prices  Go To Inventory
1 CreateRecpe X | 2 [H < % | Contminsltem#[ - | only Sellabie [pescription 5| hd
Category [5eq |Description B |Revision |seleble[vield  Juom [tnventory [el Price [Food Cost [FC % [Gross Profit [ty
> 0 turkey sandwich 10/11/2011 11:15:11 1 SERVING 5.00 135 269 3.65 [
d | i ] »
Workspace = Show Mavigator| Back = Open (3% < @k Insert - Show Quick AddBar [ Grouping = Recalc Price Add Conversion ‘DESCFiDt\UH M | | ‘ &
 [1tem |Pack [size  |Brand |Description ExtDescr  |Qty [uoM [RTF [case Cost [sre  [used Cost [Prep Notes
‘ Ln: 0
4] ] | »

- Food Cost %
§1,347per SERVING

Note:
Recipe Manager imports copies of recipes you may already have. If this happens,
establish which version to keep, and then select the other copy and delete it.

Recipe Reports

This section contains procedures for recipe report options in the Recipe Manager
application.

Run the Preparation Recipe Report

Use this procedure to print a report that contains preparation information for a recipe or
for all recipes.

1. Click Recipes.
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Lz 4

[ | Create Redpe Shift+Ctrl-+Hns Bar What If? Price From |History ~ | Recalc All Recipe Prices Go To Inventory
>( Delete Recipe Shift+Ctri+Del
Copy Redipe
Copy Redpe From Customer... —
f ins Item = - | Only Sellable |Descr|pt|0n - | E )
>( Delete All Recipes
‘PLU # |Rewswon |5&Hab\e |Yield uom |Inventorv |5e\l Price ‘Food Cost |FC % |Gross Profit |I -
Switch Customer 10/10/2011 11:33:44 1 SERVING 9.21 527  &8.0 2.95 E‘
% | Open Customer Search... Fg 9/30/2011 11:24:38 & [0 4 CUP =] 0.68 0.00 | |
Open Customer with dats...  Shift+F8 alad 10/3/2011 9:40:49 Ak 1 SERVING 12.00 1.54 12.8 10.46
fecent |FDC OAKDALE d jelly 10/6/2011 9:07:01 Ak 1 SERVING GaE 0.82 13.8 5.13
External Data F
{1} »
Import R e FEC € —
% @ Insert~ Show Quick Add Bar [ Grouping = RecalcPrice Add Conversion ‘Descrlptlnn - | | | @
Export
‘SIEE ‘Erand |Descr|phnn ExtDescr |Qt\; |LIOM |RTF |Case Cost |Src |Used Cost |Prep Notes
JELE 6 10 CAM  UNIPRO MAF CARROTS, DICED 1oz 13.42 1 50.056 Grate carrot us|
< Print Preparation Recipe 11LB @ FRESH TOMATOES, ROMA FRESH .00t 2141 I £0.238 Slice tomato in
" e Summary 1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.01 EA 27.20 1 $5.607 Coarse cut, rin:
4 | print Costed Recipes).. Cirlsp 2518 HORMEL BACON, TOPPING APPLEWOOD S/0 BENWTL 1.01 SLC 43.94 1 50.305
Print Setup...
Close Ctrl+F4

4

6,266 per SERVING

Approx 240 OZ in a case

Food Cost %

2. Select Print Preparation Recipe(s). A confirmation box displays indicating the recipe
printed to your default printer.

Selected recipes sent to default printer,

3. Click OK.

4. Following is an example of the recipe with preparation notes that prints.

Category: salad
Revision Date; Oct 10, 2011

Ingredients:
- 102

= 204

+ 5EA:

+ 1 SLC:

Prep Notes:

CARROTS, DICED:

TOMATOES, ROMA FRESH
LETTUCE, CELLO WRAF:
BACON, TOPPING APPLEWOOD

house salad

Sellable: Yes - Inventeried: Yes - Yields: 1 SERVING

Grate carrot using #5

20627:

Slice tomato in half length-wise and then slice info wedges.
Coarse cut, rinse in colandar, and use spinner.
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Run the Recipe Summary Report
Use this procedure to save a recipe summary as a quick report (. QRP) file.

1. Click Recipes.

|23 Recipes [User-Initial Workspace]

il Manage Edit Insert Search View Table @
[ | Create Redpe Shift+Ctrl-+Hns Bar What If? Price From |History ~ | Recalc All Recipe Prices Go To Inventory
>( Delete Recipe Shift+Ctri+Del
Copy Redipe
Copy Redpe From Customer... —
f ns Ltem = - | Only Sellable |Descr||3t|c|n - | *
>( Delete All Recipes
‘PLU # |Rewswon |5&Hab\e |Yield uom |Inventory |5e\l Price ‘Food Cost |FC % |Gross Profit |I -
Switch Customer 10/10/2011 11:33:44 1 SERVING 9.21 527  &8.0 2.95 E‘
& | Open Customer Search... Fg 9/30/2011 11:24:38 & [0 4 CUP =] 0.68 0.00 | |
Open Customer with data...  SiftsFg  palad 10/3/2011 9:40:49 Ab 1 SERVING 12.00 154 128 10.46
Recent |FDC CAKDALE d jelly 10/6/2011 9:07:01 Ak 1 SERVING 5.95 0.82 13.8 5.13
External Data F
i »
Import ————————————— —
% @ Insert~ Show Quick Add Bar [ Grouping = RecalcPrice Add Conversion ‘Descrlptlnn - | | | @
Export »
‘SIEE ‘Erand |Descr|phnn ExtDescr |Qt\; |LIOM |RTF |Case Cost |Src |Used Cost |Prep Notes
ST 6 10 CAM  UNIPRO MAF CARROTS, DICED 1.moZ 13.42 1 50.0536 Grate carrot us|
1118 @& FRESH TOMATOES, ROMA FRESH 2.0z 21.41 1 50.238 Slice tomato in
1 1 EACHT DOLE LETTUCE, CELLO WRAP 3.0 EA 27.20 I £3.667 Coarse cut, rin:
P T N Ctrl+p 2518 HORMEL BACON, TOFFING AFFLEWOOD 5/0 BENTL 1.01 SLC 43.94 1 £0.305
Print Setup...
Close Cirl+F4
Lz 4
4| il | 4
i Food Cost %
$6.266per SERVING Approx 240 OZ in a case 608?00 051 Ve

2. Select Print Recipe Summary. A Confirmation box displays.

This will print a summary listing of the recipes that are currently displayed. The report will have the same Category/Sellable filters and

\n/ sort order. Continue?

3. Click Yes. The Report Preview page displays.
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[ Report Preview : RECIPE SUMMARY
1] e ] =] =
| Search Resuls | ~—~

\m\l

4
Lu|
=

RECIPE SUMMARY

Customer: 29800 Ship To:

Catesory Revizion _ Sellable Inventory __ Vield UOM Sell Price Food CostGross Profit__FC_U

salad ¥ ¥ I 52 293 65.00

condiment 0.8

salad ¥ ¥ 154

sandwich, peamut butter and jelly Y ¥ 0.8

condiment sandwich spread ¥

sandwich, ham smdwich Y ¥ B 61 3
test itam,

Paz= 1

4. Click Print to print the report.

Run the Costed Recipe Report

Use this procedure to save a costed recipe as a quick report (- QRP) file.

1. Click Recipes.
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|3 Recipes [User-Initial Workspace]

i2<=8 Manage Edit In: arch View Table @
[ | Create Redpe Shift+Ctrl-+Hns Bar What If? Price From |History ~ | Recalc All Recipe Prices Go To Inventory
>( Delete Recipe Shift+Ctri+Del
Copy Redipe
Copy Redpe From Customer... —
f ins Item = - | Only Sellable |Descr|pt|0n - | E )
>( Delete All Recipes
‘PLU # |Rewswon |5&Hab\e |Yield uom |Inventorv |5e\l Price ‘Food Cost |FC % |Gross Profit |I -
Switch Customer 10/10/2011 11:33:44 1 SERVING 9.21 527  &8.0 2.95 E‘
% | Open Customer Search... Fg 9/30/2011 11:24:38 & [0 4 CUP =] 0.68 0.00 | |
Open Customer with dats...  SHift+78 alad 10/3/2011 9:40:49 Ak 1 SERVING 12.00 1.54 12.8 10.46
Recent |FDC OAKDALE d jelly 10/6/2011 9:07:01 Ak 1 SERVING GaE 0.82 13.8 5.13
External Data F
{1} »
Import b e vewT, —
% @ Insert~ Show Quick Add Bar [ Grouping = RecalcPrice Add Conversion ‘Descrlptlnn - | | | @
Export »
‘SIEE ‘Erand |Descr|phnn ExtDescr |Qt\; |LIOM |RTF |Case Cost |Src |Used Cost |Prep Notes
JELIE 6 10 CAM  UNIPRO MAF CARROTS, DICED 1oz 13.42 1 50.056 Grate carrot us|
Print Preparation Recpe(s)... 1118 @ FRESH TOMATOES, ROMA FRESH 2.moL 21.41 1 50.238 Slice tomato in
1 1 EACHE DOLE LETTUCE, CELLO WRAP 5.01 EA 27.20 1 $5.607 Coarse cut, rin:
Q Print Costed Recipe(s) Cirlsp 2518 HORMEL BACON, TOPPING APPLEWOOD S/0 BENWTL 1.01 SLC 43.94 1 50.305
).
Close Ctrl+F4
Lz 4
4| il | 4
i Food Cost %
$6.266per SERVING Approx 240 OZ in a case -;BOBD 051 Ve

2. Select Print Costed Recipe(s). The Report Options box displays.

digReportOptionsRecipe X

Selected Printer:
|Adobe PDF -

Humber of copies: |1

Froperties |

Frint Options

@ Preview
) Print

Fricing Options
[#] Include Pricing
Shovws Case Cost

Recipe Options
Select Multiple Recipes

clude Suh—Recipe%
[¥] Exclude 0 Qty Ingredients

| ' oK ||xgancel|

3. Select report options and click OK.

4. 1If you selected to include multiple recipes in the report, the Select Recipes box
displays.
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[ Select Recipes = X

Select the recipes by checking the box.

condiment] house dressing
condiment) sandwich spread
salad) grilled chicken salad
salad) house salad

sandwich) ham sandwich
sandwich) peanut butter and jelly

p— e G

|Se|ectﬂ|l | | oK || Cancel |

5. Select the check box next to each recipe to include on the report and click OK. The
Report Preview window displays.

6. Click Print to print the costed recipes report.
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