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Introduction:

Since version 8.6.00 / 11.05 the new Yield Recipe module was introduced.

This new module allows a much better handling of production articles (linked with recipes)
and offers some more interesting features.

Recipes are the link between articles that are in storage and the products that are sold.
Through recipes, the exact quantity of articles to use is assigned to recipes and depleted
from stock the moment it is booked. Recipes are also used to calculate sales prices.

& Important

e To switch to the Yield Recipe module the database must be converted. Please
see documentation “115.1_MC_Recipe_Conversion”

e To use the Manage Recipes function, the Recipes right under Production must
be active. To save a recipe, the Save Recipes right must be active. For several
other functions inside the recipe module additional rights might be necessary.
These will be explained below.

e Because you can use base recipes in other recipes, you should create those first.

e This module is using the weight factor defined in the article setup intensively.
Wrong entries in the article setup will result in incorrect weight calculations in the
Recipe module!

Main Recipe Screen:

After opening the Yield Recipe module, the following form displays:

ol

File Edit Production Master Data Help

0 |Dq| nl |_I | ’L:_,?ll_i- | I—l '/"_l i) | "l i | 4 | E’l Simmulation | ﬁl
‘ Recipe | |V1 [~ Private Active |
Ingredients |Details| Eategoriesl Nutrientsi Froduction F'Ianningl Salesl Uszed in...l Historyl Mize en placel Dptionsl Dverviewl
Recipe No. I Calc. Met Weight | 0,000  S.Frice |
Recipe Group | Calc. Weight/Part. | 0,000 Met |
Maijor Group | Pradution Lass | 000%  COS | 0,00000
Recipe Yields [1,000 [Each cos % |
Portion Size [1000 [ | CM 0,00000
Number of Portions [1.000 Wieight/Port. | nooog  Kiograr CM% |
Production Article | Frod. Article | Planned COS 0.00000
Pos| T Compaonent a7y Stand. Portion | Weight Text Losz 2nd Loss | QTY/BU EU AVE
K| i
Mew Ingredient Feorganize Pos Delete Flag Scale Recipe Fiecipe Explozion |

I
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HEADER SECTION:

Recipe

VX

Private

userRight =
todule Group  |Production

Module/Function IEnab|E zet Private Recipe

Explanation  |Allaws the user to enable the Private option which can be:l

MICros'  FEIDeLIO

Recipe description. If you want to create a new recipe, enter
the description/name for the new recipe or pick an existing
sales article to write a recipe for it.

Note: In case of working with certain POS interfaces the
recipe module will offer here the sales articles already. Base-
and subrecipe names can be created manually.

Version number. This number is increased with every “save”
of the recipe. This is the preparation for the version control
planned for the near future.

This option allows the user to take the “ownership” of this
recipe. If this is set by any user, only this one can change the
recipe details.

Note: The user right for this option must be set to use this
function.

Goto System > Users > select the user > switch to the tab
“Rights” > search for the section “Production” > User Right
“Enable set Private Recipe”™:

¥ Eight
[T Dep Bight

zet per Recipe

L4

oK |

Active

Simulation

This option allows to deactivate/activate a recipe.
Note: Deactivated recipes are not available in the Production
Tool.

This function will be explained in a separate chapter below.
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TAB INGREDIENTS:

This chapter will explain the fields and functions in the first tab.

Recipe No. Recipe Numbers can be defined here. The behaviour of this
field is controlled by a configuration parameter:

Goto System > Configuration > FBV8.INI > [CUSTOM] > RECIPENUMBERS

Option: Change Configuration Settings 5!

Configurations File Ifl:wE.ini

Section |CUSTOM

ltem |RECIFENUMBERS
Walue I

Infarmatian

if 0 or blank: numbers can be azsigned non-unique not mandatony, i 1:
numbers can be azzsigned unique and mandatary, if 2; numbers can be
azzighed unique and mandatory and non-editable after zaving of recipe

ok Cancel

The following options are available:
0 or blank: Recipe Numbers can be assigned (not mandatory). The
system does not check for the uniqueness of the number.

1: Recipe numbers must be assigned (mandatory). The number
must be unique.

2: Recipe numbers must be assigned (mandatory). The number
must be unique. After saving the recipe the number cannot be
changed anymore.

Recipe Group Assign a Recipe Group from the offered list. This is a
mandatory selection
Recipe Groups can be created in the appropriate module.

Major Group Assign a Major Group from the offered list. This is a
mandatory selection.
Major Groups can be created in the appropriate module.
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RECIPE YIELD & PORTION CALCULATION:

The next three fields are mainly related to subrecipes. These will help the user to
calculate the number of portions, the portion size and the total produced quantity for this
recipe.

The following rules should be kept in mind:
Recipe Yield / Portion Size = Number of portions
Number of Portions * Portion Size = Recipe Yield

ol x]
File Edit Production Master Data Help
0 |Dq| H| i | & [ ll gl e | "l o | 4 | gl Simulation | ﬁl
‘ Recipe [wfid Rice ] [~ Private Active |
Ingredients |Details| Eategoriesl Nutrientsi Froduction F'Ianningl Salesl Uszed in...l Historyl Mize en placel Dptionsl Dverviewl
Recipe No. I Calc. Met Weight | 5050 5.Price | 4,00
Recipe Group [Sides Cale. Weight/Port. | 0051 Met | 4,000
Maior Group [Food Praduction Loss | 099  0os | 0,202
Recipe Yields |5,DDD |Kilogram COS % I 5.05%
Portion Size IED,DDD Igr j Ch 3,798
Number of Portions I‘IDD,DDD Weight.-"F'ort.I ooon  Kilogram Chz I 94.95%
Production Article | Frod. Article | Flanned CO3 0.202
Poz| T Component GOTY | 5Stand. F Weight| Yolumes Text Losz 2nd Loss | QTY/BU (=11H] £
1i4 i Rice 'Wild 4,000 kg 4,0000 4,0000: Kilogram
214 i Cardamon Whole 0,050: kg 0.0500 0,0500: Kilogram
34 i Butter 0.500: kg 0.5000 0.5000: Kilogram
414 i 5al 0,100: kg 0,1000 0,1000; Kilogram
5if white Pepper Ground 0.050: kg 00500 0,0500: Kilogram
Bif i Pine Kemels 0,250 kg 0,2500 0,2500: Kilogram
Tif i Tomato 0,050: kg 0.0500 0,0500: Kilogram
8iA i Rozemary Fresh 0,050 kg 00500 10,0500 Kilogram
[« | |
MNew Ingredient Reorganize Fos Delete Flag Scale Recipe Recipe Explozsion |
===
Recipe Yields Here the user can define the total yield of this recipe. In the
example above we show a recipe to produce 5 kilogram of
wild rice.
Yield: enter the total quantity
Unit: define the unit for the entered quantity. All base units
are available here. The selected unit controls which units are
available for the portion size.
Portion Size Here the size of one portion can be defined.
QTY: enter the total quantity
Unit: select the unit for the entered size. The units shown are
dependent on the yield unit above.
Yield Unit: Each > Portion Size Unit: Each (locked)
Yield Unit: Kilogram > Portion Size Unit: Kilogram, gram
Yield Unit: Liter > Portion Size Unit: Liter, dl, cl, ml
Number of Portions This is the number of portions to be created out of the

information above. If the above fields were filled manually the
number of portions will be calculated automatically.
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Example:

Original Recipe:

Recipe Yields |5,EIEIEI IKiIn:-gram

Portion Size IEEI,EIEIEI I r j

Humber of Portions I‘II:II:I,I:IEIEI Weight.-"F'-:urt.I 00500 Kilogram

Below the Recipe Yield has been changed from 5 to 10. Notice the Portion Size stays
the same, but the number of portions changes from 100 to 200.

Recipe Yields I'I 0,000 IKiIDgram

Portion Size |50.000 I ar =l

Humber of Portions IEEIEI,EIEIEI Weighh’F‘urt.I 00500 Kilagrar

Here the Portion Size has changed from 50gr to 80gr. Notice the Recipe Yield stays the
same, but the Number of Portions changes from 100 to 62,5.

Recipe Yields |5,000 | Kilogram

Portion Size 30,000 I ar =l

Mumber of Portions IEE,EDEI Weighta’F‘nrt.I nneon Kilogram

If the user changes the calculated number of portions the system will call directly the
function “Scale Recipe”

Scale Recipe This function has replaced the former portion calculation in
order to support the new Recipe Yield handling.

Changing the Number of Portions will either change the quantities of all ingredients
within the recipe or change the yield amount or just the portion size. Below the Number of
Portions has been changed from 100 to 120.

Recipe Yields IE,EIEIEI IKiIn:-gram

FPortion Size IEEI,EIEIEI | r j

Humber of Portions I‘IEEI Weight.-"F'-:urt.I 1.0500 Kilogram

After making this change and clicking outside the field this popup window will appear:
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Scale Recipe x|

Old Murnber of Partions  [100,00

Mew Mumber of Paortionz |l

—Change...
. ATY of Ingredientz

.. Only Murber of Partions

. Orly Partion Size

ok Cancel

Three different options are available:

Change OTY of ingredients:

Changing the QTY of ingredients will scale the recipe to the new portion amount. This will
change the quantities of every ingredient. In this case it would increase the ingredients by
factor 1,2 because we are changing the number of portions from 100 to 120. The recipe
Yield will also be affected by this change.

Below is a side-by-side comparison of samples form the recipe

Before scaling

Recipe Yields |5,000 | Kilogram
Portion Size [50,000 | ar =
Humber of Portions I‘IEIEI,EIEIEI "»-'-.-"eight.-"F'-:urt.I 00500 Kilogram
Poz| T Component ATy | Stand. B %eight
14 iRice'Wid 4,000 kg 40000
214, i Cardamon Whole 0.050: kg (0.0500
Jis i Butter 0500;ka 05000
414 i 5al 0100 kg 01000
Bi4 iWwhite Pepper Ground 0.050: kg (0.0500
Gid i Fine Kemels 0.2580: kg 0.2500
Tis i Tamato 0,050 ka 0.0500
24 i FRozemary Fresh 0,050 kg 0,0500

After Scaling

Recipe Yields |E:,EIEIEI |Ki||:|gram

Fortion Size |5EI,EIIJEI I ar j

Mumber of Portions I‘IEI:I,EIEII] Weighta"F'n:nrt.I 00500 Kilogram
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Pos| T Comparent ATY | Stand. B Weight
1:4 i Rice Wwild 4,800 kg 48000
214 i Cardamon *Whole 0.060: kg 0.0&600
314 i Butter 0,600 kg 06000
414 i5al 0120: kg 01200
Hif i'wWhite Pepper Ground 0,060¢ kg 0,0:00
Gid i Pine Kemels 0.300: kg (1.:3000
718 i Tamato 0,060 kg 00600
3iA | Rosemary Fresh 0.060: kq 0.0800

Change Number of Portions:

Scale Recipe x|

Old Murnber of Partions [100,00

MHew Mumber of Partionz I‘I 20,000

—Change...
. ATY of Ingredients

f+ . Only Nuriber of Portions

... Orly Partion Size

Ok LCancel

Selecting ...Only Number of Portions will not change the quantities of the ingredients.
This would not be scaling. It would simply be changing the Number of Portions, which will
recalculate the Recipe Yield as well.

Notice the Number of Portions has changed from 100 to 120. The Recipe Yield has been
recalculated from 5 to 6. (Number of Portions * Portion Size = Recipe Yield)

Recipe Yields [5,000 | Kilogram

Portion Size 50,000 I ar =l

Humber of Portions I‘IEEI,I:IEIEI Weighta’F’Drt.I nosnn Kilogram

This is the same result as for changing the Recipe Yield.
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Change Portion Size:

Scale Recipe x|

Oid Mumber of Partions {10000

MHew Mumber of Portions I‘I 20,000

—Change...
AT of Ingredients

. Orly Murber of Portions

ok | Cancel

Selecting this option just the size of each portion will be recalculated.

Recipe Yields |5,EIEIEI IKiIDgram

Portion Size |41 667 I ar |

Humber of Portions I‘IEEI,EIEIEI Weighth’urt.l 41 5670 Kilogram

Recipe Yield and the quantities of the ingredients will not be changed.
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WEIGHT & WEIGHT PER PORTION CALCULATION:

The next five fields are mainly related to subrecipes as well. These will help the user to
create his recipes using the portion weight and to calculate the production loss.

B Manage Recipes 10l =|
File Edit Production Master Data Help

D|D”|H|| @l@llﬂg £ |"| :‘:lf"l gl Simulatiorn | ﬁl

‘ Recipe [\/ild Rice |v26 I Private Active_|
Ingredients |Details| Eategoriesl Nutrientsl Froduction F'Ianningl Salesl Uszed in...l Historyl Mize en placel Dptionsl Dverviewl
Recipe No. I Calc. Met Weight | 4,850 §5.Price | 4,00
Recipe Group [Sides Cale. Weight/Port. | 0,043 | Met | 4,000
Maior Group [Food Praduction Loss | -3.09% | Cos | 0,181
Recipe Yields |5,DDD |Kilogram £os % | 483%
Portion Size IED,DDD Igr LI Ch 3813
Number of Portions [100000  (  ‘weightFort| (o) Kiegiam | oz [ s540%
Production Article | Frod. Article | Planned COS 0181
Poz| T Component OTY | 5Stand. B Weight| Kolumes Text Losz 2nd Loss | QTY/BU (=11H] £

14 | Rice 'Wid 4,000: kg 4,0000 4,0000: Kilogram

214 i Cardamon Whole 0,050: kg 00500 0,0500: Kilogram

34 i Butter 0.500: kg 0.5000 0.5000: Kilogram

414 Salt 0,100 kg 01000 0.1000: Kilogram

5if white Pepper Ground 0.050: kg 00500 0,0500: Kilogram

Bif i Pine Kemels 0,050: kg 00500 0,0500: Kilogram

Tif i Tomato 0,050: kg 0.0500 0,0500: Kilogram

8iA i Rozemary Fresh 0,050 kg 0.0500 0,0500: Kilogram

K o
Mew Ingredient Feorganize Pos Delete Flag Scale Recipe Fecipe Explozion |
===
Weight/Port. This is the “final” weight per portion.
Examples:

In case of having the yield unit defined as “Kilogram” it will always be the same as the
value defined as Portion Size as it is displayed in Kilogram and calculated based on
Kilogram from the Yield Unit. The field is always closed for editing in this case.

In case of having the yield unit defined as e.g. “Liter” or “Each” the weight per portion
could be different than calculated.

1 Liter equal to how many Gram (Raw):
Water 1000

Salt 1250

Sugar 1020

Rice 880

Oil 820

Flour 715

Cacao 670

If our sample recipe now would be measured in liter the calculation would look as follows:
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Recipe Yields |5,EIEIEI ILiter

Portion Size [50.000 [mi =

Mumber of Portions |1I:||:|,EIEII:| Weighth’nrt.l D500 Kilogram

Compared to the table above the weight per portion could be incorrect. Just for pure raw
Rice the weight would have to be 0,0440 plus the weight of the water needed for cooking
and all other ingredients.

If this recipe is used in one or more other recipes this would result in a wrong weight
calculation for all recipes where this is used as subrecipe.

When working with Production Articles also the weight for those could be wrong.

All weight factors in the article setup must be filled correctly in order to ensure the correct
Calculation.

In certain scenarios e.g. the water for cooking should be part of the recipe as well. But
during the cooking process the water will be boiled away. Here the calculated weight per
portion will not match the real weight.

If working in such an environment the following parameter should be activated:

Goto System > Configuration > FBV8.INI > [REZEPTUR] > FILLNETWEIGHT T/F

Option: Change Configuration Settings 5!

Configurations File Ifl:qui,ini
Section |REZEPTUR
ltem [FILLMETWEIGHT
W alue |T

Infarmation fif T - The weight per Partion in the recipe yield section has ta be filled

ok Cancel

If T: The field “Weight per Portion” is free for editing, but will not be calculated
automatically anymore. It must be filled for all recipes manually now.
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I Manage Recipes 10l =l
File Edit Production Master Diata  Help
D@ @] Slrlm x| == - [| || | Simuaton_| 4
‘ Recipe [\wild Rice |36 I Private betive_|
Ingredients IDetaiIsl Eategoriesl Nutrientsl Froduction F'Ianningl Salesl Uszed in...l Historyl Mize en placel Dptionsl Dverviewl
Recipe No. I Calc. Met Weight | 4,850 5.Frice | 4,00
Recipe Group [Sides Cale. ‘Weight/Por. | 0043 Mt 4,000
Maior Group [Food Production Loss | -3.09% 0S| 0,181
Recipe Yields [5000 [Liter £os % | 453%
Portion Size [50,000 =l Chd 3813
Number of Portions [100,000 weight/Port | Kilogram M | 95.48%
Production Article | Fr I Flanned COS 0181
Materials Control - 8.5 |
Poz| T Companent ary 5 - i Bt Loss | 2ndLoss| OTY/BU BU
114 : Rice Wild 4opp; e WelghtPart, must be filed | 40000 Kilogran
214 i Cardamon 'Whole 0,050 0,0500: Kilogram
3iA i Butter 0,500 0.5000: Kilogram
414 i 5alt 0,100 7T [ TO0 0,1000: Kilogram
5i4 iwWhite Pepper Ground 0,050: kg $0,0500: 0,0500: Kilogram

If the user tries to save without the filled weight the system will show the message “The
Weight/Port. Must be filled!”.

Note: The value entered / calculated here is also the base for the Nutrition calculation and
will be used as weight factor for eventually created Production Articles.

Weight (in Grid)

Calc. Net Weight

Calc. Weight/Port.

Production Loss

Here the system shows the calculated weight of the
ingredient based on the weight factor entered in the article
setup related to the used quantity in the recipe.

This field shows the summarized weight of the recipe
ingredients (column “Weight”) multiplied by the number of
portions. -> Total weight of the recipe based on the weight
factor from article setup

This field shows the calculated weight of the recipe
ingredients (field above) divided by the number of defined
portions.

This is the difference (in %) between the calculated weight
based on the weight factor and the weight defined in the yield
unit section. In our example the weight of the produced recipe
is 3,09% higher than the calculated weight.

© MICROS-FIDELIO GmbH, 2010
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INTERNAL PRODUCTION ARTICLES:

In order to use this recipe in the Production Tool in the Transfer module (Production on
Transfer) a Production Article (PA) must be created out of this recipe

Production Article

Prod. Article

If already assigned / created the PA will be displayed in the
greyed out field.

For assignment with an existing article or creation of a new
PA click on this button.

The following dialog comes up:

x
— [P] - Production Article

Aticle Type % Stock Article ~ Article " Purchaze Article
&+ Mew [twild Fiice (P4
" Existing |

Stock Article |

[termn Group |

[ e BE field Wit |Liter
CreatehLink [PA] &rticle | Wik [Bi] drhicle CreatehLink [PA] and Product LCancel

The first decision to make:

- Case 1: Create a new PA
- Case 2: Assign the recipe to an existing article of any type

Case 1: Create a new Production Article out of the recipe
The system will offer the name of the recipe with the suffix “(PA)” for the creation of the
PA.

The following fields are dependent on the article type selected:

- Stock Article
0 The system will generate an article with the definition “Use only on Stock”.
This is the most common selection for new PA’s, as they are mostly not
purchased.
- Article
0 The system will generate a standard article without any special settings. This
could be used if the article will be produced and sometimes purchased as
well.
- Purchase Article
0 The system requires the assignment to an existing PA or an existing article
having the option “Use only on Stock” set.

Assignment of the Item Group: A default item group for internal production could be
offered here if defined in the Recipe Options:
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B Manage Recipes o =] 5
File Edit Production Master Data  Help

Cl@Rr] ZIEE] =] =] 212 Zlz] =i k)
‘ Recipe |W’arst. Cola 0,5 [35004) |V5 I | Briate Active |

Ingredientsl Detailsl Eategoriesl Nutrientsi Froduction Planningl Salesl Uszed in...l Historyl Mise en place  Options |Dverview|

Calculate COS with — Default P,

" Last Purchasze Price Tax |Standard GERMANY

™ Menu Plan Cale with Atticle Prices

{+ Default Stare — Parameter for Creating Products

|Main Store Beverage Item Group [Pa Aticles

If this is not defined or any other group should be assigned the user can select here from
the existing Item Groups. It is not possible to create a PA without assigned Item Group.

Once all selections and assignments are done the user can click on the button “Create /
Link (PA) Article” to generate the article.

Case 2: Assign the recipe to an existing article of any type
The field of the PA name is greyed out, as it will not be used in this case.

The following field are dependent on the article type selected:

- Stock Article
0 The system will offer all articles having the definition “Use only on Stock”.
This is the most common selection when assigning PA’s to existing articles,
as they are mostly not purchased. The system will automatically update the
item group as well with the item group assigned to the selected article.
- Article
0 The system will offer all standard articles not having the option “Use only on
Stock”. The system will automatically update the item group as well with the
item group assigned to the selected article.
- Purchase Article
0 The system offers to link any article defined as Purchase Article. The field
Stock Article is updated with the assigned stock article of the selected
purchase article. The system will automatically update the item group as well
with the item group assigned to the selected article.

Once all selections and assignments are done the user can click on the button “Create /
Link (PA) Article” to generate the article.

In case of already assigned PA’s linked by mistake the user can use the button “Unlink
(PA) Article” to clear the assignment.
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COS CALCULATION:

The next seven fields are related to the price calculation of the recipe.

Note: This is the general calculation for the recipe. Sales prices and COS value may differ
per sales location! The calculation here is based on the calculation definition made on the
tab “Options” and not on the real average prices in the stores or the sales prices in the
sales locations.

S. Price This is the main gross sales price for the recipe / the products
associated to to the recipe. Keep in mind that the product
could have different prices depending on the sales locations.
The detailed calculation per sales location can be viewed in
the tab “Sales”.

This field is editable, but maybe overwritten through the next
master data import from POS!

Net This is the net sales price based on the gross price above
and the tax associated to it.

COos This is the summarized cost of sales for this recipe based on
the prices of the ingredients.
Note: This COS calculation is controlled by the calculation
type defined in the tab “Options” and does not necessarily
reflect the COS used for the consumption. When using a
recipe in any module (e.g. POS IFC, Usages, Production) the
system will always use the actual COS of the recipe at the
time of usage!

COS % Here the COS % value is displayed. It shows the percentage
of the cost of the ingredients in relation to the net price.
(COS *100) / NET = COS %

CM Contribution margin: NET — COS = CM

CM % Contribution Margin in %: It shows the percentage of the
contribution margin in relation to the net price.
(CM *100)/ NET =CM %

Planned COS This field shows the summarized planned cost of the
ingredients. This can be compared to the actual cost of sales
displayed in the field COS. For more details how to use this
functionality please read the documentation
“116_MC_Recipe_Calculation_Survey”.
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INGREDIENTS TABLE:

This section will explain the columns displayed in the ingredients section of the recipe
screen.

B Manage Recipes 1ol x|
File Edit Production Master Data Help

O|e(E| 3| SlR|E =] =] 2 ] 7] 2 Simulation | el

‘ Recipe [Griled Salmon vz I Private Active
Ingredients |Datails| Eatagmiesl Nulrianlsl Production Planmngl Sa\esl Used in | Hislm_l,ll Mige en p\acel Dpt\nnsl Dvewiawl
Recipe No. Cale. Netweight | 0431 S.Piice |

Recipe Group |Mams Calc. Weight/Port. | 043 Met | 0,000
Maior Group [Food Production Lass | 000%  £0S | 1678
Recipe Yields [1.000 [Each o5 % | 0.00%
Portion Size |1,DDD Iea j CH I -1.678
Number of Portions |1,000 weight/Port 04310 Kilogram CM% IW
Production Articls | Frod. Aticle | ez I 1.570

Pos| T Component QTY | Stand. Partion | “Weight| Wolumes | Test | Loss| 2nd Loss | GTY/BU BU AE COS | Planned COS Excl Depl! Mote | Req. GTY

1A | Garlic 0,002 kg 0.0020 0,0020: Kilogram 1,650 0,003 ooz 0,002

214 Ginger Paste Minced 0,002} kg 0,0020 0,0020: Kilogram ¢ 3,920¢ 0,008 0,008 [ 0,002

3:A | Chives 0.001 kg 0.oo1d 0.0010: Kilogram : 14.380; 0,074 om4: ™ 0,001

4.4 Tenyaki Sauce 00101 00100 0,0100: Liter 19670 0,187 g7 [ o010

5 A [SoySauce 0,020 It 00200 0,0200; Liter 15600¢ 0,030 i T 0,020

E: A Chilli Powider 0.001 kg 00010 0,0010; Kilogram § 2,800: 0,003 ooz 0,001

7 A i Salmon Fillet Skinless/Borelgf 0,180 kg 0,1800 0,1800; Kilogram : 6,800F 1,224 116 [ 0,180

9.4 iLemaons 0160 ea 01600 01600 Each 0110: 0.ma oma: 0160

9i A Mushroom 0,005 kg 0,0050 0,0050: Kilogram i 1,970; 0,010 omo; [T 0,005

10: R wild Rice 1,000 : 50,000 mi 00500 0,0500 Liter 0181 0181 ois: 1.000

1 »
MNew Ingredient Reorganize Pos Delete Flag Scale Recipe Recipe Explosion |

[

Pos Position number of the ingredient record.

T Type: This explains the type of the record.
A: The ingredient is an article of any type
R: The ingredient is a (sub-)recipe

Component This is the name of the ingredient.
QTY Quantity
Stand. Port. This is the unit for the quantity entered before.

In case of an article the user can select here from the
production units assigned to the base unit of the article.

In case of a (sub-)recipe this is a combination of the Portion
size and the selected Portion unit of the subrecipe.

Weight In case of ingredient type A: The weight is calculated based
on the weight factor entered in the article setup
In case of ingredient type R: This is the weight per portion
from the subrecipe.
Note: This field is editable. When changing the weight for the
ingredient the system will adjust the quantity as well.

Volume This function will be explained below in a separate chapter.

Text This is a small information text field per ingredient (20
characters).

Loss / 2" Loss Two loss factors (%) can be inserted here.
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QTY/BU

BU

AVE

COos

Planned COS

Excl. Depl.

micros

Note: The loss factors will be calculated on the QTY/BU.
Example using the first loss factor only:

QTY =20

Loss Factor = 10%

2" Loss Factor = 10%

QTY/BU=22

FIDELIO

Example using both loss factors:
QTY =20

Loss Factor = 10%

2" Loss Factor = 10%

QTY /BU = 24,691

This is the quantity reduced in the depletion store. Always
check this quantity when using loss factors!

In case of ingredient type A: This is the base unit of the
article.

In case of ingredient type R: This is the yield unit of the
subrecipe.

In case of ingredient type A: This is the average price of the
article.

In case of ingredient type R: This is the COS of the
subrecipe.

In case of ingredient type A: This is the COS for the article
(average price * QTY/BU).

In case of ingredient type R: This is the COS of the subrecipe
(average price * QTY).

This is the COS of the ingredients based on the planned price
(entered in article setup). For more details how to use this
functionality please read the documentation
“116_MC_Recipe_Calculation_Survey”.

This field allows the user to exclude a record from stock
depletion. If the checkbox is ticked the record will be
calculated in the recipe. But when using the recipe in sales,
production, usages, etc. the records marked here will not be
deducted.

This exclusion / inclusion can be done record by record or for
all records in one step.

To exclude / include all records just double click on the
column title/header:

Exclude/Include Ingredients x|

" Exclude all

& |nchude all

LCancel
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Req. QTY

MICros'  FEIDeLIO

Select “Exclude all” to mark the checkbox for all records.
Select “Include all” to unmark the checkbox for all records.

Note: Subrecipes cannot be excluded in a main recipe!

This is a bigger information field per recipe ingredient (2048
characters)

This column shows the real required quantity including the
loss factors.

In case of ingredient type A: This is shown in the base unit of
the article.

In case of ingredient type R: This is shown in the portion unit
of the subrecipe.

The ingredients can be edited via double-click as well. The shown dialog will be explained
in the chapter “New Ingredient”.
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FUNCTIONS / BUTTONS:

FIDELIO

This section will explain the functionality of the buttons on the recipe screen.

NEW INGREDIENT:

Using this button new ingredients can be added to the recipe. Those could be articles,

recipes (as subrecipe) or expenses.

Edit Recipe Ingredient

x|

—Companent Tupe
QI illl {* Aticle = Recipe " Experse
< [tem Group » |
¢ Categones » d _I
L]
Article ||
- |
aTY I
Stand. Portion | vl
Wieight I
cas I
Planned COS I
Yolume: I j |
Text |
Loss / 2nd Loss | |
[~ Excl. Depl.
Freparation Type |
Feq. OTY I
Moke ;I
- |
0K, Cancel

Description of the dialog:

“New” icon:

This can be used when editing existing records to clean the

dialog. All selections will be removed.

Arrow icons:

When editing existing records these buttons can be used to

switch to the last or next record. The same functionality can
be achieved using the function keys F6 (up) and F7 (down).

Component Types:
- Article

Three different types of ingredients could be added.

© MICROS-FIDELIO GmbH, 2010
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Item / Recipe Group:

Categories:

Article/Recipe/Expense:

micros

Here the system will offer all articles assigned to Profit
Contribution (standard and articles defined to be used on
stock only). Purchase Articles are not available as recipe
ingredients!

FIDELIO

- Recipe

The system will offer all recipe headers.

Note: Records shown here could also be recipes without
ingredients!

- Expense

The system will show all expense articles (standard and
expenses defined to be used on stock only). Expenses
defined as Purchase Articles are not available as recipe
ingredients!

Note: Based on the selection done here the next three fields
will show different data!

Case Atrticle: All Item Groups assigned to Profit Contribution
can be selected as filter for the articles offered in the
selection box.

Case Recipe: A Recipe Group can be selected as filter for the
recipe selection box.

Case Expense: All ltem Groups assigned to Expenses can be
selected as filter for the expense articles offered in the
selection box.

Using the button _I the categories can be selected as filter.
Case Atrticle: All Categories defined for articles can be
selected as filter for the articles offered in the selection box.
Case Recipe: All Categories defined for recipes can be
selected as filter for the recipe selection box.

Case Expense: All Categories defined for articles can be
selected as filter for the expense articles offered in the
selection box.

Note: Both filter options can be used separately or can be
combined as well.

For more details how to set up categories please read the
updated documentation “102_MC_Categories”.

Based on the contingently selected filters selected above not
all existing records may be visible!

Case Atrticle: All articles assigned to Profit Contribution will be
shown here. Please select the new ingredient.

Case Recipe: All recipe headers will be shown here. Please
select the new ingredient.

Case Expense: All expense articles will be shown here.
Please select the new ingredient.

Display of Last Price:

For Articles and Expenses the last price could be displayed in
the selection box.

Goto System > Configuration > FBV8.INI > [REZEPTUR] >
SHOW_LAST_PRICE_ON_ART_DIALOG:
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White text box:

QTY:

Stand. Portion:

Weight:

COosS:

Planned COS:

Volume:

Text:

Loss /2" Loss:

Excl. Depl.:

MICros'  FEIDeLIO

Option: Change Configuration Settings x|

Configurations File I[bvB,ini
Section |REZEPTUR
ltem [SHOW L&ST_PRICE_OM_ART_DIALOG
alue |T

Information [ie T | ast Price of Aticle [in BU) will be: showr in New Pasition Dialog
when choozing article

ok Cancel |

If T: The absolute last price of the article / expense will be
displayed in the selection box.

Case Atrticle: The content of the field “Information” from
Article setup screen will be shown here.

Case Recipe: The content of the field “Information” from
selected recipe will be shown here.

Enter the quantity to be used in the recipe.

Select the unit for the entered quantity. The available units
are dependent on the component type of the ingredient:
Case Article/Expense: All production units linked to the base
unit of the component can be selected.

Case Recipe: The combination of the Portion size and the
selected Portion unit of the recipe will be selected
automatically.

Case Article/Expense: The weight is calculated based on the
weight factor entered in the article setup and the used
guantity.

Case Recipe: The weight per portion of the recipe will be
inserted.

Note: This field is editable. When changing the weight for the
ingredient the system will adjust the quantity as well.

Case Article/Expense: The cost of the ingredient will be
calculated based on the price of the selected component.
Case Recipe: The cost of the recipe will be displayed here.

Case Article/Expense: The value displayed here is calculated
with the planned price defined in the article setup.

Case Recipe: The value displayed here is the planned cost of
the recipe.

This function will be explained below in a separate chapter

The text for the “Text” field of the recipe ingredient can be
inserted here (20 characters)

Loss factors can be defined here. These will change the
guantities to be reduced from the reduction store.

Here the user can define if the record should be depleted
when using the recipe.
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Req. QTY: This column shows the real required quantity including the
loss factors.
Case Article/Expense: This value is shown in the base unit of
the article.
Case Recipe: This value is shown in the portion unit of the
subrecipe.

Note: The text for the “Note” field of the recipe ingredient can be
inserted here (2048 characters)

REORGANIZE POS

The column “Pos” shows the actual position number of the ingredients in the recipe. This
can be edited in order to re-sort the ingredients. After saving the system will the sort the
ingredients based on the changed position number. Now the function “Reorganize Pos”
will re-write the position number in the correct sequence (without sorting the records!).

DELETE FLAG

This function allows to delete one or more ingredient lines from the recipe. Mark the
line(s) with the mouse and click on the button “Delete Flag”.

I |F'os| T Compaonent Loss | 2nd Lossi OTv/el | BU

*0,0500; ! ! ! 00500

| 2:4 | Rosemary Fresh 0,050 kg 00500 0,0500: Kilogram
K| o
Mew Ingredient Fieorganize Pos | Delete Flag | Scale Recipe Fecipe Explozion |

===

With the next saving these records will be removed.
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SCALE RECIPE

This function is already explained in the chapter “Recipe Yield & Portion Calculation”.

RECIPE EXPLOSION

This function checks the consistency of the recipe structure and saves it separately to
speed up the calculation.
When clicking on this button the following dialog comes up:

Recipe Explosion x|

— Explozion Type
{+ Loaded Fecipe

{~ Recipes flagged for Explosion

{~ Al Becipes

Cancel

Options:
0 Loaded Recipe
= This option will execute the Recipe Explosion for the current
loaded recipe only.
0 Recipes flagged for Explosion
= This option will execute the Recipe Explosion for all recipes
where the ingredients were changed (added, removed, changed
QTY, etc.).
o All Recipes
= This option will execute the Recipe Explosion for all existing
recipes.

Note: This function should be executed after the Recipe Conversion!
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PICTURES:

B Manage Recipes MF | 10l =|
File: Edit Production Master Data  Help

D|2|d| 2] S|rlE x| == 2 || 77| [Z] Simulation | ko]
‘ Recipe [Griled Salman |v33 [~ Piivate Active |
Ingredients |Details| Eategoriesl Nutrientsl Production F'Ianningl Salesl _ 1ol x|
Recipe No. I 0| = n él l(J ZoomI‘IDD°/° i
|

Recipe Group [Mains

Major Group [Food

Recipe Yields [1.000 [Each
Portion Size |1 000 |ea
Number of Portions |1.000 W'eight.-"F'ort.l_
Froduction &rticle |
Pos| T Component QTY | Stand. Portion | %
1iA i Garlic 0,002 kg
214 i Ginger Paste Minced 0,002 kg
314 i Lemons 0160 ea
414 i Teripaki Sauce 0omoih
Bif i Chives 0,007 kg
Eid i Salmon Fillet Skinless/Boneles 0.180% kg
714 i Chilli Powder 0,001 kg
1A i Mushroom 0,005 kg
9iA i Sop Sauce 00200
10i R :'wild Rice 1.000¢ 50,000 mi
GRILLEDSALMON, JPG
> g g g
MNew Ingredient Reorganize Pos Delete Flag Scale Recipe Recipe Explosion |

== ii—

Up to three pictures can be assigned to a recipe. Per user it can be defined which picture
should be shown. This is defined in the tab Options.

Configuration:

Goto System > Database Update > Settings > Local Settings > Images:

Price Formats, Currency Settings and Units Renaming 1[
Price Format | Currency and Date Settings I Rename Baze Units I
Fiename Production Units Images

Picture Storage |D:\Docu\MateriaIs Control\EMPYbmp

| Refresh Picture Storage I

Picture Storage refresh done without errors. oK Cancel
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Define the path to the folder where the pictures are stored. This should be a network path
mapped for all users.

After copying new pictures to this folder use the button “Refresh Picture Storage” to make
the new files available for the users.

Go back to the recipe module.

ﬁl Click this button to assign a picture to a product so that users can see how the
finished product should look. The following form displays:

0= & gl el 4| Q Zaom [100%

-
1| | b

i

If the location for the pictures was not defined before the following message will be
shown.

Materials Control - 8.6.00 x|

Q Pickure Storage is nok defined!

Please check the configuration of the picture storage (explained above).
Use this icon to select a picture from the defined storage location.

Using this button a picture from the already saved list can be selected.

2 % B

Once the picture was selected / assigned use this button to save the picture to
the recipe.

&

Stretch the picture to the size of the picture window
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ﬂ Show the picture in the original size
QJ Enlarge the picture
Zoom Enter a % value to zoom the picture.

Note: The saved picture is saved for this user!
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SIMULATION:

This function allows the user to simulate the calculation of the recipe when changing
certain figures.

B Manage Recipes

File Edit Production Master Data Help -
Dlﬁlnll %l@llﬂgl - |:'| :.:lf'rl BI Simulation |
Recipe |I3ri||ed Salman |V32 T e Y TS i

Ingredients |Details| Categoliesl Nutrientsl Production F'Ianningl Salesl Uged in...l Histor_l,ll Mize en placel Dptionsl Dvewiewl

Recipe No. I Calc. Met 'weight I 0431 5.Fric
Becipe Group |Mains Calc. Weight/Fart. I 0,431 Me

To use this function the user right must be activated for this.

Goto System > Users > select the user > switch to the tab “Rights” > search for the
section “Production” > User Right “Recipe Simulation”:

userright x|

Module Group  |Praduction

tadule/Function  |Recipe Simulation
[ Right
[T [Dep Bight

Explanation  |Allaws access to the Recipe Simulation function ;I

0K |

Logout and login again.
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Now goto Production > Recipes > load a recipe > click on the button “Simulation”:

B Manage Recipes } =10 x|
File Edit Production Master Data  Help

[ || =] Slralm) | wsl 2 | =] “|7] B3| N— =

‘ Recipe Simulaton |Gnlled Salmon IV32 | Hiivate Active |
|nQT3diEl’1tS|Dela\|s| Calegonesl Nuhientsl Praduction F’Ianningl Sa\esl Ized in...I Histor_pl Iize er placel Dptionsl Dverviewl

Recipe No. I Calc. Met'Weight | 0431 5.Price | 1225
Recipe Group [Mains Cale. Weight/Port. | 0431 Net| 12,250
Major Group [Food Production Loss | 000z COS | 1,834
Recipe Yields |1,UUD IEach COs % I 14,97%
Portion Size [1.000 Iaa j CM I 10,416
Number of Portions [1.000 wieight/Por, | 04310 Klogram M | 85.03%
Froduction Article | Frod. Aticle | R E 1.714

Pos| T Component OTY | Stand. Portion | Weight | Yolumes | Text | Lozz | 2nd Loss | OTv/BL BU AVE COS | Planned COS Excl De

1:4 i Gailic 0,002 kg 0.0020 00020 Kilogram § 1,650 0,003 0003 [

24 iGinger Paste Minced 0,002 kg 00020 00020 Kilogram § 3,920¢ 0,008 0,008 [

34 Lemons 0160 ea 01600 01600 Each 0,018 0,018 []

414 | Tenyaki Sauce 0010k 00100 00100 Liter 18670 0,187 0,187 []

514 iChives 0.001 kg 0.0010 0.0010¢ Kilogram ¢ 14,380 0014 0014 |}

64 iSalmon Fillst Skinless/Bonels 0,180} kg 0.1800 007 0.2000: Kilogram § B,800: 1,360 1.240 [m]

74 Chilli Powder 0,001 (kg 0.0omo Text 0.0010; Kilogram §  2,800¢ 0,003 0003 [T

84 iMushroom 0,005 kg 00050 00050 Kilogram ¢ 1,970: 0,010 0,010 |

94 iSopSauce 002001 0.0200 0.0200 Liter 1.500: 0030 0030: [T

10:R wild Rice 1,000 50,000 ml 0.0500 ,00% 00556  Liter 0181: 0201 0zm: [

] | o
New Ingredient Fearganize Pos Delete Flag Scale Recipe Fecipe Explasion |
i

Now the following fields can be edited:

- QTY

- Stand. Portion

- Weight

- Text

- Loss/ 2™ Loss

- AVE (average price)

This allows the user to simulate the calculation of the recipe i.e. when the average price is
changed.

All other tabs are disabled. Also saving or deleting is disabled in the Simulation mode.

When printing reports the term “Recipe Simulation” is shown on the reports:

!J CENTURA Report Builder - ogram Files',LATAM Controlyqrp_engREZEPTO1.QRP = |EI 5[

File Wiew Print

(Gl 8] o] o

Recipe 27-10-2007 23:31 |
| Created  16-03-2007 12,52 Pete Chayds
( Recipe Simulation ] [ Last Changed] 27-10-2007 22,50 Pets Obayda =]
Recipe No.:

Recipe Name:|Grilled Salmon
Portions:| 1,00

Controlled by:

Date:
Info
Ingredients
[ roTaTy ] Uit [ articie Mo, Companent
1. 0,002 kg Garlic
2. 0,002 kg Ginger Paste Minced

3. 0,160 ea Lemons
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To change back to the normal mode just click again on the button “Simulation Mode”.

FIDELIO

If nothing was changed the system will switch back to the normal mode directly.
If details were changed the system show the following dialog:

Save Recipe simulation i ﬂ
v Savebs Grilled 5 almon

(" Save Simulation to Recipe

" Cancel

ok LCancel

The following options are available:

- Save as

= This allows to save the simulated recipe under a new name. The
user must change the name to complete this!
- Save Simulation to Recipe

= The changes done in Simulation mode (except price changes)
will be saved to the original recipe.
- Cancel

The system will stop the simulation and return to the normal
mode.
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VOLUME HANDLING:

Both Liquid and dry measurements can be used for certain products, when adding
ingredients to a recipe.

Example:

This chapter will explain the functionality using some samples explained below.

Flour, which is usually measured in Gram, can be converted to litre e.g. 715 grams of
flour is equal to 1 Liter. This calculation can be configured in Materials Control so that it
can be done automatically when adding an ingredient to your recipe.

This documentation will explain how to handle the Ingredients Flour and Oil using the
following conversion.

1 Liter equal to how many Gram (Raw):
Water 1000

Salt 1250

Sugar 1020

Rice 880

Oil 820

Flour 715

Cacao 670

No official calculation were used in the above conversion table, they are used purely
as an example.

In the second part of this document, we will explain how to organize your kitchen
measurements easier. If you are e.g. measuring in cups (1 cup = 0,25l) you can create
the unit cup and system will calculate how many cups to use for you.

The Production Unit ,,Cup % Itr* will be explained in Part Il of this documentation.
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Articles > Volumes Definition:

Go to Master Data > Articles > create a new article:

Article , Flour/kg* with Base Unit ,Kilogram* the known way. Since the base unit is
.Kilogram“ weight entries are useless (1kg = 1 kg). The weight field is disabled.

To define your article to use the Volume calculation please activate the flag ,use Volume*
and enter the conversion Volume number.

Example Flour/kg: 1kg Flour equals 1,399 Volume Liter

ik Manage Articles
File Edit Master Data Help
x| we| <[] %] B

‘ Article IFIcuur LKA

Other Settings I Dwerview I Stock
Edit Aticle | Furchaze Articles I Cat
Azzighed to
’715' Frofit Contribution  Expenses

Article Mo, |
Item Group |FI|:uur

Base Unit |Ki||:|g|ram

Authorization Lewvel I 1] r I

[T Receiving in Base Unitz
[~ Use anly on Stock

Store Unit |
Nutrient ['wHEAT FLR WHITE ALL-PURFOSE LUNE _|
Wutrient Factor [10 | 20481
Additives | |

Loss I v uzeYolume
Weight Factor I 1.0000 Walume I'I,EEIEIEI
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Now create 2nd Article , Oil/ltr* with Base Unit ,Liter" the known way.

The Volume flag is not available for Liter Articles since it is useless to define a conversion
here (1 Liter = 1 Volume Liter). Instead you can enter the weight of the oil.

Example Oil/Ltr: 1 Ltr. Oil equals 0,820 Kg

k4 Manage Articles
File Edit Master Data Help

s R x| sl < || S]] 2
‘ Auticle |0il / It
Other Settings I Overview I Stock
Edit Article | Purchasze Articles I Cak
Azzigned to
’7 % Profit Contribution € Expenzes

Aticle Mo, |
Item Group IIZIiIs and Vinegars
Baze Umt ILiter

Autharization Lewvel I 1] - I

[~ Receiving in Baze Units
[T Usze anly on Stock

Stare Lrit |
Mutrient |EIIL,UEE,SUNFLEIWEH,LINEILEIE[LESST |
Mutnient Factar I‘I ID#DED

L-:uss ¥ usealtme

Weight Factor I 0.8200

"-.-"u:ulume ‘I 0000

e ] |
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Now create 3rd Article , Egg/each 50g“ with Base Unit ,Each” the known way.

Since our egg has a weight average weight of 509, please enter the value 0,05 kg in the
weight field. Assuming that one egg has a volume in liter of 0,05 Itr also, enable the
volume flag and enter the value 0,05 Itr in the volume field.

ki Manage Articles

File Edit Master Data Help
D &= = | ms| 2 || %] 2] B
‘ Article |Eags / ea Glar
Other Settings I Overview I Stock
Edit Article | Purchaze Sricles I Cak
Azzigned to
lrﬁ' Profit Contribution € Expenzes
Aiticle No. |

Item Group IDairy Eaggs and Cheese

Base Unit IE ach

Autharization Lewvel I 1] - I

[T Usze anly on Stock

[~ Receiving in Baze Units

Stare Lrit |

Nutrient |EGG wHITE Fidw FRSH

|

Mutnient Factar I‘I II:I'I 124

i ;
Logs I
Weight Factor I 0,0500

¥ uszealume

Walume IEI,EIEEIEI
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Recipe > Volume Conversion:

Go to Production > Recipes > create a new recipe called ,Volume Units* the known way.
Click on ,New Ingredient* and add the article ,Flour/kg" with QTY 1,00 to the recipe. The
weight is now automatically filled with 1,00 kg.

Now click in the drop-down Menu ,Volume* and choose the unit ,L".

Iaix

File Edit Production Master Data  Help

D@ | Slrl | =] = <[] ]2 sinuatin_| &l

‘ Recipe |Vo\ume Uitz |V1 [ Private Active I
- Edit Recipe Ingredient _XJ
Ingredients | Detailgl E
r— Component T yps
He me Dl 4| - = Atticle " Recips i~ Experse S Piice
Recipe Gi Net 0,000
Maijor Gi < ltem Group > | cos 0,000
Recipe i < Categories » =] | Cosx 0,00%
Portion ! _| CM 0,000
Mumber of Port Chi% 0,00%
Article  |Flowr / KG
Production & I ned COS 0.000
Pos| T ANE COS | Planned C

QTY 1000
Stand. Portion Ikg 'I
“Weight |1,0000

COS |0.00o

Flanned COS {0,000

Wolume i | 13901

The system will now automatically calculate, that 1kg Flour equals 1,399 Volume Liter.

Repeat the step and add the ,Oil/Liter* with QTY 1 and Volume Unit L to the recipe,
system will calculate the weight of 0,8200kg and the Volume as 1,00 Liter automatically.

iaix]

File Edit Production Master Diata  Help

D||2’3|El r 7 iIEI i |,._| -"ZI{.—IQI Simulation | ﬁl

‘ Recipe [Volume Units [ [ Private Bictive
_ i
Ingredients |Detal\s| E
r~ Camponent Typs
Recipe (| E Vl ' Aticle " Recipe " Enpense $.Price
Recipe Gi Net 0,000
Maijor Gi ¢ ltem Group > | Cos 0,000
Recipe i < Categories » ;I = | cos = 0.00%
Portion ! T Cid 0,000
Mumber of Port ) Chz 0.00%
Aiticle IDiI Al
Production & _I ned COS 0.000
Pos| T AVE COS | PlannedC
=+ 1:& Flou/ LI 0.000; 0,000 o.c
ary |1.000
Stand. Portion ||t od
Weight |0.8200
CO5 0,000
L Planned COS {0,000
Wolume: [| | [.oooo)
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Repeat the step and add the ,Egg /ea 50gr” with QTY 1 and Volume Unit L to the recipe,
system will calculate the weight of 0,0500kg and the Volume as 0,0500 Liter

automatically.

B Manage Recipes il [

File  Edit Production Master Data  Help

=10l x|

e = T e N O e s 2t

Simulation |

‘ Recipe [Valume Lnits |V1 [~ Private Aclive |
_ x
Ingredients |Details| C
— Component Type
Recipe Dl Al Vl & Article ~ Recipe { Expenze 5.Price I
Recipe Gi | et 0,000
Maior Gi < Item Group > | Cos 0,000
Recipe Yi < Categories » ;I | COS % I 0.00%
Portion ! —! Ch I 0,000
Mumber of Port | Chii I 0,00%
Article |Eggs / ea 50gr
Production & _I ried COS 0,000
Posz| T AVE CO5 | Planned C
=+ 1iA Flour /s LI 0,000 0,000 0.C
=+ 2iA 00/ 0,000 0,000 0.C
ary I‘I,DDD
Stand. Portion |ea Y.
“Weight ID,DEDD
cos ID,DDD
Planned COS {0,000
Walume [| ~| [nos001

Once you confirm the new ingredient dialog with OK, the new positions are shown in the

table view with the Volume information in the field ,Volumes®.

B Manage Recipes

File Edit Production Master Data Help

=10l x|

DR | Sl | x| - [~] “|] 2

Simulation |

‘ Recipe [Volume Units 1 [ Private Active |
Ingredients |Details| Eategoriesl Nutrientsl Production F'Ianningl Salesl Uszed in...l Historyl Mize en placel Dptionsl Dverviewl
RecipeMo. [ Cale. Net weight | 1,870 S.Price |

Recipe Group [Sides Cale. Weight/Part. | 1870 Met | 0,000

Maijor Group [Food Praduction Loss | 4652%  COS | 0,000

Recipe Yields [1,000 |Kilogram Cos % IW

Portion Size [1,000 Ikg j CM IW

Mumber of Portions W Weight!Port.lﬁ Kilagram Chz IW

Production Article | r—Emd.Mng FERENE 0.000
Poz| T Component GTY | Stand. Portion eight | Yolumes | Text | Loss §2nd Loss | OTY/BU (=11} AVE COS | Flanned C
=+ 1i4 Flow /KG 1.000: kg 00003 1,33301 1.0000: Kilogram { 0,000¢ 0,000 0c
=+ 2iAa 0/ 1.000: It 52003 1.,00001 1.0000: Liter 0.000; 0,000 0c
—| 3i4 iEggs/eablar 1.000: ea 0500 0,05001 1.0000: Each 0.000i 0,000 0c

.
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Recipe > Volume Unit Definition:

In certain environments it is necessary to organize the measurement of ingredients apart
from the known each, kilogram and liter. It will be easier for the chefs to measure e.g. in
Cups, Tea Spoons, Tablespoons.... In this example we will explain how to use the
Volume Unit ,Cup 0,25l

Go to System > Database Update > Settings > Local Settings > Tab ,Rename Production
Units* and click on the ,New" Button to create a new Production Unit.

Price Formats, Currency Settings and Units Renaming |
Frice Format | Currency and Date Settings | Fiename Base Lnits
Rename Production Units Images
Uit | Praduction Uit Mame | Mew Name | Factar | Barder Unrounded
= i C
Each Il
Base Lnit | r
Production Lnit Mame I F
Factar ID r
=
Liter Barder I r
i
L::: I~ Unrounded ::
=
P
QK | LCancel | o
=
=
Mew | Delete |
(6] 4 | LCancel |
Explanation of fields:
Base Unit: Assigned Base Unit, here ,Volume Unit*
Production Unit Name: Name of the Production unit, shown in the recipes
Factor: Factor of Unit times the Base Unit
4 x Cup Y equals 1 Volume Liter
Border: used only for US Weights/Measures
Unrounded: used only for US Weights/Measures

Option: New Production Unit B 5[

Base Unit [Valurne Urit

Production U nit Mame |I:u|:u 1/4 It

Fachar |4

Eorder |

[ Unrounded

Ok Cancel

Confirm your entries with the OK button and close the complete dialog.
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Go to Production > Recipes > open your newly created ,Volume Recipe* and click on
.New Ingredient" to add a new position. Add the Article ,Flour/kg" with QTY 1,00 but this
time use the volume unit ,Cup ¥ Itr".

FIDELIO

B Manage Recipes N I ] |
File Edit Produckion Master Data  Help
D@l | sl | x|l [ | [] S| 4
‘ Recipe [Volume Units Jvz [~ Private Active |
_ x
Ingredients |Details| C
— Component Type
Recipe | | Al VI i+ Aticle i~ Recipe " Expenze 5.Price I
Recipe Gi | et 0,000
Major Gi < Item Group > | 1 cos 0,000
Recipe Yi < Categaries » ;I I COS % I 0,00%
Portion ! 5 CM 0,000
Mumber of Port Chii I 0,00%
Article |Flour / KG
Production & _I ried COS 0,000
Posz| T AVE CO5 | Planned C
1i4 :Flour / LI 0,000; 0,000 0.C
218 (00l /i 0,000; 0,000 0.C
3i4 iEggs 4 ary [1.om 0,000 0,000 0.C
Stand. Portion |kg >
“wieight I'I 0oan
cos ID,DDD
Flanned COS {0,000
Yolume | ~| [5E%E0cup /et

The System will now calculate that for 1,00 kg Flour with weight 1,00 kg you will need
5,5960 Cups ¥4 Lt.

If you repeat the Steps and add the , Oil/Liter* with QTY 1 and Volume Unit Cup 1/4l to the
recipe, system will calculate the weight of 0,8200kg and the Volume Unit to be 4 Cups Y
It.

o]

File Edit Production Master Data Help

0 |Dq| nl E: | I=111% X| @l . |"| 7 | 7 | @'l Simulation | ﬁl
‘ Recipe [Volume Urits Jvz [ Private Aclive |
_ x
Ingredients |Details| C
— Component Type
Recipe 0O | Al Vl = fyticle = Becipe (" Espense 5.Price I
Recipe Gi | et 0,000
Major G < Item Group > | 1 cos 0,000
Recipe Yi < Categaries » ;I | COs % I 0,00z
Portion ! ¥ CH 0,000
Mumber of Port Chi I 0,00%
Article |0il /It
Production & _I ned COS 0,000
Posz| T AVE COS | Planned C
1iA i Flowr / ;I 0.00o: 0,000 0.c
284 100/ 0.000; 0,000 0.c
3iA iEggs 4 oty [Too0 0,000: 0,000 0r
=+ 4iA iFlowr / 2 0.000: 0,000 0.c
5 ! Stand. Portion |}t ¥
E 5 0.000; 0,000 0.c
Weight ID,82DD
cos ID,DDD
Planned COS {0,000
Volume [ Cup 1/4 1t =| [+.0000Cup 124k
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If you repeat the Steps and add the ,Egg/Each 50 with QTY 100 and Volume Unit Cup
1/41 to the recipe, system will calculate the weight of 5,0000 kg and the Volume Unit to be
20 Cup %4 It.

=

File Edit Productionr Master Diata  Help

0 |Dq| nl E: | I=111% Xl @l L |"| B | 7 | El Simulation | ﬁl
‘ Recipe [Volume Urits Jvz [~ Private Active |
_ x
Ingredients |Details| C
i Component Type
Recipe | | Al Vl = fyticle = Becipe " Erpense 5.Price I
Recipe Gi | et 0,000
Major G < Item Group > | 1 cos 0,000
Recipe Yi < Categaries » ;I | COs % I 0,00z
Portion ! ¥ CM 0,000
Mumber of Port | Chi I 0,00%
Article |Eggs / ea Blgr
Production & _I ned COS 0,000
Posz| T AVE COS | Planned C
1iA i Flowr / LI 0.00o: 0,000 0.c
208 100/ 0,000; 0,000 0.c
3iA iEggs 4 oty [Toooo 0,000: 0,000 0r
=+ 4iA iFlowr / : 0.000: 0,000 0.c
=+ 5ia 00/ Stand. Portion |ea - 0,000: 0,000 0.c
“eight |5,DDDD
cos ID,DDD
Planned COS {0,000
Volume [Cup 174 | [zopo00cup it
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TAB DETAILS:

This tab contains all descriptions for this recipe:

B Manage Recipes =1ol ]

File Edit Production Master Data Help
o == e i e e M R 1 o]

‘ Recipe [Giiled Salman fv34 [ Private Active |

ategoriesl Nutrientsl Froduction F'Ianningl Salesl Uszed in...l Historyl Mize en placel Dptionsl Dverviewl

Info ¥ Taread

place important information here and tick the checkbox above. When calling the recipe this screen will be shown first!

Product Specifications | Production Instiuctions Servinglnstructionsl Picturesl Miscellaneous

Frod. Spec. |

Grilled Salmon =]
Salmon Fillet Skinless/B oneless [filet cut, canadian wild salmon)], Lemons, Wild Rice [ Rice 'Wild, Butter, Salt, Tomato, Pine Kemels, Cardamon
‘whole, Rosemary Fresh, White Pepper Ground |, Sop Sauce, Tervaki Sauce, Mushroom, Garlic, Ginger Paste Minced, Chilli Powder, Chives

===

This screen is divided in two sections:
- Info
- Instructions / others

In the upper section the user can enter general information about this recipe. This text is
shown in the overview screen as well.

If the check box “to read” is activated the recipe screen will switch directly to this screen if
the recipe is called in the module.

The bottom section is splitted in 5 tabs:
Product Specification:

Praduct Specifications |Pr0duction Instructions | Serving Instructionsl Picturesl Miscellaneous

Prod. Spec. |

Grilled Salmor ]
S almon Fillet Skinless/B oneless [filet cut, canadian wild salmon], Lemons, Wild Rice [ Rice Wild, Butter, Salt, Tomato, Pine Kemels, Cardamaon
‘wihole, Fosemary Fresh, wWhite Pepper Ground |, Sou Sauce, Tenivaki Sauce, Mushroom, Garlic. Ginger Paste Minced, Chilli Powder, Chives

<

Here the product specifications of the ingredients can be displayed. Use the button “Prod.
Spec. to load the specifications defined in the articles.
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Production Instructions:

All production related descriptions could be entered here:

Product Specifications |Serving Instructionsl F'icturesl MiscellaneousI

here the production instructions for the recipe can be entered. ;I

- how to prepare
- how to cook
-eto.

Serving Instructions:

All serving related information could be entered here:

Froduct Specificationsl Froduction [ngtuctions Picturesl Miscellaneous|

here the serving inztructions faor the recipe can be entered. :I

- which chinaware
- how to place upon
-tz

Pictures:

Here the description for the assigned pictures can be listed.

Froduct Specificationsl Froduction Instluctionsl Serving Instructions Miscellaneous|

Picture 1 Jraw goods picture

Picture 2 |finished plate

Picture 3 |

Miscellaneous:
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The fields here are mainly used for the Production Planning module (Add-On).

Froduct Specificationsl Production Instructionsl Serving Instructionsl Pictures

Mame in Menu

Praduction Time I— Mirutes

Kitchen Devices |

Barcade [Batch) I Filling Tirne |25,D
Preparation Time [S00W) W
Preparation Tirne [F50W) W
Preparation Time [B00w) W

TAB CATEGORIES:

For more details how to set up, assign and use categories please read the updated
documentation “102_MC_Categories”.
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TAB NUTRIENTS:

FIDELIO

This tab shows the nutritional information for the created recipe as overview or in detail.

Overview:
lgix
File Edit Produckion Master Data Help
=20 = THeaT e T o B B 4
‘ Recipe [Griled Salmon [vas [ Private Aetive_|
Ingredientsl Detai\sl Categories Mutrisnts IF‘lnduclinn F‘Ianningl Sa\esl Used in | Hislnl_l,ll Mize en placel Dplinnsl Dverwewl
Aticles not linked to Mutrients  Dverviend " Detalls Recipe "ield Information
Chill Powder, Chives, Garlic, Ginger Paste Minced, Lemons, Mushroom, 5almaon Fillet Yield: 1,00 Each
Skinless/Boneless, Sop Sauce, Ternyaki Sauce Portion Size: 1,00 ea
Murnber of Partions: 1,00
Additives
Mutrient Group Mutrient TotalYalue [ 1 Per Serving[g) Per100g
General Food energy (koal] 212 212 43
Wwiater [g] 7 7 2
Carbohydrate [g) 35 35 g
Yitarnin & - Beta-Caratin [mag) 8.78 8.78 2,04
Lalktoge [g) 04 04 01
Ges. Fatty Acid [g) 32 32 oz
gimple ungatiated Fatty Acid (g) 18 18 04
multiple unzatiated Fatty Aeid (g] g g 0z
Chalesterine (mg) 12 12 3
Add Mutrient Delete Nutrient

Description of the screen:

Articles not linked to Nutrients
In this box all articles not linked with nutrients are displayed. Link
the articles to get complete information!

Recipe Yield Information

= This is the yield information from the main recipe screen
- Data Grid
= Nutrient Group
e As defined in Nutrient Setup
= Nutrient
e Selected Nutrient from Catalogue
= Total Value (QTY)
e Total quantity of the nutrient for the recipe yield QTY
= Per Serving (g)
e Total quantity of the nutrient per portion

Per 100 g
Total quantity of the nutrient per 100g

Add Nutrient
Click this button to add nutrients to be displayed from the
nutritional catalogue

Delete Nutrient

This function allows to delete nutritional information from this
screen. Mark the record and click this button. The record will be
removed from this recipe.
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Details:
B Manage Recipes o ]
File Edit Production Master Data  Help
D e| 2 SR/ x| =] || || k]
‘ Recipe |Gn|\ed Salmon |V28 [ Private Active I
Ingredlentsl Detal\sl Categories Mutrients IPloducllnn Plannlngl Sa\esl Usedin.. | Hlslolyl Mize en placel Dpllnnsl Dverwewl
£ Overview (o Delal\s
Aticle Agticle Mo, Additives ary Baze Unit kg. Mutrient Food energy Wi ater Iﬂ
Butter 0,006 Kilogram 0.006: 01145 40 1
Cardamon Y hale 0,001  Kilogram 0.001 ; 02006 2 o
Chilli Poveder 36 0,001 § Kilogram 0,00
Chives 0,001 £ Kilogram 0,00
Garlic 0,002 Kilogram 0.002
Ginger Paste Minced 0,002 Kilogram 0,002
Lemang 0.160: Each 0.160
Mushraom 0,005 Kilogram 0.005
Pine Kemels 0,001  Kilogram 0.001:12149 3 1]
Rice Wild 0,044 Kilogram 0,044 20036 164 5
Roszemary Fresh 0,001 § Kilogram 0,001 02063 1 1]
Salmon Fillet Skinless/B oneles 0,200 Kilogram 0180
Salt 18 0,001 } Kilagram 0,001 : 02047 1] 1]
Sop Sauce 0,020 Liter 0.020
Teriyaki Sauce 0,010 Liter 0,010
Tomato 11 0,001  Kilogram 0001311883 1
‘White Peooer Ground 0.001 : Kiloaram 0.001 02032 2 0: =
11 »
(===

Description of the screen:

Reports:

Articles
= Here the name of the article / ingredient is shown. Also the
ingredients of the subrecipe are listed here.
= Records listed in RED are not linked to any record of the
nutritional catalogue!

Article No.
= This is the internal article number (if assigned)
QTY

= This is the quantity in base unit used in the recipe
Base Unit
= This is the base unit of the ingredient

Kg
= Based on the weight factor the quantity must be recalculated into
Kilogram
Nutrient

= Here the number (from catalogue) of the assigned Catalogue
sample item is displayed.
Nutritions
» The following columns are showing the selected nutritions.

Click on the Print/Preview icon to open the report selection box. Here the user can select
two reports having the nutritional information of the recipe:
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Report Settings . x|

Infarmation Feport ;I
Recipe detailed with Partion Calculation REZEPTI10.QRP
Recipe detaled with Pictures REZEFTOR.QRF
Recipe detailed with Pictures / Mo Prices REZEPT12.0RP
Recipe detailed with COS in BU REZEPTOY.ORP
ipe with Mutrient [100g # 100ml) {REZ :

Recipe with Mutrient Details REZEFT14.0RF

Recipe with weight REZEFTO3.QRF

Recipe with Component Types REZEFT11.0RF

Recipe Custom REZEPTOE.QRP j
Ok | Cancel |

- Recipe with Nutrient (100g / 100ml):
= This report shows the data from the Nutrition Overview screen.

- Recipe with Nutrient Details:
= This report shows the data from the Nutrition Detail screen.

Note: For more details how to set up, assign and use Nutrients please read the
documentation “55_MC_Manual_Nutrients”.

Depending on your country and the used catalogue this feature requires a fee to be paid
to the distributor of the catalogue!
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This tab shows all sales-related information linked to the recipe.

B Manage Recipes
File Edit Production Master Data Hi

elp

=10l x|

D= | Sl ] x| =l 2] 7] 2 A
‘ Recipe (¥ 1) ] |V4 I | Brivate Active |
Ingredientsl Detailsl Eategoriesl Nutrientsl Production Planning - Sales |Used in...l Historyl Mize en placel Dptionsl Dverviewl
Fartions Cos COS % MU % Chd Chd % Met S.Price
| 1.00 | 050000 [ 1450% | 589.65% | 294328 | B550% | 344828 | 4,000
| 1,00 | 050000 |  1450% | Se3EEX% | 294828 [ e550% | 344828 | 4,000
Create Product |
i~ Wie
¥ Base [ Prices [~ Barcods [+ Calculation ™ Information ﬂl
FLU Product Short Mame Sales Location GQTY | E/D | Product Group | Statistic Group 1| A/R | 5.Price 1 Met ﬂ
35002 Warsteiner 05 “Wwharsteiner 05 FAnimation 1! v :FaBbier Default R 3E00: 3103
35002 § W arsteiner 0,5 “Warsteiner 05 FAnselms Bar 1! ¥ :FaBbier Default R 0,000
35002 { W arsteiner 0,5 “Wwarsteiner 0.5 F Tennis hall 1! ¥ :FaBbier Default R 0,000
35002 i \Warsteiner 0,5 [(35002] :Warsteiner 0,5 fBanguet 1! [V :FaBbier Default R 3E00: 3103
35002 : W arsteiner 0,5 [35002] 'wWarsteiner 0,5 [ Banguet Beverage 1! v :FaBbier Default R 3E00: 3103
35002 i \Warsteiner 0,5 (35002) :Warsteiner 0,5 fBeergarden 1! ¥ :FaBbier Default R 0,000
35002 : \Warsteiner 0,5 [(35002) :Warsteiner 0,5 f Blue Pavilon 1! ¥ :FaBbier Default R 3E00: 3103
35002 : \Warsteiner 0,5 [35002] :Warsteiner 0,5 f Bowling Center 1! [V :FaBbier Default R 3E00: 3103
35002 : \Warsteiner 0,5 [35002] Warsteiner 0,5 fClub 1! v :FaBbier Default R 3E00: 3103
35002 : \Warsteiner 0,5 [35002] :Warsteiner 05  Grill Restaurant 1! ¥ :FaBbier Default R 3E00: 3103
35002 W arsteiner 0,5 [35002) 'wWarsteiner 0,5 [ Main Store Beverage 1: ¥ :FaBbier Default R 0,000
35002 : \Warsteiner 0,5 [35002) :Warsteiner 05 | Meeting Café 1! [V :FaBbier Default R 3E00: 3103
_J SRMN2 W arsteiner 05 (3RO W arstriner N5 E Minihar 1i W iFaRhier Nefanlt R ARON 3 ‘mR—lLI
a4 »
==

If the recipe is linked to a sales article (= Product) all relevant information will be

displayed here:
- PLU (Sales Article Number)

- Product Name

- Short Name

- Sales Location

- Store (Depletion Location)

- Groups assignments

- Sales Price

- Net Price

- Cost of Sales in the different sales locations

- etc...

In case the installed POS Interface does not send the sales articles, the button “Create

Product” allows to generate them directly from here.
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TAB USED IN...:

This screen shows...
- all recipes where the selected recipe is used as sub recipe
- orthe production article linked to the selected recipe is used as

ingredient

=10l x|

B Manage Recipes B
File Edit Production Master Data Help

DR8] SIRIE| x| =] o] "] 4
‘ Recipe [wild Rice [ide [ Piivate betive_|

Historyl Mize en placel Dptionsl Dverviewl

Ingredientsl Detailsl Eategoriesl Nutrientsl Production Planning| 5ales

Used in MP/SP |

A Recipe usedin ... PFrivate Ownier
Grilled Salman Il

B Production Article [PA) usedin ... Private Owrier
Prawns Bilnabeeth -

i

In addition the user can see if the recipe is set to private and the owner of the recipe.
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TAB HISTORY:

This screen shows the history of the recipe.

B Manage Recipes ) o (=] 9]

File Edit Production Master Data Help
Dl=el@l 20 = 7] =] 2] Zlz] 2] a4

‘ Recipe |Giiled Salmon ] [ Private Active |
Ingredientsl Detailsl Eategoriesl Nutrientsl Froduction F'Ianningl Salesl Uszedin.. ize en placel Dptionsl Dverviewl
Date Wersion Reazon Uszer ﬂ
28102007 18:11:53 28 Fecipe zaved Systemadministrator
25.10.2007 17:55:00 27 Fecipe zaved Systemadministrator
25.10.2007 17.58:55 26 Fecipe zaved Systemadministrator
25.10.2007 17.57.40 25 Fecipe zaved Systemadrministrator
28102007 17.57.31 24 Fecipe zaved Systemadministrator
28102007 17.57:19 23 Fecipe zaved Systemadministrator
25.10.2007 17.57.05 22 Fecipe zaved Systemadministrator
28102007 17.2717 21 Fecipe zaved Systemadrministrator
28102007 17.26:33 20 Fecipe zaved Systemadministrator
28102007 17:24:40 149 Fecipe zaved Systemadministrator
28.10.2007 17.08:42 18 Fecipe zaved Systemadministrator
25.10.2007 17.07.54 17 Fecipe zaved Systemadrministrator
28102007 17.02:32 16 Fecipe zaved Systemadministrator
20102007 16:44:13 158 Fecipe zaved Systemadministrator
28102007 16:43:34 14 Fecipe zaved Systemadministrator
28102007 16:43:20 13 Fecipe zaved Systemadrministrator
25.10.2007 16:34:50 12 Fecipe zaved Systemadministrator
‘ DEAN2ONT 1R 22-N9 11 Rerine <awerd Snzternadrminiztrator _}l;I

===

By default it shows the date & time stamp when the recipe was saved including the user
who has performed this.

Now it is possible to force the users to add a comment when saving a recipe.

Goto System > Configuration > FBV8.INI > [REZEPTUR] > STATUSCOMMENT:

Option: Change Configuration Settings 5!

Configurations File Isettings.ini
Section |REZEPTUR
ltem |STATUSCOMMENT
W alue |2

Infarmation i 0 blank: Hiztory Comment for iz not available, if 1: History Comment is
optional, if 2; History Comment iz mandatory

ok Cancel

Select the option as required.
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If the parameter is set to 2 the system will not allow to save the recipe without entering a
comment:

I Manage Recipes s =13 x|
File Edit Production Master Data Help

D282 SRE x| =~ || 7|7] Simulation | Ea)
‘ Recipe [Grilled Salmon w12 [~ Private Active |

Ingredients |Details| Eategoriesl Nutrientsl Production F'Ianningl Salesl lsed in...l Historyl Mize en placel Dptionsl Dverviewl

Recipe No. I Cale. Met Weight | 0,431 S5.Price | 12,25
Recipe Group [Mains Cale. Wweight/Por, | 0431 Net | 12,250
Maior Groun [P | s e
Recipe Yields | COs % 14,97%
Portion Size I Info |adiusted ATY for the rice =] Chd I 104186
Mumber of Portions I ChZ I 85.03%
Production dticle I ed O3 I 1.714
Pos| T Comg AVE COS | Planned C
1ia iGarlic 1.650; 0,003 0c
24 iGinger Paste 359208 0008 0.c
3iA i Lemons _I 0110; 0018 0.
414 i Teryaki Sauc 186708 0187 01
Gid iChives oK Cancel | 14,3808 0014 0.c
Ei& i Salmon Fillet © E.800: 1,360 1.2
Tid i Chill Powder 00T kg oo Tent 0070 Rilogram ¢ 2,8008 0,003 0.c
1A Mushroom 0,005 kg 0.0050 00050 Kilagram @ 1.970: 0,010 0.C
9i4 iSoy Sauce 0.020: It 0.0200 0.0200: Liter 1.500: 0,030 0.c

This comment will then be visible in the information column:

(B ronsperecpes ol

File Edit Production Master Data Help

eI he N = e e e P 4

‘ Recipe |Giiled Salmon K] I Private sotive_|
Ingredientsl Detailsl Eategoriesl Nutrientsl Froduction F'Ianningl Salesl Uszed in. Mize en placel Dptionsl Dverviewl
Date Wersion Reazon Uszer Information
3.10.2007 17.25:39 13 Fecipe zaved Systemadministrator adjusted QT for the rice
25.10.2007 16:34:50 12 Fecipe zaved Systemadministrator
28102007 16:22.09 11 Fecipe zaved Systemadministrator
28102007 13:37.33 10 Fecipe zaved Systemadrministrator
20102007 13:36:44 9 Fecipe zaved Systemadministrator
28102007 13:33:58 8 Fecipe zaved Systemadministrator
28102007 020222 7 Fecipe zaved Systemadministrator
28102007 020212 E Fecipe zaved Systemadrministrator
24.10.2007 14:36:06 5 Fecipe zaved Systemadministrator
18102007 18:26:00 4 Fecipe zaved Systemadministrator
18102007 18:25:15 3 Fecipe zaved Systemadministrator
18.10.2007 17:54:38 2 Recipe saved Systemadministrator
[+ | o
===
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TAB MISE EN PLACE:

This function allows to calculate and print the required ingredients for this number.

B Manage Recipes o (=] 9]
File Edit Production Master Data  Help

DR 2| Sl x| = ||~ ] a4

‘ Recipe |Giiled Salmon ] [ Private Active |
Ingredientsl Detailsl Eategoriesl Nutrientsi Froduction F'Ianningl Salesl Uszed in...l History Mise en place IDptionsl Dverviewl
Mumber of Partions |1,DD 2 I~ wioCOS
Recipe Article FOT OTY Baze Unit AVE COS Toatal QT /Recipe
Grilled Salmon Garlic 0,002 Kilogram 1,650 0,003 1.00
Grilled Salmon Ginger Paste Minced 0,002 Kilogram 3920 0,008 1.00
Grilled S almon Lemaonz 0,160 Each 0110 0018 1.00
Griled Salmon Teriyaki Sauce 0,010 Liter 18,670 0187 1.00
Grilled Salmon Chives 0,007 ; Kilogram 14,380 004 1.00
Grilled Salmon Salmon Fillet Skinless/Boneless 0,200 Kilogram E.800 1,360 1.00
Griled Salmon Chilli Pawder 0,007 ; Kilogram 2,800 0,003 1.00
Griled Salmon Mushroam 0,005 Kilogram 1.970 oma 1.00
Grilled Salmon Soy Sauce 0,020 Liter 1.500 0,030 1.00
Grilled Salmon Rice 'wild 0,040 Kilogram 3500 0,140 1.00
Griled Salmon Cardamon whole 0,007 ; Kilogram 8,250 0,008 1.00
Griled Salmon Butter 0,005 Kilogram 4,760 0,024 1.00
Grilled Salmon Salt 0,007 ; Kilogram 0,240 0,000 1.00
Grilled Salmon ‘white Pepper Ground 0,007 ; Kilogram B.EOO 0,006 1.00
Griled Salmon Pine Kemelz 0,007 ; Kilogram 10,750 0,011 1.00
Griled Salmon Tomato 0,007 ; Kilogram 1.000 0,001 1.00
Grilled Salmon Rozemary Fresh 0,007 ; Kilogram 7500 0,008 1.00
<] | i
==
Description:
- Number of Portions:
= Enter the number of portions to calculate
- Button “show Mise en Place” :
= Click this button to calculate the requirements
- W/oCOS:
= Use this checkbox to show/hide the COS
Data Grid:
- Recipe
= Name of the recipe
- Atrticle
= Name of the ingredient
- POTQTY
= Calculated quantity
- Base Unit
= Base unit of the ingredient
- AVE
= Average price of the ingredient
- COS Total
= COS for the calculated quantity of the ingredient
- QTY/Recipe

= Number of portions calculated
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Reports:

MICros'  FEIDeLIO

Click on the Print/Preview icon to open the report selection box. Here the user can select
the Mise En Place reports. These reports will show the required ingredients per recipe /

subrecipe:

B CENTURA Report Builder - D:\Program Files',LATAM Controliqrp_eng\MISE.ORP

File  Wiew  Prink

=10l

& o]

New Majestic Hotel

Svstemverwaltung

Systermadministrator

ise en place

26-10-2007 05:40

Grilled Salmon

Grilled Salmon 1,00 Portions
Grilled Salmon
I Article [ otyact [ otypot | Base Unit oS | coStotal |
Garlic 0,00 Kilogram 1,650 0,002
Ginger Paste Minced 0,00 Kilogram 3,920 0,008
Lermons 0,16 Each 0,110 0,018
Teriyaki Sauce 0,01 Litker 18,670 0,187
Chives 0,00 Kilogram 14,330 0,014
Salmon Fillet Skinless/Bo 0,20 Kilogram 6,200 1,360
Chilli Powder 0,00 Kilogram 2,200 0,002
rushroom 0,01 Kilogram 1,970 0,010
Soy Sauce 0,02 Liker 1,500 0,030
COS Total Grilled Salmon 1,633 1,633
wild Rice

[ Article [ otact. | otypot | Bage Unit oS COS total |
Rice wild 0,04 Kilogram 3,500 0,140
Cardarnon YWhiole 0,00 Kilagram 2,250 0,002
Butter 0,01 Kilograrm 4,760 0,024
Salt 0,00 Kilogram 0,240 0,000
White Pepper Ground 0,00 Kilogram 5,600 0,006
Pine Kernels 0,00 Kilogram 10,750 0,011
Tomato 0,00 Kilogram 1,000 0,001
Rosemary Fresh 0,00 Kilogram 7,500 0,008
COS Total Wild Rice 0,198 0,198
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TAB OPTIONS:

On this tab some user specific and some general configurations are defined.

B Manage Recipes o (=] 9]

File Edit Production Master Data Help
ol | 20 7] =] 2 =] Zle] 2 4

‘ Recipe |Griled Salman |V43 [~ Private

Ingredientsl Detailsl Eategoriesl Nutrientsi Production F'Ianningl Salesl Uszed in...l Historyl Mize en place

— Calculate COS with — Default P,

" Last Purchase Price Tax |Standard

[+ Menu Plan Cale with Atticle Prices

{+ Default Stare — Parameter for Creating Products
|La_l,l|a Restaurant 0110 CC Item Group |
~ Uze Picture ~ Freeze COS
i+ Picture 1 cos l—D,D4S
" Picture 2
Date I‘I 8.10.2007
" Picture 3
Save Options

e

User Settings:
- Calculate COS with
= Last Purchase Price
e Select this option if the user wants to see the default
calculation (1* tab) using the absolute last purchase
price of the ingredients.
» Default Store
e Select this option if the user wants to see the default
calculation (1* tab) using the average price of a specific
store (to be selected here).
- Use Picture
= Select the picture (1, 2 or 3) to be shown for this user.

General Settings:

- Default Parameters
= Select the default tax schema to be used.

- Parameters for Creating Products
=  Select the default item group to be shown when creating

Production Articles (PA).

- Freeze COS

= This function is used in the add-on module “Menu Plan”

Note: All changes done here must be confirmed using the button “Save Options”!
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TAB OVERVIEW:

This tab shows, based on the selected filters, the quick list of the existing recipes.

Click on the yellow “open folder* icon to call the dialog:

Option: Search for Recipe x|

Recipe |

Reoipe Group |

bajor Group |

Preparation Area |

|z for Production Planning |,-’.\|| j

[ show anly Recipes with Pa's

Categories |

Sorted by
% Recipe

i~ Recipe Group, Recipe
" Major Group, Recipe

Wariance Planned CO5% »= I

[T Show also inactive

ok, LCancel

The following filters can be used:
- Recipe
= This is a string search field. Enter the name or parts of the name
to find the recipe.

e Example: “Grill” will find all recipes with these characters
at the beginning of the name. “%Grill” will show all
recipes with these characters somewhere (but in that
row) in the name.

- Recipe Group
= Select a Recipe Group from the list to filter.
- Major Group
= Select a Major Group from the list to filter.
- Preparation Area /Use for Production Planning
= Specific for Production Planning Module (Add-On)
- Show only Recipes with PA’s
=  Select this option to show recipes having Production Articles
assigned only.
- Categories
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= Select Categories to filter. For more details how to set up, assign
and use categories please read the updated documentation
“102_MC_Categories”.
- Sorted by...
= This section allows to define the sorting of the list.
- Variance Planned Cost%
= This function allows to filter for recipes having a deviation Actual
COS vs. Planned COS higher then e.g. 5%. For more details
how to use this functionality please read the documentation
“116_MC_Recipe_Calculation_Survey”.
- Show also inactive
= Use this option to show also deactivated recipes.

FIDELIO

i

File Edit Production Master Data Help

Dle(@(@| S (= o] o] o[e] 7|] 2 ]
| Recipe [Griled Salmon [vaz [ Private Active
Inaredients | Detalls| Categaries | Nutrients| Production Planning| S ales| Used in...| History] Mise en place| Optians

A Recipe Recipe No Recipe Group Major Group | Portion | Loss COS | Planned COS |Variance [%] Info Changed by At ;!
Fatta Bathinjan Mains Food 1.000: 0,007 0542 0,543 0.00% Admin 18.10.2007
Foul Moudammas Hot Mezze Food 1.000 0,305 0,305 0.00% pete 17.03.2007
Fresh Fruit Platter Dessert Food 1,000 1,072 1072 0,00% pete 16.09.2007
Garlic Sauce Sauces Food 1,000 1.420 1.420 0.00% pete 11.09.2007
Greek Salad Salads Food 1,000 1,360 1.360 0.00% pete 11.09.2007 _I
Green Wegetables Sides Food 1,000 0.471 0.471 0.00% pete 17.09.2007
Grilled H alloumi */rap Hat 'wraps Food 1.000 0.226 0226 0.00% pete 18.03.2007
Griled S almon M airis Food 1.000; 0,00% 1,834 1.714 7.00% Adrin 27.10.2007
Heineken Bottle Beer Beers 1.000 0.7en ored 0.00% cwilliams 28.06.2007
Hommus Cold Mezze Food 1.000 0,353 0,353 0.00% pete 08.03.2007
Hormus Awarma Cold Mezze Food 1,000 0,845 0.845 0.00% pete 16.09.2007
Hot Mezze Selection Huot Mezze Food 1,000 0622 0,622 0.00% pete 11.09.2007
Jaigik. Cold Mezze Food 1.000 0477 0477 0.00% pete 11.03.2007
Jawaneh Huot Mezze Food 1,000 0,462 0,468 0,00% pete 11.09.2007
Fabees Cold Mezze Food 1.000 0,736 0.736 0.00% pete 11.09.2007 LI

EI5] ]
e

The following columns are shown:

- A
= Active / Inactive: In case of a deactivated recipe the record is
shown in red with an “X” in that column.
- Recipe
= This is the recipe name.
- Recipe No.

» If assigned the recipe number is shown here.
- Recipe Group

= Recipe Group assigned to this recipe
- Major Group

=  Major Group assigned to this recipe
- Portion

= Number of portions calculated in that recipe
- Loss

*  Value of 1* loss factor
- COSs

= Cost of Sales for this recipe

- Planned COS
= Planned Cost of the recipe
- Variance
= Variance between actual cost and planned cost in %
- Info
= Info text of the recipe
- Changed by
= Last user changed the recipe
- At

= Date of last change
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