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Opening EZchef for the first time

You have most likely received the EZchef file by downloading directly from the
web site after purchasing, or by clicking on a download link sent by email after the
sale is complete. Either way you should SAVE the file to your hard drive (e.g. your
computer Desktop) prior to opening for the first time.

Excel files from the Internet and from other potentially unsafe locations can
contain viruses or other kinds of malware that can harm your computer. To help
protect your computer, files from these potentially unsafe locations are initially
opened in Protected View (does not apply to Excel 2007).

Enable Editing & Enable Content

The first time you open the file you will see the Protected View message bar at
the top of the page. Simply click on the “Enable Editing” button to proceed.

o Protected View  This file originated from an Internet location and might be unsafe. Click for more detailmEnable Editing

——

Refer to this link for more details.

Another message bar will then appear. This Security Warning message will
indicate that the Macros (the programming code) have been disabled, and you
will need to select the “Enable Content” button to continue.

Clipboard = Font

! Security Warning Macros have been disabled. Enable Content
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Input the Activation Password

EZchef will now open, and you will be prompted to input the EZchef activation
password. The password will be emailed to you after the purchase is complete.
This is a one-time step so long as the file remains on the same computer. If you
move the file to another computer, you will be prompted to input the activation
password again, so save the password for future reference.

Enter Activation Password o

Enter your EZchef activation password to open the

_| program on this computer,
Cancel

Input the Restaurant Name and Address

Finally, a form will open that will prompt you to enter the restaurant (or
company) name and address. Click OK when you are done. The program is now
ready to go!

Select . - ‘

ecipes

ecipes

1 Restaurant Name: |

| Street Address: |

City, State Zip: |

=c AR T
SUMMARY
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Step by Step Setup

What to do first? (Perform in this sequence)

Define Inventory Categories & Locations, and Menu Categories

Import or Manually Enter Inventory Items

Assign Recipe Units & Conversions, Yield Factors (For Menu Costing)
Assign Par Levels, Count Units, Conversions and Locations (For Inventory

R WNR

Counting)

Define Inventory Categories & Locations, and Menu

Categories

EZchef includes 12 inventory categories (plus a “Food in Process” category to be
used only when taking inventory), 15 inventory locations where you store your
products, and 10 menu categories.

All categories and locations are user defined (except for the supported distributor
versions of the program where 8 of the 12 inventory categories are locked in
order to permit compatibility with the import of products from the distributor
order guides).

Note: the program also includes a Sub Recipes section with 400 templates.

To access the categories and locations list click the “Edit Categories and
Locations” button from the EZchef Main Menu.

Inventory

» Add/Edit Inventory
Edit Categories & Locations
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All categories and locations will be visible from this screen (see below). Make any
changes you wish to the Inventory Categories, and then click the “Apply Names”
button. Repeat to edit the Menu Categories and click “Apply Names”. Finally, edit
the Inventory Locations to reflect the Locations where you store your inventory
items. Locations are only used if you will take your period end physical inventory
counts by Location rather than by Category. This will be discussed in a later
section. After editing the Locations click on the “Main Menu” button to return to
that page view.

Inventory Categories Inventory Locations
Produce | Walk In I
Dairy Freezer
Meat & Poultry Line
Seafood Pantry
Frozen Dry Storage
Grocery & Dry Bar
Non Alc Bev Liquor Room
Other Bev Cooler
Beer Other 1
Wine Other 2
Liquor Other 3
Paper & Disp Other 4
other
Other 6
Other 7
Menu Categories
Appetizers
Salads
Entrees Inventory Item
Sandwiches Price Change Alert#
Sides 10%
Dessert
Catering
Beer
Wine
Liquor

APPLY NAMES
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Note: there is also an “Inventory Item Price Change Alert” with a default setting
of 10%. Any time you manually update an item’s price; and the new price has
increased or decreased by 10% or more, a message will display indicating the
percentage increase or decrease. Edit this setting to any percentage you like.

Microsoft Bxcel =

The price of this item has increased/decreased by 14.57%

Import or Manually Enter Inventory Items

Now it’s time to enter your inventory items. You have three options:

1) Import directly from an order guide from one of our supported distributors
(only for purchasers of a specific “Distributor Version” of the program), or

2) Copy and Paste items from your own excel spreadsheets (or those obtained
from your other distributors) into a custom template that you can export directly
from EZchef, or

3) Enter your inventory items manually.

Direct Import from Supported Distributor

If you purchased a version of EZchef that supports the direct import of a
distributor’s order guide, then follow the directions in the EZchef HELP section to
request your order guide in the correct format, or to export it directly from the
distributor’s web site. After exporting or receiving your order guide file you can
import it into the program by selecting the “From Distributor Order Guide” icon
on the Main Menu.
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~——— Import Inventory 7
= ©
el
SIS

From EZchef From Distributar
Template Order Guide

Note: Imported inventory will include only the following data: Item Name and
Category, Item Code, Brand, Pack #/Size (this is the “As Purchased” unit or the
way the items are delivered to you), and finally the associated Pack Price.

Recipe units and Inventory Count Units are not included when you import your
order guide. These items are “user defined” and you will therefore enter them

when completing the setup process; and before you begin your menu costing or
take your first inventory.

Even if you have purchased a Distributor version of EZchef it’s likely that you use
other vendor’s products as well. These can be imported using the EZchef
Template or manually entered.

Import from EZchef Template

From the lower right corner of the EZchef Main Menu, click on the "From EZchef
Template" icon as shown below, and then select the "Create Template" button.

5\— Import Inventory ————,
—

T H»
as b

FromEZchef From Distributor
Template Order Guide

Create Template J

EZchef Getting Started Guide Page 7




EZchef will create a new Excel workbook (template), with six identical worksheets
as shown below. Use one or more worksheets for each Vendor whose products
you plan to import using this method.

Note: Do not add additional worksheets to this workbook or delete any of the
existing worksheets. Instead, export a new Template if you need additional sheets
for more than six vendors.

| A |s c D E F G H

| (enter Vendor name in cell A1 before importing)

Item Name Pack#  PackSize  Pack Price

(- RTINS TV T P

[ R R Al R =]
ERRBEEEOSELEREREBE W

49
50 /
31
52

M 4 » M| Vendorl . Vendor2 . Vendor? . Vendord . VendorS - Vendorg . ¥J
Readw | ¥ |

After saving the new template file, close the EZchef program, and open the new
workbook.

First enter the Vendor's Name (in the Blue colored cell Al). Limit the Name entry
to 12 characters for best results.
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B | c |
Restaurant Depot (enter Vendor name in cell A1 before importing)

h|

Category Item Name

[= R R R R ) R

Now, from the same Excel window, open the file that you will to use to copy your
existing data. To view both worksheets side by side, use the "VIEW...Arrange All"
feature of Excel and select the "Vertical" button as shown below.

REVIEW WIEW DEVELOPER ADD-INS

B =] [ Spli View Side by Si
atﬁ = IJsmt le by

- i iHide Synchronous 5
L1} EE;DT-W ‘ Ari”ge Freeze e Boe e
EECHOn . Arrange Windows ? et

‘oom
Arrange
i) Tiled
() Harizontal
@i L

[ H | Dgascade

|:| Windows of active workbook

This will result in both spreadsheets being displayed side by side as shown below.

5] EZchef Inventory Template Dec 12 - B X
A 5 £ ] L F -] H L] B L 1]

a (el Vamtar mame in cull &1 bt imgsring| 1 PINEAPRLE GLON RIPE 60T FL [T=i 138
2 Category frem Kome T o Brand " Pack @ " Bock Sive” Pack Pric 2 POTATO REDA™ 52 508 RiL = 117
] 3 BUTTEAMILE JUG §- 5GAL RGHLEEND ABEGAL i
& 4 YEDAST INFT 20-18 S&F L ARTH
5 5 YEAST INET 20-18 54F s L]
8 B CHEESE {REAM LOAF 10-38 GF3 1ofE 4575
7 P OHEESE (REAM LOAF 10-30 GFS S [EL)
B B BUTTER PRINT SALTED GRO AR 3E-18GFS  BELB 11
0 9 P&N FOIL FULL 5T DEEP 50CT GFS S0 E& 3l
] 80 MELON HNYDEW 6-1CT P BEA 1586
11 51 MARGARINE LNSITD SLD B-18 AL L] pLEL]
13 12 EGG SHLLRG & GAD LOOSE 3000Z BF5 00T 5T
15 13 CHEESE MIDZZ FRSH CILGH 1737 2-38 GRAN 318 Hes
14 B4 TOMATO DCD I/ ICE Wb 5-10 GFS GEI0CANM 3125
m 15 CRAD MT IMIT FLEECHNK 4-2 58 LOUISK 42518 209
16 LE DJUGH FUFF FSTRY SHT 20122 PILLS 1202 40
11 I7 PASTANOODLEGG 172" ATRA WD 258 GFS 2.5L8 1235
T BE FLOUR CAKE PURASNOW 508 GENKL SaLE i
15 I8 FLOUR MI-GLUTEN ALL TRUMFP 508 GENM 508 1545
28 20 TILAPAA FLLT EEKLS 7-32 1= REGAL 108 3z
an 21 BAKING 8004 1318 DiAC 1118 1135
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Now you can Copy (CTR+C) and Paste (CTR+V) your existing data, column by
column, to the empty template.

For example, Inventory item names from your existing spreadsheet are pasted in
Column C of the template with the heading "ltem Name". If the item's Pack# and
Pack Size are combined in a single column on your current spreadsheet (e.g. 4/ gal
or 10/2 Ib.), then paste that column into Column G of the template as shown
below (the Pack Size column). In this case leave the Pack # (Column F) empty!

(3] EZchef Inventory Template Dec 12 -
A B C D E F G H

1 [enter Vendor name in cell A1 before importing)

2 Cotegory ftem Nome Y Code Brand ™ Pack # " Pock Size” Pock Price "
3 PINEAPPLE GLDM RIPE BLT P/L 6CT 13.38
- POTATC RED "A" 5Z 508 P/L s0# 11.7
5 BUTTERMILK JUG 9-5GAL RGMNLERND 9/0.5GAL 21 Bb
& YEAST INST 20-1# SAF Z0L8 46.75
7 YEAST INST 20-1# SAF 118 3
8 CHEESE CREAM LOAF 10-3# GFS 10/3LB 4575
9 CHEESE CREAM LOAF 10-38 GFS LB 6.35
pli] BUTTER PRINT SALTED GRD A& 36-18 GFS 36L8 721
11 PAM FOIL FULL 5T DEEP 50CT GFS 50 EA 3

2 MELOM HMYDEW 6-1CT P/L GEA 16.86
13 MARGARINE UNSLTD 50D 30-12 P/L 30LB 18.26
14 EGG SHL LRG A GRD LDOSE 30D0Z GFS 30D0Z 24 57
15 CHEESE MOZ2 FRSH CILGN 1/32 2-3# GRAN 3B 24649
16 TOMATO DeCD I/JCE MW 6-10 GFS 5 #10CANS 1125
17 CRAE MT IMIT FLERCHME 4-2 58 LOUISK 4-2 518 30.9
18 DOUGH PUFF PSTRY SHT 20-12Z PILLS 200120 40
19 PASTA NOODL EGG 12 XTRA WD 2-58 GFS 2-51B 1295

The item's Code (Column D) and Brand (Column E) are optional.

Then select each item's EZchef inventory category from the drop down list in
Column A. These inventory categories are included in the export file you created
to begin this procedure. To save time you can copy and paste the Category names
down the column rather than selecting each one from the drop down list.
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03] EZchef Inventory Template Dec 12

A B C
1 (enter Vendor name in cell A1 before importing)

2 | Category ltem Name b G
3 |Produce PINEAPPLE GLDN RIPE 60T FJ/L

4 |Produce POTATO RED "A" 5Z 50# P/L

5 |Dai * | BUTTERMILK JUG 2-.5GAL RGNLBRND

B ieat & Poulny YEAST INST 20-1# SAF

7 | Seafond YEAST INST 20-1# SAF

o o on CHEESE CREAM LOAF 10-3# GFS

9 | Cther CHEESE CREAM LOAF 10-3# GFS

10 | fon Ale Bev ~| BUTTER PRINT SALTED GRD AA 36-1# GFS

11 |Paper & Disp PAN FOIL FULL 57 DEEP 50CT GFS

12 |Produce MELOMN HNYDEW &-1CT P/L

13 |Dairy MARGARINE UNSLTD SLD 30-1# P/L

14 |Dairy EGG SHL LRG A GRD LOOSE 30D0Z GFS

15 |Dairy CHEESE MOZZ FRSH CILGN 1/37 2-3# GRAN

16 |Produre TOMATO RCD UICF MW A-10 GFS

When done, save the Template file with the current date (e.g. EZchef Inventory
Template Date). Now you can import the inventory data in the template directly
into EZchef by selecting the Import from Template button from the same screen
where you exported the Template.

Note: Similar to the supported distributor versions of EZchef, you will still need to
assign Recipe Units and Inventory Count Units for each item. We'll cover this
now.

Enter Inventory Manually

To manually enter inventory items begin by selecting the appropriate inventory
category from the Add/Edit Inventory drop down list.
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Inventory

» Add/Edit Inventory Mt & Poltry

Select ...
Produce
Olai

Edit Categories & Locations e
Seafood
Frozen
Grocery & Ory
COither

Mon Alc Bew
Eeer

‘wine

Liquar

Paper & Disp
Pr?pared Food

Update Prepared Food Costs Prior

» Print Inventory Worksheets

From the inventory sheet you can either select the “ADD ITEM” button or scroll
down to the first empty row.

Vendor Item Code Brand Pack Pack Last Price
Q
] Meat & Poultry No. f Size | Price Update
é

‘Select... v | m ADD VENDOR
| 2 Beef Ground, 80/20 SYSCO 562213 Hormel 2M01b 56.43 0210917

Enter the following information as you Tab across the row. Screen shots of
examples will be displayed at the end of this section.

e [tem Name

e Vendor: Use the drop down arrow to select the Vendor’s name. Do not enter
the name manually. For a new Vendor use the “ADD VENDOR” button to add
it to the list

e Item Code (optional)
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e Brand (optional)

e Pack No. /Size: The way the item is purchased. Do not worry about the format;
you can enter this information any way you like.

e Pack Price: The price based on the way the item is purchased (e.g. the Pack

No. /Size). Each time a Pack Price is either entered or updated, the date will be
displayed in the Last Price Update column.

Assign Recipe Units, Conversions and Yields

The next group of items to input will also need to be entered for inventory directly
imported from supported distributor order guides, and for items imported using
the EZchef Template.

Recipe Unit #1: This is the way you will call for the item in your recipes. Select the
Recipe Unit from the drop down list of available units. Use the “ADD RECIPE
UNITS” button to add a new unit.

Update Unit to RU

SN SO

|
Last Price} Recipew Convenw YieldwUnit Cost

0ar20M4 or-wt |~ |160.0 100% 0.49
0ar20M4 oz-wt 168.0 100% 0.55
09/20114 each 270.0 100% 0.30
09/20114 oz-wi 800.0 100% 0.06
narrM4a each fi.0 1010% 437

Convert to RU: Enter a number that converts the As Purchased Pack #/Size to
the corresponding Recipe Unit (RU). Ask how many Recipe Units are in the Pack
No. /Size. If the Pack # /Size is 1/10 Ibs., and the recipe unit is oz-wt, then ask how
many ounces are in 10 Ibs. (e.g. 160). That is the “Convert to RU” number. It
converts the Pack Price to the Recipe Unit cost. Use the “UNIT CONVERSION
TOOL” to assist with the calculation.
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As Purchased Unit Recipe Unit #1

Recipe Unit #2 (Option:

-

Pack
No. | Size

1/10LB
1211402
673 HKILO
4112508
6/#10
1/20LB

Pack Last Price | Recipe | Convert | Yield |Unit
Price Update Umit to RU

7811 09/20/14 orwi 160.0 100%
9210 092014 or-wi /IE-E.IJ 100%
80.84 08/20/14 each 2700 100%
46.21 09/2014 or-wt &00.0 100%
2593 0912014 each 6.0 100%

25.06 053114 I 20.0 100%

ADD RECIPE UNITS

Cost

0.49
0.55
0.30
0.06
4.32
1.25

Recipe | Convert | Yield |Uni

Unit to RU

UNIT CONVERSION TOOL

To convert a weight measure to a volume measure (e.g. 5 Ib. bag of sugar to

cups), use the link provided at the bottom of the form shown below.

el Daoci | Conuort | Yiald [llnit Coetl] Boei | Crnort
. | Weight or Velume X ‘
What type of conversion? H
Weight Volume |

To convert an item from a weight measure to volume
click on the link below:

http://www.onlineconversion.com/weight volume cooking.htm

Exit |

Weight Conversicn

Convert What Quantity? | 10

160

From: | pound ~| To: | Ounce-Wt v|

Yield: The default is set to 100% but you can edit the default to account for
product shrinkage due to trimming or cooking (e.g. edit 100% to 70 %.)

EZchef Getting Started Guide
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Recipe Unit #2: (optional) If you input a second recipe unit, the program will

prompt you to select which one you want to use when linking the item to a Menu

Item or Sub Recipe.

EXAMPLES including Recipe Units:

As Purchased Unit Recipe Unit #1 Recipe Unit #2 (Optional)
|
Pack Pack Last Price | Recipe | Convert | Yield |Unit Cost|| Recipe | Convert | Yield |Unit Cost
MNo. | Size | Price Update Unit to RU Unit to RU
BiZ8TUB 57.34 o204 0Z-wi 256.0 100% 022 100% 0.00
4811507 37.94 092014 each 48.0 100% 0.79 100% 0.00
1/1L8 5.89 0972014 oz-wi 16.0 50% 0.74 100% 0.00
4/3L8 2417 082014 oz-wi 192.0 100% 0.13 100% 0.00
1/50LE 25.00 0473016 oz-wit 800.0 82% 0.04 I 50.0 100% 0.50
1136CT J6.73 oarz0iM4a each 36.0 T5% 1.36 100% 0.00
1/402 6.38 0972014 oz-wit 40 100% 1.60 100% 0.00
11 50-558 21.00 09204 OE-wi 8320 95% 0.03 100% 0.00
17402 6.51 092014 oz-wit 4.0 80% 2.03 100% 0.00
1/5LB 15.50 08/20114 oz-wi 30,0 23% 0.20 100% 0.00
50% 20.00 oFrzana oz-wit 800.0 B2% 0.03 100%: 0.00
As Purchased Unit Recipe Unit #1 Recipe Unit #2 (Optional)
Pack Pack Last Price | Recipe | Convert | Yield |Unit Cost|| Recipe | Convert | Yield |Unit Cost)
No. ! Size | Price Update Unit to RU Unit to RU
UNIT CONVERSION TOOL
120 20Z 49.18 030814 each 120.0 100% 0.41 oz-wit 240.0 100% 0.20
4/6LB 3116 narzomM4a each 1920 100% 016 100% 0.00
12/2LB 42.96 0920114 oz-wit 384.0 100% 011 b 24.0 1008% 1.78
4/g8 04,67 092014 oz 5120  100% 0.18 b 320 100% 2.96
180icase 34.00 0FM14n12 each 180.0 100% 0.19 100% 0.00
12 PACK 4.50 OTH412 each 12.0 100% 0.38 100% 0.00
20028" 30,05 oarz0M4 each 20,0 100% 1.50 slice 34.0 100% 0.36
613302 2912 053114 each 6.0 100% 4.85 slice 720 100% 0.40
5124 CT 31.23 Daz0M4 each 120.0 100% 026 100%: 0.00
8138 0L 36.55 0626114 each 8.0 100% 4.57 100% 0.00
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Assign Par Levels, Count Units, Conversions, Yields and

Locations

Click the INVENTORY UNITS button to “toggle” to that view for entering your
Count Units.

Change View > | iNveNTORY UNITS |
= Conceveron
- .
E FI'OZEI"I Vendor Item Code Brand
]
]
APTZIR POTSTICKER PORK 102 SYSCO 1633342 JADE MT
BANANA PLANTAIN FRZN SWEET 5L1 5YSCO 9096033 BIG BAN

Par Level: Add an optional Par level to appear in your printed Vendor Order
Guides. Including Par Levels allows you to compare to the actual On Hand amount
so you can order only what you need. Enter in any format you like. You can add
both a high and low par level if the order level depends on the day of week (e.g.
early week vs. weekend.)

Count Unit: The unit that you will use to count your inventory items when taking
end of period or end of month inventory. It may be the same or different than the
As Purchased Unit. The choice is up to you how you want to count each item.

Convert to CU: Enter a numerical value to convert the Pack Price to the Inventory
Count Unit cost. Ask how many Count Units are there in the Pack No./Size. For
example, if you purchase Whole Milk by the case (4 gallons) but you want to
count by the gallon, then the Convert number is “4”.

Locations: EZchef offers two options for counting inventory; by Category or by
Location. Either way, the program summarizes the total values by Category. For
many users it is easier and more efficient to perform the counts by Location. If
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you plan on counting by Category then there is no need to assign Locations.

Primary Location (use the drop down list to select the Location where the
majority of the item is stored)
Secondary Location (optional)

Tertiary Location (optional)

EXAMPLES including Count Units and Locations:

As Purchased Unit Inventory Unit Item Location
Pack Pack Last Price Par Count ) Primary Secondary Tertiary
No. [ Size Price Update |Lowi/High Unit Convert |Unit Cost Location Location Location
ADD COUNTUNITS UNIT CONVERSION TOOL
8128 TUB 57.34 092014 20 tubs tub 8.0 7A7 Walk In
48/1.502 3794 09720114 80 each each 48.0 0.78 Walk In
1/1LB 5.89 0920114 3bs Ib 1.0 589 Walk In
41318 2417 0ar20M4 10 bags bag 4.0 .04 Walk In
1/50 LB 25.00 0413016 75Ibs Ib 50.0 0.50 Walk In
1136 CT 38.73 0972014 bunch 36.0 1.02 Walk In
1/402 6.38 0920114 pack 1.0 5.38 Walk In
11 50.55# 21.00 092014 251bs b 50.0 042 Walk In
1/40Z 6.51 09720114 5 packs pack 1 6.51 Walk In
1/5LB 15.50 0ar20iM4 101bs Ib 5.0 310 Walk In
508 20,00 07rzen4 508 b 50.0 0.40 Walk In
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Delete an Item: To delete an inventory item double click on the “X” to the left of
the item name. If the item has been previously linked to a menu item or sub
recipe you will have the option to Cancel or Continue. If you select Continue the

item will be removed from every menu item and sub recipe.

R
L e

Grocery & Dry

Delete

Vendor

ALMOND NATURAL SLICED
_[NCHOVY FILET IN OLIVE OIL
_ |ARTICHOKE HEART 40/50IMP
_ |BATTER MIX CRISPY FRY
_ |BEANBLACK
_ |BEAN BLACK TURTLE DRIED WASH
_ |BEAN GARBANZO FCY NO SULFITE
_ |BEAN GREAT NORTHERN DRIED
_ |BREAD CRUMB JAPNSE FINE PANKO

DDCAM SDIMAD N AT BICT

SYSCO
SYSCO
SYSCO
SYSCO
SYSCO
SYSCO
SYSCO
SYSCO
SYSCO

cvorn
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Create Sub Recipes

Now that your inventory items have been entered you are ready to create your
Menu ltems and Sub Recipes. You should begin with Sub Recipes as they are used
as “building blocks” or components for many of your Menu Items as well as for
other Sub Recipes.

As an example, if you sell 10 varieties of Pizza in your restaurant, you would first
create a Sub Recipe for the Pizza dough (e.g. 12 inch dough), and then link that as
an ingredient to all the Pizza Menu Items, rather than having to recreate the
dough recipe each time you “build” a different type of Pizza.

EZchef includes 400 Sub Recipe Templates for you to use.

To create a new Sub Recipe, select Sub Recipes from the drop down box to the
right of Add Menu Items and Sub Recipes.

f ) (R
SAVE SAVE AS

Menu Costing

> Add Menu ltems & Sub Recipes | Select.. v

Select ...

. ) bppetizers

» Find Menu ltems & Sub Recipes | Sidest Salads
Ertrees
Sandwiches
Beverage
Kids Menu

Edit Cﬂtﬂg ory Oezserts
\ Add Ons J
Huailable 1
I,- fuailable 2 —]

Sub Recipes

A new Sub Recipe template will be displayed as shown below.
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Name:
Yieid (2 /unig)|

/ Recipe Unit Nofes:
# Recipe Um'ts‘
Alt+Enter = New Line
A Number | Costper

% Recipe | Recipe Recipe Extended

Q |lnventory ltem Brand Unit Units Unit Cost

0.00

Inventory Category

0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00

0.00
0.00
Sub Recipe Cost 0.00

Clear Recipe Cost/Recipe Unit 0.00

Note that the default name will be “Sub Recipe #” followed by a number (ranging
from 1-400). “Over-write” (e.g. edit) the name in the Dark Green cell to reflect the
name of your new Sub Recipe.

Now you can build your Sub Recipe step-by-step:

e Start with the first row and select the drop down arrow under the Inventory

Category column. Select the items Category (e.g. Meat & Poultry).

Duplicate Recipe

Print Recipe

Inventory Caregory Inventory ftem

> Il Delete

|
Produce

DairE
Seafood
Frozen \
Gracery & Ory
Other
Maon Al Bew bl

e Move or Tab across the row, first selecting the item name from the
alphabetically list of Meat & Poultry items in the Inventory Item drop down list
(e.g. Pork Ground 80/20 Fine).
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Duplicate Recipe

Print Recipe @
=z
[-4]
Inventory Category G |Inventory ltem Bra
Meat & Poultry -
HAM PIT EMLS MAT HMYEERM SUGAR ~
PEPFEROMI SLICED PORK.2EF 14-16 —
PORE GROUMND 50020 FIRE
PORK LOIM CC El 5 RIE
SASAGE DRy CHORIZO SECO E—

SAUSAGE ITAL CHUNE CkDO
TURKEY BRST MAT ERMPANRST 5
VEAL GROUND 3515 FINE GRIMND bl p—

e The item’s Brand, Recipe Unit and Recipe Unit cost will be automatically
linked based on the information you previously entered when adding your
Inventory items.

Hecipe Ut
# Recipe Units
Number Cost per
\ Recipe Recipe Recipe Extended

Inventory ftem Brand Unit LUnits Unit Cost
PORK GROUND 80/20 FINE BCH BLK Ib 249 0.00
0.00
0.00
0.00

e Manually enter the Number of Recipe Units for the specific Menu Item you
are creating. The Extended cost for that item will be displayed.

Number Cost per
Recip Recipe Recipe Extended

Inventory ltem Brand Unit Units Unit Cost
PORK GROUND 80/20 FINE BCH BLK Ib 1.5 249 374
| 7 000

e Continue this process for each Inventory item (or Sub Recipe) to be included.

e You can document the preparation of the Sub Recipe using the “Notes:” box to
the right of the Template.
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e When you are done you will need to enter the Yield and Recipe Unit
information. This section must be filled out in order to link the Sub Recipe to

Menu Items or other Sub Recipes!

Yield (3 /unit)
Recipe Unit
# Recipe Un."rs‘

e Enter the Yield # and Yield Unit in the two adjacent cells. Use the drop down
box to select the Unit. In the example below the Sub Recipe yielded 5.2 gallons
(Yield #is 5.2, Yield Unit is Gallon). In this case you would need to wait till the
Sub Recipe was completed to measure or weigh the batch.

Yield (# junit)| 5.2
Recipe Um'r‘
# Recipe Units'

k
Number

Recipe Recipe
Unit Units

e Now select the Recipe Unit you will use when linking the Sub Recipe to your
Menu Items. In this case the Yield Unit is Gallon but when linking to your Menu
items you have chosen to use Fluid Ounces (oz-fl), a smaller, more manageable
recipe unit than gallon.

Yield (# /unit)]| 5.2 gal |
Recipe UHF-I1 | -
|
# Recipe Units GESu 0
ey (ST
cach
Number :EI
Recipe Recipe | Extend
1 Unit Units | '=taste Cost
gl ol —
{
{
{

e Finally you need to convert the Yield total to the corresponding number of
Recipe Units in order for the program to determine the cost per recipe unit
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(displayed at the bottom of the Template along with the total Sub Recipe
Cost). In this case how many fluid ounces are there in 5.2 gallons?

e Use the “UNIT CONVERSION TOOL” to assist in the calculation as
demonstrated below

(TSI, (R (——
| MAIN'MENU SAVE™ " SAVEAS

| |

1 umig] 5.2 gal |
sipe Unit” L_ozn |~ Notes:
ipe Units'
Alr+Enter = New Line
Number Cost per

Recipe Recipe Recipe Extended ‘ ‘

e First select the Conversion type, in this case Volume

| | Number | Costper | |
Weight or Volume *

1 What type of conversion? /

1 Weight Volume ‘

To convert an item from a weight measure to volume
click on the link below:

www . onlineconversiontool fweight volume cooking.htm

e Now select Yield quantity and unit to convert, in this case” 5.2” and “Gallon”.
Then select the Recipe Unit from the “To:” drop down box. In this case select
“Ounce-Fluid”. Finally select the Result button to show how many Fluid
Ounces are in 5.2 Gallons (e.g. the answer is 665.6 oz-fl).
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Bl i o

VYolurme Conversion

Convert What Quantity? | 5.2

From: | Gallon  ~| To:| ounceFluid ~|

Exit

e Exit the Conversion Tool and enter this number in the remaining cell

Yield (# /unit)| 5.2 gal
Recipe Unit oz-fl
# Recipe Units" 665.6

A fully completed template would look like the one displayed below. Note that
once the Recipe Unit information for the batch is input, the Template will display

the Cost per Recipe Unit at the bottom of the template.

Name: |[NENNETCISENSY

Yield (i funi)] 5.0 gal
Recipe Unir‘ oz-fl
# Recipe Units " 540.0
o Number | Cost per
i Recipe Recipe Recipe Extended

Inventory Category a inventory frem Brand Unit Units Unit Cost
Produce ‘ONION YELLOW JUMBO FRESH SYS IMP oz-wt 80 0.04 281
Produce GARLIC PEELED FRESH JAR {each) SYS NAT oz-wt 16 0.20 3.16
Grocery & Dry TOMATO CRSHD IN HVY JUICE ITLY LASMARZ each 2 4.59 9.17
Grocery & Dry TOMATO DICED IN JCE MW SYS OTT each 4 4.09 16.34
Produce BASIL FRESH PACKER oz-wt 4 074 2.95
Grocery & Dry SUGAR GRANULATED EXTRA FINE SYSCLS oz-wt 4 0.03 0.14
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
Sub Recipe Cost 34.57
Clear Recipe I Cost/Recipe Unit 0.05

EZchef Getting Started Guide

Page 24



Here is another example of a Sub Recipe for Crab Cakes where the Yield Unit is

simply defined as “Batch” and the Recipe Unit as “each”. In other words this Sub

Recipe produces a single Batch of 43 Crab Cakes at a cost of 3.13 each.

Name:
Yield (# funi(ﬂ 1.0 batch
Recipe Unit | each
# Recipe Units' 43.0
@ Number | Costper
g Recipe Recipe Recipe Extended
Inventory Category 8 Inventory ltem Brand Unit Units Unit Cost
Seafood CRAB MEAT SUPER LUMP HRBRSEA b ] 21.67 130.01
Dairy EGG SHELL LARGE GR AA USDA WHT WHLFCLS each 6 013 0.78
Grocery & Dry MUSTARD DIJON WAVHT WINE TIN {each) INTLIMP oz-wt 1 013 013
Grocery & Dry SAUCE WORCESTERSHIRE (each) LEA&PER ozl 5 011 0.05
Grocery & Dry SEASONING SEAFOOD (each) OLD BAY oz-wt 0.35 0.00
Grocery & Dry SPICE PEPPER BLK TABLE GRND ME IMP/MCC oz-wt 0.75 0.00
Grocery & Dry SALT KOSHER DIACRYS oz-wi 0.05 0.00
Grocery & Dry HORSERADISH WHITE PRPD {each) AREZZIO oz-wt 5 014 0.07
Grocery & Dry BREAD CRUMB PLAIN MED SYSCLS oz-wt 2 0.07 0.15
Grocery & Dry CRACKER RITZ CRSHD NABISCO oz-wt 16 0.16 2.60
Grocery & Dry MAYONNAISE REAL PLAS HELLMAN ozl i 012 0.74
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
Sub Recipe Cost 134.52
Clear Recipe | Cost/Recipe Unit 3.13

Here is another example of a Sub Recipe for adding Lettuce, Tomato and a Pickle

to a variety of sandwiches. You might create this Sub Recipe to make it easy to

add this “Sandwich Set” to multiple Sandwich items without having to recreate it

each time. In this case the Yield Unit and Recipe Unit are identical.
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WELERIL TP SANDWICH SET

Duplicate Recipe

Yield (# /unit)|

1.0

each

Recipe L-'m'r‘
# Recipe Units‘

each

1.0

Print Recipe

@
k]
Inventory Category 3

Inventory ftem

Brand

Recipe
Unit

Number
Recipe
Units

Cost per
Recipe
Unit

Extended
Cost

Produce

LETTUCE LEAF

oz-wt

1

0.08

0.08

Produce

TOMATO 5X6

each

25

0.32

0.08

Grocery & Dry

PICKLE DILL KO SPEAR 240-280CT

BBRLCLS

each

1

0.11

01

1

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

Manual Entries

Sub Recipe Cost
Cost/Recipe Unit

0.00
0.26
0.26

Sometimes it’s easier to make a manual entry of an item that does not have a

significant impact on the Sub Recipe cost. A good example of this is the

addition of salt and pepper “to taste”. You might want to include this addition

in the documentation, but do not want to bother linking such a small and

inconsequential amount.

q.-‘ Number | Cost per
B Recipe Recipe Recipe Extended
Inventory Category a Inventory ltem Brand Uit Units Linit Cost
Grocery & Dry RICE PARBOILED PERFECT SYS IMP oz-wi 4 0.04 2.58
Produce OHNION YELLOW JUMBO FRESH SYS IMP oz-wi ] 0.04 0.28
Grocery & Dry JUICE CLAM OCEAN S5YS5 OTT ozl 46 0.05 2.40
Hon Alc Baw WATER or-fl fi1] 0.00 0.01
Grocery & Dry SOUP BASE CHICKEN ULTM HO MSG KHORR oz-wi 2 0.49 0.98
#Sﬂl and Pepper 1o laste 1 -* 0.02 0.02
il

Simply type the item directly into the cell and then tab over to the Cost per

Recipe Unit column. Type the amount that you want to allocate, and then type

the number 1 in the Number of Recipe Units column.

EZchef Getting Started Guide

Page 26




Duplicate an Existing Sub Recipe to Create a “Variation”

Let’s say that you want to create a variation of an existing Sub Recipe. There is
no need to re-enter it again if there are only a few substitutions. Simply
duplicate it and make the necessary modifications.

e From the Sub Recipe you want to duplicate click on the “Duplicate Recipe”
button.

WEl N Roasted Red Pepper Hummus

Yield (# /unit) 1.0
Recipe Unit
# Recipe Uni:s‘

. Number
% Recipe Recipe
Inventory Category & |lventory ltem Brand Unit Units
Grocery & Dry BEAN GARBANZO FCY NO SULFITE SYSCLS each 1
Produce GARLIC PEELED FRESH JAR {each) SYS NAT oz-wi 2
Grocery & Dry PEPPER RED ROASTED ROLAND each 08
Produce JUICE LEMON ULTRA LTLY PAST (each) SUNORCH ozl 2
Grocery & Dry OIL OLIVE EXTRA VIRGIN ITALY AREZZIO ozl i

e A new Sub Recipe will be created in the first empty template, and the name
will be the same as the original but appended by the words “Copy of”.

BV Copy of Roasted Red Pepper Humm|

Vield (# /uni)] 1.0

Recipe Unit
# Recipe Units'

o Numbe

5 Recipe | Recipe
Inventory Category O |Inventory ltem Brand Unit Units
Grocery & Dry BEAN GARBANZO FCY NO SULFITE SYSCLS each 1
Produce GARLIC PEELED FRESH JAR (each) SYS NAT orT-wt 2
Grocery & Dry PEPPER RED ROASTED ROLAND each .08
Produce JUICE LEMON ULTRA LTLY PAST (each) SUNORCH ozl 2
Grocery & Dry QIL OLIVE EXTRA VIRGIN ITALY AREZZIO ozl i

e Now rename the item (e.g. Garlic Hummus), and delete unwanted rows, add
new ones, or both. To delete an unwanted item (row), double click on the “X”
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cell in the column below the word “Delete”. Note that Roasted Red Pepper
was deleted and the Garlic was added

VETL N Roasted Garlic Hummus

Yield (# fur
Recipe Uk
# Recipe Un
o
] Recipe
Inventory Category 3 Inventory ltem Brand Unit
Grocery & Dry BEAN GARBANZO FCY NO SULFITE SYSCLS each
Produce GARLIC PEELED FRESH JAR (each) SYS NAT oz-wi
Produce JUICE LEMOMN ULTRA LTLY PAST (each) SUNORCH ozl
Grocery & Dry OIL OLIVE EXTRA VIRGIN ITALY AREZZIO oz-fl
Produce GARLIC PEELED FRESH JAR (each) SYS NAT oz-wi

Print a Sub Recipe: To print each Sub Recipe to an 8.5 X 11 inch page
(Landscape), simply click on the “Print Recipe” button. As shown below you
will have the option to display the cost information or hide it.

Print Recipe Options

Do you want to display Cost information 7

es Mo

Clear a Sub Recipe: It’s as easy as clicking on the “Clear Recipe” button at the
bottom left side of the template.

Link a Sub Recipe to a Menu Item (or to another Sub Recipe): To link to an
existing Sub Recipe just select Sub Recipes from the Inventory Category drop
down list, and then select it just as you would a regular inventory item. In the
example below, | linked the Sub Recipe “Marinara Sauce” as the first
ingredient in a new Sub Recipe “Lobster Ravioli Sauce”
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WETGEH | obster Ravioli Sauce

Yield {# funi:ﬂ 40.0 oz-fl
Recipe Unit ozl
# Recipe Units. 40.0

@ Number | Costper

T Recipe | Recipe Recipe

Inventory Category 8 Inventory lrem Brand Unit Units Unit
Sub Recipes Marinara Sauce oz-fl 32 0.05
Dairy CREAN HEAVY WHIPPING 36% ESL VWHLFARM ozl 8 012
Grocery & Dry b PERNOD oz-fl 2 1.38
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Create Menu Items

EZchef provides 10 user-defined Menu Categories, each with 100 Menu templates
(1,000 total templates). These categories can be viewed and edited from the Main
Menu by selecting the “Edit Menu Categories” button as discussed earlier.

To create a new Menu item, select the Menu Category from the “Add Menu
Items and Sub Recipes” drop down list on the Main Menu.

The program will display the first empty template which will be named as the

Menu Category name followed by the # sign and the number (1-100). For
example “Appetizers #23”

FETG Y Appetizers #23

Last Updafe
# Portions 1 Menu Price _
u.-‘ Number Cost per
E Recipe Recipe Recipe Extended

Inventory Category 5 Inwventory em Brand Linit LUinits Linit Cost
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
i

Here are the steps to create a new Menu Item:

e Enter the menu item name by over-writing the existing name in the Dark
Green cell. Do Not include a # sign in the menu item name!

e Enter the Date in the “Last Update” cell (optional).
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e The “# of Portions” defaults to “1” but you can edit this cell if the recipe will
yield more than one serving.

e Enter the Menu Price

Name: / \
Last Update| 0210817

\ # Portions 1 Menu Price m

o » A Number | Costper

e Starting with the first row select the Inventory Category cell to activate the
drop down box. Select the Inventory Category (includes Sub Recipes) for that
item (e.g. Produce)

e Move or Tab to the right and select the Inventory Name cell to activate its
drop down box. Select the item from the alphabetical list of all items in that
category.

e The previously assigned Brand, Recipe Unit and current Recipe Unit Cost will
be automatically entered. All you need to do is enter the Number of Recipe
Units for that menu Item. The extended cost will be displayed.

e Continue down the template adding all remaining inventory items that make
up the Menu Item (the program is limited to 20 rows e.g. 20 items)

Name:
Last Updale
| # Portions 1 Menu Price m
N b Number | Costper
% Recipe Recipa Recipa Extended
Inventory Category O |inventory ltem Brand Uit Units Unit Cost
Sub Recipes Nacho Mix oz-wi 1 0.28 0.28
Dairy CHEESE PEPPER JACK LOAF BERLIMP oz-wi G 0.23 1.36
Produce LETTUCE GREEN LEAF CROWNS SYS NAT each 1 0.10 0.10
Sub Recipes Avocado Relish oz-wi 1 0.63 063
Produce GARY - TOMATOES oz-wi F 0.04 0.09
Grocery & Dry PEPPER PIQUANTE SWT WHL MILD PEPPDEW each 008 22.94 0.18
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e A completed template is shown below. Note that the Recipe Cost, Portion
Cost, Food Cost %, and Gross Margin (Gross Profit) are all displayed at the

bottom of the template

LET R Nachos
Last Update
% Portions 1 menu Price [JIIIEE)
1 Number | Costper
E Recipe | Recipe Racipe Extended

Inventory Category a Inventory Rem Brand Uit Units Lt Cost

Sub Recipes Macho Mix or-wi 1 0.28 0.28

Dairy CHEESE PEPPER JACK LOAF BBRLIMP ] 023 1.36

Produce LETTUCE GREEN LEAF CROWNS SYS NAT each 1 0.0 0.10

Sub Recipas Avocado Relish or-wil 1 0.63 0.63

Produce GARY - TOMATOES or-wi 2 0.04 0.09

Grocery & Dry PEPPER PHIUANTE SWT WHL MILD PEPPDEW wach 0 22.94 0.18
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00
0.00

\ 0.00
0.00
Recipe Cost B
cmrm | Portion Cost

Note: Sometimes it’s easier to make a manual entry of an item that does not

Food Cost % (portion)
Gross Margin (portion)

have a significant impact on menu item cost. A good example of this is the

addition of salt and pepper “to taste”. You might want to include this addition

in the documentation, but not want to bother linking such a small and

inconsequential amount.

w‘ Numdber Cosi per
B Recipe Recipe Recipe Extended

Inventory Category 8 Inventory ftem Brand Uinit Units Linit Cost
Grocery & Dry RICE PARBOILED PERFECT SYS IMP oz-wi 4 0.04 2.58
Produce OHION YELLOW JUMBO FRESH 5YS IMP oz-wi ] 0.04 0.28
Grocery & Dry JUICE CLAM OCEAN 5YS5 OTT oz-fl 46 0.05 240
MNon Alc Bew WATER ozl 80 0.00 0.01
Grocery & Dry SOUP BASE CHICKEN ULTM NO MSG KNORR or-wit 2 0.49 0.98

alt and Pepper 1o taste 1 0.02 0.02
—#s m ? # il
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Simply type the item directly into the cell and then tab over to the Cost per
Recipe Unit column. Type the amount that you want to allocate, and then type
the number 1 in the Number of Recipe Units column.

e You can document the preparation of the menu item using the blue box to the
right of the template.

Notes:

Alt+Enter = New Line

Enter any preparation or presentation notes
in this text box

e You can also insert a photo of the menu item by clicking on the “Insert
Picture” button to the right of the Template, and then select the image from
your hard drive (will accept *.png, *.jpg, and *.gif file formats).

Insert Picture IE

e Similar to Sub Recipes, you can Duplicate a Menu Item; Print a Menu Item to
an 8 X 11.5 inch page (Landscape), or Clear a Recipe.

Duplicate Recipe

=

.

3 3 Clear Recipe |
Inventory Category O |hventorn ‘\
Meat & Poultrv | - |BEEF GRI
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e Delete a previously entered item in the template by double clicking on the “X”
cell to the left of the item name.

Delet

Inventory ltem
BEEF GRND CHUC|
CHEESE AMER YEI

W SLI
TATO CHIP NAT

PICKLE CRS CUT |
GARY - GRAPETO
KETCHUP BIB

ory
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Physical Inventory Counts

You can take your period ending “physical” inventory counts in EZchef organized
either by Inventory Category (e.g. Produce, Dairy, Frozen), or by the Inventory
Location where the items are stored in the restaurant (e.g. Walk In, Freezer, Dry
Storage Room, Beer Cooler). Whichever way you choose to count your inventory,
totals will be summarized by inventory Category.

Note: You can also account for “Food in Process” (e.g. items prepared in the
restaurant and represented by your Sub Recipes that you want to include when
taking inventory). This procedure will be covered at the end of this section.

e The procedure for taking inventory with EZchef begins by printing the count
sheets.

Update Food in Process Costs Prior to Inventory

» Print Inventory Worksheets | Select. v

» Enter Inventory Counts Select.. v

e Once printed, write the counts on the printed sheets, and when done, enter
the counts into the program.

- Update Food in Process Costs Prior to Inventory .
- » Print Inventory Worksheets | Select. -
» Enter Inventory Counts Select.. -

Inventory by Category

If taking your counts by inventory category (e.g. Produce, Dairy, and Frozen) then
select Print Inventory Worksheets...By Category.
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» Print Inventory Worksheets | Select.

w

Select...

S—
» Enter Inventory Counts Fay Location |

A

If you are beginning a new inventory, and have not yet entered counts into the

program for the current inventory period, then select “Yes” from the window

below. If you have previously entered counts into the program, and need to print

more count sheets to complete the process, then select “No”.

Note: It is critical that you make the correct selection in the screen below. By

selecting “Yes” you are telling the program that your last inventory is completed,

and the program then moves the completed inventory summary totals to a new

section in the program that now represents your Previous Inventory. This makes

room to enter the new inventory counts and totals, and permits the program to

calculate the difference between the previous totals and the current totals.

|

Print Inventory Count Sheets

| Do youwant to begin a new Inventory Count, or continue an existing Inventory
where Counts (numbers) have previoulsy been input?

Select YES if you are beginning a new Inventory,

Select MO to print sheets for an inventory in progress

1 Yes | Mo |

You can print count sheets for all inventory categories by selecting the “Add All”

button.
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Select Categonies

Add All f

Praduce

Dairy

Meat & Poultry
Seafood
Frozen
Grocery & Dry
Other

Non Alc Bev
Beer

Wine

Liquor

Paper & Disp
Food in Process

Add Ttem(s)

S—

PRINT
Exit

Select Inventory Categories to Print:

Remove All

This will move all categories to the right window pane. Then select “PRINT”.

Select Categories

Select Inventory Categories to Print:

Food in Process
ey PRINT
Exit

=

| AddANl | Remove All
Produce Prqduce
Dairy ﬁ""%’& Poult
Meat & Poultry Add Ttem(s) Seaf i —
Seafood ngzgg
Frozen
Grocery & Dry Remove Item Grﬂ'cew & Dﬂf

Cther
Other Non Alc B
Mon Alc Bey Bon oL
Beer hﬁer
e Lin]rLIE:Ir
Liquor )
! Paper & Disp

Paper & Disp Food in Process

If you want to print selected sheets, click on those categories you want to be
included, and select the “Add Item(s)” button. Then click “PRINT”
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Select Categories

Add All |

Dairy
Meat & Poultry
Seafood
Frozen
Grocery & Dry
Other

MNon Alc Bey

Paper & Disp
Food in Process

Produce \ Beer

Select Inventory Categories to Print:

Remove All

Wine

Add Item(s) Liquor

\

Exit

The count sheets will include the item’s Count Unit and Count Unit Cost

information, and will provide you with three columns for writing the counts based
on where the items are stored (if the item is stored in multiple locations). When

done, simply total the numbers, and enter into the “Total” column.

Item gg:; CL?:.T Location 1 | Location 2 | Location 3| Total
Produce

AVOCADD HASE 1008 CHMNICY FULP TAT pack
ANOCADO HASS FREH HALVES o7s wach
BASIL FRESH BB b
BROCCOLI FLORET FRSH 80s g
CARROT LOOSE FRESH LARGE k] L]
CELERY FRESH 102 Bursch
CHIVE FRESH HERE 838 Eask
CUCUMBER SELECT FRESH 042 -]
DILL BAEY FRESH HERE 851 -
GARUC PEELED FRESH JAR (sach) 10 -]
GARY - CARROTS 0a] L]
GARY - CANTELOPE 200 aach
GARY - GRAFE TOMATOES 1.7 aach
BARY - LEMONS 4200 - T
GARY - LMES 2200 = 1
GARY - FHEAFFLE 217 aach
GARY - RED ONIOH ose L]
GARY - REDPEFFER k] aach
GARY - TOMATOES o L]
GARY - YELLOW ONIDMN (i -} -]
GARY - YELLOW SOUASH .00 = 1]
GARY - ZLCCHINI 1300 = 1
GINGER FICKLED 014 BB
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Now you can enter the counts into the program. Select Enter Inventory
Counts...By Category.

» Enter Inventory Counts

Select... b4

Select...

BuLocation

Summary of Inventory

Make your entries into the program as shown below. The program will perform
the extensions (e.g. calculate the values), and maintain a running summary in the
section to the right.

When you have completed entering the counts, enter the Inventory Date. Before
returning the Main Menu you can Print a detailed list of the counts, or Export the
detail to a new Excel workbook for future reference.

Alert: When you begin a new inventory count the program will not save the

count details, so its good practice to save this detail either by printing or

exporting to a new Excel file. However, when you begin a new inventory count
the program will move the summary totals from the current location down to the

Last Inventory section.
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SIMPLE SOFTWARE HELP | PRINT | EXCEL | EXIT

EZ ch ef SERIOUS BUSINESS

Inventory Counts by Category \‘
| clear count | Inventory Date:
Unit | Count
Item Cost Unit Total Value Category Total
Produce ﬂ 0.00 \ Produce 221.34
AVOCADO HASS 100% CHNKY PULP 7.7 pack 5 35.84 Dairy 0.00
AVOCADO HASS FRSH HALVES 0.79 each 14 11.07 Meat & Poultry 0.00
BASIL FRESH 5.9 Ib 05 295 Seafood 0.00
BROCCOLI FLORET FRSH 6.04 bag 2 12.09 Frozen 0.00
CARROT LOOSE FRESH LARGE 0.50 Ib 23 11.50 Grocery & Dry 0.00
CELERY FRESH 102 bunch B 8.16 Other 0.00
CHIVE FRESH HERB 6.38 pack 2 12.76 Non Alc Bev 0.00
CUCUMBER SELECT FRESH 0.42 Ib 15 £.20 Beer 0.00
DILL BABY FRESH HERB 6.51 pack 3 19.53 Wine 0.00
GARLIC PEELED FRESH JAR (each) 3.10 Ib 4 12.40 Liquor 0.00
GARY - CARROTS 0.40 Ib 12 4.80 Paper & Disp 0.00
GARY - CANTELOPE 2,00 each 3 6.00 Food in Process 0.00
GARY - GRAPE TOMATOES 175 sach B 14.00
GARY - LEMONS 44.00 case 0.25 11.00
GARY - LIMES 26.00 case 04 10.40 LAST INVENTORY
GARY - PINEAPPLE 217 each 2 433 Inventory Date:| 1112017
GARY - RED ONION 0.56 Ib 19 10.64 Produce 0.00
GARY - RED PEPPER 058 each 15 875 Dairy 0.00
GARY - TOMATOES 0.71 Ib 21 1488 Meat & Poultry 0.00

When you return to the Main Menu you can also view the latest summary totals
by selecting the Summary of Inventory button.

» Print Inventory Worksheets | Select. -

» Enter Inventory Counts Select.. v

Summary of Inventnry\

Inventory by Location

Taking inventory by Location is arguably an easier and more efficient method
than by Category. Moreover, when taking inventory by location, you can number
the items on your count sheets to reflect the shelf order where they are stored
(referred to as “shelf-to-sheet” inventory). This makes counting even easier as
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you can start, for example, on the upper left of the top shelf and move across the
shelf with ease rather than searching for each item on the printed sheet.

Start the process by selecting “By Location” from the Print Inventory Worksheets
drop down list.

Update Food in Process Costs Prior to Inventory

» Print Inventory Worksheets | Select. v

Select...
» Enter Inventory Cuunts\bwB Caeger

If you are beginning a new inventory, and have not yet entered counts into the
program for the current inventory period, then select “Yes” from the window
below. If you have previously entered counts into the program, and need to print
more count sheets to complete the process, then select “No”.

Note: It is critical that you make the correct selection in the screen below. By
selecting “Yes” you are telling the program that your last inventory is completed,
and the program then moves the completed inventory summary totals to a new
section in the program that now represents your Previous Inventory. This makes
room to enter the new inventory counts and totals, and permits the program to
calculate the difference between the previous totals and the current totals.

|

Print Inventory Count Sheets

~| Do youwant to begin a new Inventory Count, or continue an existing Inventory
where Counts (numbers) have previoulsy been input?

Select ¥ES if you are beginning a new Inventory.

Select MO to print sheets for an inventory in progress
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Print count sheets for all inventory locations by selecting the “Add All” button.
This will move all categories to the right window pane. Then select “PRINT”.

Select Locations x

Select Inventory Locations to Print:

Add All ( / Remove All

Walk In

Freezer Add Ttem(s)
Line

Pantry

Dry Storage R em
Bar

Liquor Room

Bev Cooler

Other 1

Other 2

Other 3

Cther 4

Other 5

Other 6

Other 7 PRINT ‘

Exit

If you want to print selected sheets, click on those Locations you want included,
and select the “Add Item(s)” button. Then click “PRINT”

The count sheets will include the items Count Unit and Count Unit Cost
information. If you want to “number” the shelf order of products to make
recording easier, then this is the time to do so. Write the numbers in the left

column of the count sheet as you also write down your counts. You will enter

both the numbers and the counts when you input into the program.

Now enter the counts by selecting Enter Inventory Counts...By Location
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Update Food in Process Costs Prior to Inventory

» Print Inventory Worksheets

» Enter Inventory Counts

Summary of Inventory

Select...

w

Select...

w

Select...
b r
“ Bii cate-ﬁnri
A

Freezer

LI

BREAD EGG BRICCHE

o

o

—
(=]

—

BUN HAMBURGER SLIDER

[
L1=]

w

CROISSANT 5L 4 OZ
DOUGH BREAD FREMCH
DOUGH PIZZa PROOFED
15 |DRESSING MIX DIRTY RICE

=i

-y
=]

-
F~

NOODLE UDON JAPNSE
QKRA CUT IOF P

—
(=]

20 |ONION RING BEER BATTER 5@ inch

19 |ONION RING TANGLERS FLOUR BRD
18 |POTATO FRY STR 38 inch XL RCPCH
POTATO MASHED RED/SKN RST GRL

[ ]
=k

—
P2

ROLL GALLAGHER BKD
13 |ROLL HOAGIESOZ 111N

11 [ROLL HOAGIE WHEAT UNSLICE 11 inch

25 [SHRIMP PUD RAW T0/90 CT

27 |SHRIMP WHT GH 16/20 USA (each)

26 [SHREIMP WHT PUD 90/110 USA
22 | SOUP TORTILLA MEXICAN CONC
24 |SPINACH CHOPPED GRADE A
23 |[TOMATO GREEN FRIED BRD

28  [TUMNA AHI #2 LOIM FRSH BIGEYE

BREAD BUN HMBRGR 4 inch SLI SESAME

BREAD TO LAMD 3 inch
thm SLICED
2 WHITE SHORTY 11 IN BKD
BROWHMIE CHOC CHUNEK FABULOUS

CRAWFISH TAIL MEAT SPAN100-150

ENTREE POTATO SWEET CASSRL

7.38
49,30
41.55

4.25

0.51
14.16
60.35

7.39

0.84

1.22

2.40

268
11.29

7.90

340

6.78

5.70

4,53

4,97
2660

6.44

529

3.73

T.76

384
15.65

281
10.80
15.35

bag
bag
bag
each
each
each

Ib
each
each
each

each
each
each
each
each
each
gach

bag

bag

bag

I
Ib
each
each
each
4]

0.00
7375
197.20
4986
51.00
558
2823
30.18
25.85
12.60
1097
7.149
56.31
2258
31.60
13.60
5420
2850
4987
0.00
56.50
6.44
1588
8950
38.80
0.00
78.25
3370
10.90
27.63

The next time you enter counts by location, the program will prompt you to Sort
the items either Alphabetically (A,B,C) or Numerically (1,2,3). Select the latter to

display your sheets by the sort sequence you entered previously.
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P — h \
MAIN MENU BACK || SAVE SAVEAS |

™ i e

Freezer 0.00
1_.|BUN HAMBURGER SLIDER 6035  bag 05 30.18
_2% WHITE SHORTY 11 IN BKD 0.51 sach 11 558
3 _|BREAD BUN HMBRGR 4 inch SLI SESAME 7.38 vag 10 7375
4 |BREAD EGG BRIOCHE 4930 nag 4 197.20
5 BREAD WHITE PLULLMAN SLICED 4.25 aach 12 51.00
B BREAD TOAST HOLLAMD 3 inch 4155 bag 1.2 49 86
7 |DOUGH PIZZA PROOFED 240 each 3 719
8__|DOUGH BREAD FRENCH 122 sach 9 10.97
9 |CROISSANT SLI 4 0Z 0.84 each 15 1260
10_|BROWNIE CHOC CHUNK FABULOUS 1416 each 2 2833
11  |ROLL HOAGIE WHEAT UNSLICE 11 inch 5.289 bag 3 15.88
12 |ROLL GALLAGHER BKD 26.60 bag 25 66.50
13_|ROLL HOAGIE 50Z 111N 5.44 bag 1 5.44
14_|NOODLE UDON JAPNSE 7.90 each s 3160
15_|DRESSING MIX DIRTY RICE 268 Io 21 56.31
16_|OKRA CUT IQF P 2.40 each 4 13.60
17 |EMTREE POTATO SWEET CASSRL 11.29 each 2 2258
18 |POTATO FRY STR /8 inch XL RCPCH 4.53 gach " 49 87
19| ONION RING TANGLERS FLOUR BROD 570 each 5 28,50
20_|ONION RING BEER BATTER 5/8 inch 678 sach 8 5420
21_|POTATO MASHED RED/SKN RST GRL 497 each 0.00
22 |SOUP TORTILLA MEXICAN CONG 1565  each 5 78.25
23_|TOMATO GREEN FRIED BRD 1090  each 1 10.90
24 |SPINACH CHOPPED GRADE & 2.81 egach 12 33.70
25 _|SHRIMGPUD RAW 70/90 CT 173 It 24 89,50
iﬁwmpuoewnuuaﬁ 3184 Io 0.00
27 JSHRIMP WHT GH 16/20 USA (each) 7.76 Io 5 38.80

Note: You can easily edit the sort sequence by changing the numbers in the left
column. If you need to add a new number that is between two previously entered
items, use a “fraction” to do so (e.g. if you want to add a new item between
numbers 6 and 7, then assign 6.1 for the new item. When you return to this sheet
the next time you enter counts, the list will resort, and your new number 6.1 will
now display as 7, and 7 will display as 8 etc.)

When you have completed entering the counts, enter the Inventory Date. Before
returning the Main Menu you can Print a detailed list of the counts, or Export the
detail to a new Excel workbook for future reference.
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Alert: When you begin a new inventory count the program will not save the

count details, so its good practice to save this detail either by printing or

exporting to a new Excel file. However, when you begin a new inventory count
the program will move the summary totals from the current location down to the

Last Inventory section.

When you return to the Main Menu you can also view the latest summary totals
by selecting the “Summary of Inventory” button.

» Print Inventory Worksheets | Select. -

» Enter Inventory Counts Select... v

|
Summary of Inventnr?l‘“

Food in Process

EZchef allows you to account for prepared food items that would otherwise not
be counted when taking inventory. These items will be represented by your Sub
Recipes.

Prior to printing your Inventory sheets you have the option to update these items
and their current value by clicking on the button as shown below.

- Update Food in Process Costs Prior to Inventory

» Print Inventory Worksheets | Select.

» Enter Inventory Counts Select...

..

Summary of Inventory SUMMARY

Now you can select those items in your Sub Recipes list that you want to include
in the inventory count sheets. After selecting items that you want to include in
your counts, click on the Update button.
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Sub Recipe Listing

Aimond Brittke

AuJus

Avocado Relish

Biue Cheese Sauce
Braised Beefl For Saccetti
Bratsed Kale

Chicken Pot Pie

Chipotie Ranch

Citrus Vinaigrette
Cockiaill Sauce

Cotonut Orange

Court Bowillon for Seafood Salad
Crab Cakes

Créme Brulee
[l T AT

II*IIIIN*II*IIIII EE

\

rd

Click to Update "Food in Process" Costs

1. Select all Sub Recipes that you want included in your inventory Count sheets

2. Each items name will be appended by "-INV* when copied fo the Food in Process inventory sheet.

3. Each item’s "Batch Unit" (same as the Yield Unit) will be displayed. The Batch unit will aiso be selected
as the Count Unit. The Count Unit can be modified if you will be counting this item using a different unit.

4. ¥ taking inventory "By Location®, assign each item a Frimary {and optional Secondary and

Tertiary Location)

The program will add these items to the Food in Process inventory sheet (below).

Select ...

Select ...
Praduce

Dairy

Meat & Poultry
Seafood
Frazen
Gracery & Ory
Cither

Mon &l Bew
Beer
Sfire
Liquar
FPaper & Dizp
FoodinProcess

Select...

b |

The Sub Recipe “Yield Unit” you used in the template will be transferred and
renamed as the “Batch Unit”. The corresponding “Batch Unit Cost” will also be

entered. For counting purposes the program will also enter the Batch Unit as the

preferred Count Unit, but you can edit this if you want to count the item using a

different unit. You still need to assign the Location(s) where the items are stored.

This Imventory Sheet is auto populated when you sefect the "Uipdate Food in Process Costs Prior to
Inventory”™ button from the Main Menw, and sefect Sub Recipes 1o be included in your inventory Counts

!

Sub Recipe Batch Info

Inventory Unit ||

Batch Unit| Batch Last Price Par Count .
o
E Food in Process (Vield) | Cost || Update [Lowsigh| uni | Convert [UnitCost
8
el
Blue Cheese Sauce-INV gal 11.35 02122117 gal 1.0 11.35
— p— -
__ |Braised Beef For Saccetti-INV b 592 0212217 ] 1.0 5492
- |Maitre d'Hotel Butter-INV b 3.30 02122117 b 1.0 3.30
__|Marinara Sauce-INV gal 691 0212217 gal 1.0 6.91
___|Red Wine Deminv gal 10.77 02122117 gal 1.0 10.77
_ |Rum Butter-nv [ 2.66 02122117 b 1.0 266
| Spiced Wainuts-INV [ 1113 0211417 b 1.0 11.13
. |Tapenade.nv gal 405 02122117 gal 1.0 405
nonn
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Vendor Order Guides

Use Vendor Order Guides to place your orders in an orderly and efficient manner,
ordering only what you need based on established Par Levels and On Hand
amount.

You can print your items from a specific vendor or print all vendors in the list.

» Print Vendor Order Guides

Al Yendors
S4'5C0
Republic Matl

Premier Beverage

—_—

You can also print your Order Guides sorted Alphabetically by Name,
Alphabetically by Inventory Category or Alphabetically by Primary Location.

— Vendor Order Guide *

How would you like your Order Guide Sorted?

1|

Alphabetically By Name

By Inventory Category

By Primary Location

The printed sheets include the Item Code, Pack No./Size, Pack Price, Par Level,
and space to enter the On Hand and Order for six days’ orders.
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Vendor Order Guide for SYSCO

‘wheek Begining

9 a, 9
m  PackNo  Pack Parlewel ™ w, % "ﬁk% K
- Momduy

I m Hams Coda HzUnit  Prica Low {High
Produce

AVDCADD HASS 100% CHNE B33TS503 B/ X TUB 5734 12 ibs
AVOCADD HASS FREH HALY 6297584 48/150F 3794 96
BASIL FRESH 14882 1M1 LB 589 3o
BROCCOLI FLORET FREH 154963 4/3LB 2417 il
CARROTLODSE FRESHLAR 1008028 1/ UWB 2500 il
CH BRY FRESH 1121169 1/ CT 3673 20
CHIVE FRESH HERB 2055840 1/40Z ] i
CUCIMBER SELECT FRESH 1000314 1/5065% 2144 25
DILL BABY FRESH HERB 2005114 1/ 40Z 651 3
GARLIC PEELED FRESH JAR 1821537 1/5 1B 1550 2
SINGER PICELED 32830 1/5LB 17889 2
GINGER ROOT FRESH 1185545 1/5LB 1395 Z
CRAPE FEDSEEDLESSFRS 10458024 1 /X8 948 10

Menu Analysis Feature

The Menu Analysis function of EZchef is arguably it’s most powerful and unique
feature.

There have been many methods developed by restaurant “academics” to
evaluate and analyze a restaurant’s menu and its performance. All were
developed for the purpose of maximizing or optimizing bottom line profits. These
methods typically include “metrics” such as the menu item cost, selling price,
cost % (cost/selling price), the number of each item sold for a specific time period
(also referred to as sales mix, p-mix or menu mix), and even the design of the
menu, and optimum placement of specific items to draw the customers attention.

Sadly, most restaurant operators focus a disproportionate amount of time on
saving a nickel here and there in their purchasing, rather than evaluating their
menu’s performance and taking appropriate actions. In most cases they simply do
not know how to do this, and do not have an appropriate tool to do so.
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EZchef utilizes what is referred to as the Cost/Margin Analysis method
(developed by David Pavesic), and we believe that this is the most comprehensive

approach.

Begin by selecting the Menu Category from the drop down list below.

Menu Analysis

» Analysis by Category Select .. v

Select ...
Appetizers
| Sides & Salads I

_ N Entrees
Summary Detail Sandwiches

Beverage
A Kids Menu I

_ . Dezserts
~ Excel - ~Multi-Unit— ——— Imp AddOns -
Bzilable 1

‘ Reports ‘ Tool ‘ | Availsble 2 ‘
= ” ‘E"'—v
IXX= ‘.j -

A table with data from each menu item will appear. Use your POS or cash register
system to print out a list of the number of each item sold for a specific time

period (typically monthly or quarterly as the sales mix does not change
significantly over shorter periods).

POPULARITY MEMNU ITEM STATS MENU TOTALS & OVERALL RANKING

Numbiw % of  Ranking Many lem Ll Gross T L] Gross %
Soid Total  Ordier Frice Cost  Cost® Margin Sales Cast Margin Contrib

Click cells balow 1o view Menu Nem Detad
53% 10 1499 476  31.8% 1023 88942 27610 59332 67%

1 |Salmon BLT

2 |Turkey BLT 104 95% 3 1188 389 2324% 8.0 1,246.96  404.31 84265  9.4%  [FRLINLL
3 |Fish and Chips B8 T8% 5 995 252 252% 74T 85914 21686 64228 7.2% (LU
4 |Philly Cheesesteak 67T  B1% 8 1049 330 5% 749 70283 22117 48166  54%
5 |sandwiches #5 0 0.00 000 00% 000 0.00 0.00 0.00 0.0%

& |Salmon Turnover 51 47% 11 |11.88 364 303% 835 §11.48 18557 42892  48%  [EGaal
7 |Mediterranean Chicken Wrap 121 1A% 2 1199 376 31.4% B8.23 145079 45488 99591  11.2%
@ |ehicken sandwich 72 6% T 1288 444  242% 858 83528 81874 61554  65%  CILLILGDE

Enter the number in the first column on the left after the item name (below).
Popularity data will be displayed showing each items % of total ordered and
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ranking order.

HIDE UNUSED ROW POPULARITY

oW RO Number % of Ranking
Sold Total  Order
Click cells below to view Menu ftern Detail
1 |salmon BLT —mlly 53% 10
2 |Turkey BLT 104 9.5% 3
3 |Fish and Chips 86 7.9%
4 |Philly Cheesesteak &7 6.1% 8
5 |Sandwiches #5 0
6 |Salmon Turnover 51 4.7% 11
7 IMediterranean Chicken Wrap 121 11.1% 2

The menu price, cost and cost % and gross profit will already be present, but
menu totals and ranking data will now be displayed based on the number of each
item you sold for the period. The menu analysis category will also be displayed.

MENU ITEM STATS MENU TOTALS & OVERALL RANKING

Menu frem frem Gross frem frem Gross a

Price Cost Cost % Margin Sales Cost Margin Contrib

1499 476 31.8% 10.23 869.42 27610  593.32  6.7%

11.99 3.89  324% 8.10 1,246.96 40431 84265  9.4%

9.99 252 252% 7.47 85914  216.86 64228  7.2% [l

10.49  3.30 31.5% 7.19 702.83 22117 48166  5.4%

0.00 0.0 0.0% 0.00 0.00 0.00 0.00 .o [N

11.99 3.64 30.3% 8.35 61149 18557 42592  4.8%

11.99 376 31.4% 8.23 145079 45488 99591  11.2%
]

A graphical view of the above Table is a more effective way to see each item's
performance relative to all other items in the same Category. Each item is placed
on a graph with the X axis (horizontal) representing the Total Gross Margin of
each Menu Item for the period (e.g. the number sold times the item's gross
profit). The Y axis (vertical) plots the Food Cost % of each item. The "best" items
are the PRIMES, those that produce high gross profit dollars and low food cost %,
and conversely the PROBLEMS generate relatively low gross profit dollars, and do
so at a corresponding high food cost %. STANDARDS identify menu items that
generate high gross profit dollars but do so at a relatively higher food cost % than
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the Primes. SLEEPERS are menu items with low food cost %, but because they are
not popular, are not high gross profit generators.

Cross reference each item's number to the Table above, and click on the item's
name to navigate back to its Recipe Cost template. Use this information to
proactively manage the menu mix (popularity), selling price and item costs within
each Menu Section. This is the most powerful and direct way to increase your
restaurants overall profitability. Promote those items that make you money,
deemphasize those that do not. Re-price or re-cost other menu items to optimize
your overall profitability

Menu Analysis by Category

PROBLEMS STANDARDS

& 10

4 15
A iE
& Ea 15

Item Cost (%)
o
7

SLEEPERS
5 5200

PRIMES
51,200

400 800 sa00 $1,000

Total Gross Margin (Number Sold X Item Gross Margin)

The decision “matrix” below is another way to evaluate each items ranking and
proactively take steps to improve overall profitability.

Cost Margin Analysis (Pavesic)

Decision Matrix
PRIMES STANDARDS SLEEPERS PROBLEMS
| Promote menu item by

) ) _ Reduce cost by retooling )

Option 1 (Keep menu item as is ) suggestive selling or Delete menu Item
recipe
g menu placement

Option 2 Increase price Decrease price
Option 3 Do nothing Do nothing
Option 4 Delete menu item Delete menu item

Export the information to a new Excel spreadsheet by clicking the EXCEL button
shown below. This will allow you to perform “what if” analysis by easily editing
the number sold, selling price, cost and cost % of each item without changing the
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data in the actual menu template. Now you can see the impact of a these changes
on the bottom line under a variety of scenarios that you can control.

HELP | PRINT | EXCEL | EXIT

(T — by (REE——
MAIN MENU SAVE SAVE AS

Period: February 2017

After performing menu analysis on the entire menu (or selected menu
categories), you can view a Summary of the data by selecting the SUMMARY
button as shown below.

Menu Analysis

» Analysis by Category Select.. -

>

Summary Detail -

Data for all menu categories will be displayed with additional financial
information including the Theoretical or Ideal Cost % of the entire menu. This is
the cost % you would expect assuming that every item is entered into the POS
system and there is no waste. Compare to your actual cost % (from your
accounting system) to determine how close you are to where you should be.
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For the Period: | Fobruary 2017

Selling ltem COit Gross Number Total % Total Total % Total Tetal % Total
Menu Category Price Cost Profit Sold Sales Sales Cost Cost Profit Profit

it best bow and mancally firme paried])

Appetizers 12.58 3.51 2,200 27,677.00 19.4% 7.718.67 19.3% 19,958.43 19.5%
Sides & Salads E.74 1.80 23-“ 5.14 2,400 1€,183.00 11.4% 3,847.34 2.6% 12,335.66 12.0%
Entrees 22.36 6.43 28.8% 15.93 3,000 67,070.00 A47.1% 19,291.14 48.1% 47,778.86 46.7%
Sandwiches 11.87 3.89 3% 8.18 1,080 12,942,680 9.1% 4,022.97 10.0% 8,919.63 B8.T%
Beverage 0.00 0.00 0.0% 0.00 0 0.00 0.0% 0.00 0.0% 0.00 0.0%
Hids Menu 6.68 1.63 24.4% 5.05 800 5,342.00 3.T% 1,204.03 3.3% 4,037.97 3.9%
Desserts T.30 2.16 20.6% 5.14 800 5,842.00 4.1% 1,728.03 4.2% 4,113.97 4.0%
Add Ons 9.25 2.89 20.1% 6.56 800 7.400.00 5.2% 2,154.81 5.4% 5,245.19 1%
Available 1 0.00 IJEH:I DU"A. BM I.'I 0.00 l.?rﬂ"t. 0.00 0.0% 0.00 ﬂtﬁ.
Available 2 0.00 0.00 0.00 0.0% 0.00

I Y N K K K XN K K KT

‘Ideal Menu Cost %
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Other EZchef Features

Find & Display

It's easy to see every menu item and sub recipe where a specific inventory item
has been used. Often referred to as "product utilization", you can display a list of
each menu category; and associated menu items and/or sub recipes, where that
inventory item has been linked. From each of the Inventory sheets click the Find
and Replace button, then select the inventory item from the "Find and Display"

section.

T ———

Change View > : INVENTORY UNITS
" RE-SORT

" FIND & REPLACE [ PRICE HISTORY

Item Code

Vendor Br:

J Meat & Po

:

Find & Display

Display list of al Menu Items and Sub Recipes where Item is currently
linked

Find Item: | BACOM SLICED PECAN SMOKE 13/1 |

Display | A

BACON SLICED PECAN SMOKE 13/17

Menu Category Item Name

Sides & Salads Tropical Cobb - Small
Sides & Salads Tropical Cobb - Regular
Sandwiches Salmon BLT
Sandwiches Turkey BLT
Sandwiches Chicken Sandwich
Sandwiches BLT
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Find & Replace

Do you want to replace an existing inventory item in all the menu items and sub
recipes that currently use that linked item? Whether it's a permanent or
temporary replacement, it's simple to substitute inventory items without
manually replacing each item in every template where it's presently linked. Click
the Find & Replace button, and select the item that you want to replace from the
drop down window. Next select its replacement item from the window below.
EZchef will do the rest, and display the number of times the replacement has
been made.

Find & Replace

Use the "Find & Replace" feature to replace one inventory tem for
another in al Menu ktems and Sub Recpes where the first item has
been previoulsy Inked.

Mote: This tool wil use the new kem's "Primary” Recpe Unit for al
replacements. If you wih to use Redpe Unit #2 as a replacement,
then you wil need to make that change manualy from the Menu Item
or Sub Recipe templates after this feature has been run.

Find Item: | Bacon camah sTv NaT UICcE =]

Replace With: | sacomLayrLaT apeL sMK 13/17C ~ |

Find & Replace

Price History

You can easily track historic price changes for all your food and beverage items.
Whether you want to track a single item or all items, the process is EZ. Select the
Price History button in the header of each Inventory sheet. and then choose
whether you want the history of a single item or all items in that product
category.

€

Change View > INVENTORY UNITS

Vendor

e —
PRICE HISTORY

Item Code Bram

l Meat & Poultry
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Now choose whether you want the history of a single item or all items in that

product category.

1 ]l
| | | | A1 1 I I

X Init

Inventory Item Price History

Select Item: [ | =l -—

. BACON SLICED PECAMN SMOKE 13/ 194
BEEF - FILET PORTIONS
BEEF - RIBEYE PORTIONS
BEEF - RIBEYE TRIM

BEEF - TIPS

BEEF GRMD CHUCK PTY BHBEST FZt
BEEF GR.OUMD PTY 8020

BEEF RIBEYE L/O BMLS CH ANGUS ™

o Display All tems ‘

| |

For a single item...

Price History Report by Inventory Item:

BACON SLICED PECAN SMOKE 13/17

2/10LB
Date Price
February 2, 2017 95.92
February 24, 2017 93.12

For all items in an inventory category...

Price History by Category:
Meat & Poultry

Item Name Pack #/Size  Price Date Price Date

BACON SLICED PECAN SMOKE 1317 2/10LB 95.92 21217 9312 212417
BEEF - FILET PORTIONS EACH 7.10 22n7 g.02 212417
BEEF - RIBEYE PORTIONS EACH 9.50 21217 8.67 212417
BEEF - RIBEYE TRIM # 6.50 21217 6.75 212417
BEEF - TIPS # 5.00 21217 524 212417
BEEF GRND CHUCK PTY BHBEST FZN 80/20Z 4232 21217 4312 212417
BEEF GROUND PTY 80120 24/180L 4031 22nv 41.45 2124n7
BEEF RIBEYE L/O BNLS CH ANGUS 31LGHT 9.23 21217 9.67 212417
BEEF RIBEYE L/O BNLS CH ANGU S 3THVY 8.63 21217 6.94 212417
BEEF STEAK PHILLY SIR BRKWY 381502 G1.00 21217 63.25 212417
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Zoom Feature

Based on the size of your computer screen you may want to increase or decrease
the viewing size of the various screens within the program. For example, when
using a Laptop you might want to “zoom out” to see more of each screen. While
Excel has two ways of adjusting an individual screen view (either from the Ribbon
(View...Zoom), or from the “slider bar” on the lower right corner of the screen),
EZchef provides you with a simple way of adjusting all the screen views
simultaneously.

To access this feature click on the HELP icon from any page view in the program.

HELP | BACKUP | EXIT

The default page view (Zoom) is set to 90%. If you want to increase the page view
select 100%. To view more of the screen on your monitor select either 80% or
75%. Test the various views on your monitor and decide which is best for you.

Documentation is posted to the following web page:

www.rrgconsulting.com/ezchefsoftwaredoc.htm

For information on product availability or product licensing contact:

john@rrgconsulting.com

Zoom % - Resets All Worksheets
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File Maintenance

Many users simply SAVE their file after a working session with the program. This
is not a recommended practice as it fails to create a backup of the data in the
event that the file becomes corrupted or more typically, the user wants or needs
to go back to a previous version.

The SAVE AS feature is a better alternative, especially when you “append” the file
name with the current date (e.g. EZchef Mar 5 2017.xIsm.) Then, if there is a
problem with current file, the user can always go back to the last file that was
used.

HELP | BACKUP | EXIT

r__SAVE AS '

Menu Costing

An even better method is the BACKUP option available from the Main Menu.
When selected it creates a copy of the active file without having to leave the
program. Simply click on the BACKUP feature and EZchef will create a Date and
Time "stamped" copy of your file. It will save the Backup file to the same
directory that your program file is located (e.g. your Desktop or a folder on your
Desktop).
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EZchef Reports

EZchef produces a variety of reports; the most commonly used are available from
the Main Menu by selecting the Excel Reports icon. Most of these reports are
also available from the sections of the program where they were created. As the
name indicates, all reports are exported to a new Excel workbook, outside the
program file. From there they can also be printed.

NOTE: By default each exported report will be saved to the same directory (and
folder) where the program file is located. If your program file resides on the
Desktop, then the exported file will be saved to the Desktop unless you edit the
path prior to exporting.

hExcel ~ ~Multi-Unit—, ——— Importinventory ——

Reports Tool —

- n 1 ’
X3 ‘. —~ N
L W - |

o

From EZchef From Distributor
Template Order Guide

Excel Reports
Inventory 4
®p Inventory List
» Summary: Physical Count
b Detail: Physical Count
Menu Items & Sub Recipes -
> summary
Menu Analysis #
> Summary
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Reports are divided into the three main sections of the program; Inventory, Menu
Costing and Menu Analysis.
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