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Microsale POS

Simple, Complete Food Service System™

R.P.M. Manual

HEM Mam Menu

P.0.z and Invoices: Enter Inventory Counts Inventory Comparizon

Print Inventory Sheet Inventu_ry and Recipe Purge Inventory Data
M aintenance

[ 9 A

1221 West Brandon Blvd.
Brandon FL. 33511
(813) 681-1875

Thisfood cost program will help with your inventory control and supply information regarding price of
your menu items and show the percentage of cost. It isavery useful tool for the management of the
restaurant. Theinitial set up isvery time consuming yet the results will more than pay for the program
in avery short period of time.
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At the manager’ s menu, touch the Add-on programs.
Link Menu
Add On Programs R.P.M. Cost Analysis This
Preparation Forcaster
Employee Scheduler
Remote Office Polling

screen will appear.

¢ KIS Software Inc. RPM Restaurant Profit M aximator TOUCh R P M . Coﬁ Ana| ys S,

Guit  Inventory Setup  Inventary Maintenance  Invoices  Inventory Counts Run Companzons  Theoretical Cost Printing Menu

REPM Mamn Menur

Enter Inventory Counts Inventory Comparison

Print Inventory Sheet Inve'r‘l‘l;ilrj'll:::ngzclpe Purge Inventory Data

Before you can use al the features the RPM Cost Analysis hasto offer, you must build your inventory
and recipefiles. It issuggested that you read through this entire manual before beginning to get an
overall feel for the program. Use the following flow chart as a step-by-step guide.

FLOW CHART

http://www.mi crosal e-pos.com/D ocuments/usermanual/RPM %20M anual .htm 12/18/2003



Thisfood cost program will help with your inventory control and supply information rega... Page 3 of 15

STEP 1

Set up Group Names, Category Names, Vendors, and Storage Location

STEP 2

Set up Inventory Data- The price, par, location, and vendor must be entered

STEP 3

Set up Inventory Portions- How the product is actually used

STEP 4

Set up Sub-Recipes (OPTIONAL)- A combination of inventory items can be set up as
One item in the menu recipes

STEP 5

Set up Menu Recipes- What inventory items make up a menu item

Step 1
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| Irventary Setup | Inventary Mantenance

Froduct Storage Locations
Categary Group Mames
Categaory Mames

Wendors

Condirment Offset

In the gray box at the top of the screen, touch Inventory Setup. Thiswill set up the product locations,
group names, category names, vendors, and condiment offset.

Product Storage L ocation- The physical location of each inventory item. Such as Cooler,
Freezer, Dry Storage, Front Counter, etc. Thiswill be helpful when you print out the
inventory sheet when the inventory is counted.

Category Group Names- General names such as Food, Supplies, and Linen that will group
the inventory in each category.

Category Names A specific category that will be assigned to the group. For Example, In a
Seafood Restaurant, you may have several categories assigned to Food, such as, Fish,
Seafood, or Meat. 1n the Supplies group, paper goods may be assigned.

Vendors- All purchases should have a Vendor. The name of the Companies that the
restaurant makes its purchases from.

Condiment offset- A percentage of sales for the usage of condiments needs to be estimated
based on past experience.

Step 2

Inventory Setup and M aintenance
All the inventory datawill be added at this screen. Asinventory is added it will appear in the current
inventory at the bottom of the screen.

The product name is the inventory item. | will use a Seafood Restaurant in the examples:

Exit Save Delete Cancel | Inventom Porion:  Sub Recipes  Menu Recipes
I EEE————
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Product Name — Cod Fish

Category Name - Fish

Bar Code- some locations use bar code for items, N/A in this application,
Par - (minimum inventory level) 10 (based on history)

Select Type of Inventory Item-Check the box if you want to count the item in inventory and also check
the box if the item will be counted daily for control.

Vendor Name-Pull down the box and Select the correct Vendor that was previously setup. Ex. Cisco
Foods

Purchased By - Select from the choices- Case- (How isit sold to you)

Count Broken- In thisex. Cod is counted by the pound. But it could also be counted by the
individual box.

Purchase Price- Cost by Case in this example

Count- Since the Count broken is Lb. The weight of the caseis 50 Ib.

Set as Default Vendor - This box should be checked if you normally buy that product
Vendor selected. It will automatically set that product name to that Vendor.

Save Alter nates-If the product is purchased occasionally from an alternate Vendor, the product’s price
or the size of the case could be different and the new Vendor will be listed in the Purchase orders. The
Set as Default should not be checked.

Products L ocated I n- The location of the product must be checked in order for the item to be printed on
the inventory sheet. A product may have more than one location.

from the

The following picture shows the inventory product Cod Fish was added.

. Inventory Setup and Maintenance

Exit Sawe Delete Cancel Inwentorny Portions Sub Recipes Menu Recipes

Inwentory [tem D ata

Products Located In

Par Im—

Select Type of Inventory [term

Purchaze Frice |1 20.00

Set as Default
endor ~

Yendor Hame -~ | COOLER
Praduct Mame  [Cad Fish =1 [oisco Foops = DR 5 TORAGE
“Wendor Code FREEZER
Categary Mame  [FISH =1 I [ OUTDOOR 5TORAGGE
. I Purchased By ICase LI
Count Broken IF'ound LI

Include this item in inventony I~ Case Count I5D
Count itern daily for inventony contral [ 5 ave Allermnates D elete Altemates |
Currenl t Ihventary
[ Product | Categony | Price |Purchaszed By | Par [Wendor [Tnventon | Daily
fCod Fish i FISH 120.00 Case 10/ CISCO FOODS
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The next step in the processis Inventory Portions.

. Inventory Portion Control

Exit Sawe Delete Cancel

Product Mame

Purchasze Price

Case Count

A |

In the pull down window, select the product name. | will use Cod Fish. The purchase price and the case
count automatically are assigned from the inventory in the yellow area. | am going to portion the item
by the ounce. Y ou have to be knowledgeable with the product. The total portions would be (50Ib. X
160z = 800) | know from past experience that the waste percentage is 20%. The portion cost isthen
figured for you with the waste percentage taken into account. In this example, it costs .18 per ounce of
Cod Fish.

is. Inventory Portion Control !EIE

Exit Save Delete Cancel

Praduct Marme Icgd Fizh

Purchasze Price I‘I 20.00
Caze Count ISD

Another example is Hamburger .
Hamburger is $10.00 for a 40-count case.
Y ou portion item by each.

Thetotal portions are 40 with 0 waste.
The portion cost is .25 each.

iw. Inventory Portion Control =] E
E =it

Save Delete Cahcel

Product Hame
Purchaze Frice |1 0.00

Caze Count
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= Joeiliony Fledtien Cenfel {0l Another aspect of inventory portion control
— e is setting up how the product is used. For
example, Mayonnaise- Mayonnaiseis used
in tartar sauce and is used by the gallon.

Product Hame

Purchase Price [15.00 There are 4 gallonsin acase and each
Case Count o galon is$4.00. Thiswill be used later in
sub-recipes.

Gallon

4.0000

Step 4
Sub-Recipes-— Thisisan
’H Save Delete Carcel Add Tolrventor optional step inthe process. It
FECEEE isvery useful when an itemis
Recipe Name | H {Recpetos made in the restaurant from a
Recpe Yieds | TR . few inventory items. For
pe ield | Unit Cost |
example, Tarter Sauce. The
Recipe List reci pe callsfor mayonnai se,
%Price |Inv. Portion |T0ta| |Hecipe lJses |Qty Used| Eost| Yieldz[| & Oni on and reIISh Y ou pU”

from the inventory that was set
up in inventory portions. Touch Sub-Recipesin Inventory Maintenance. This screen will appear.

To make tarter sauce as a sub-recipe, Typein Tarter Sauce next to recipe name. In the recipe yield box
pull down a selected yield. In thisexampletheyieldisgallon.
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. 5ub Recipe _ (0] %]
Ext Save Delete Cancel Add Tolnwentory
Recipe Data
Recipe Name ITarter Sauce j :
Recipe Cost | 0.0000
Flecipe Yilds IGaHD” E Recipe Yield | 00000 UnitCost | 0.0000
Fecipe List
Irwentary [tem | Price | Irw. Portion |T0ta| | Recipe Uses ||§!t_l,l Used| Enst| Tields
Maponaize j 16.00 Gallon 4 (1.0000 0.0000
[areen Beans
Hamburger
Cod Fish
Hush Puppies
Maponaize )
Orions To make the sub-recipe, go
Dil Relish : :
e to the inventory item box.

In the pull down box select mayonnaise from the inventory list. Double Click it. The price and the
portion will come up automatically when the price box is clicked with the left mouse button. The way
mayonnaise is used in the recipe needs to be inserted in the recipe uses column. The recipe uses 3
gallons of mayonnaise. Select gallon under Recipe Uses and typein 3 under Qty Used and press enter.
The cost and yield with automatically be figured for you. Please note the recipe data changes as
inventory is entered.

Please note: If any inventory item is entered in error. Please highlight the inventory item and right click
the mouse button to remove. |f you would like to remove the Sub-Recipe press del ete at the top gray

area.
&, Sub Recipe Hi=1 E3
Exit Sawe Delete Cancel Add Talnventory
] Recipe D ata ) L. i
Recipe Name  [Tater S auce =l | RecipeCost 77000 I will finish adding
REPI S |Gal|on =l Fecipe Yield | 30000 Urit Cast | 10000 0n| ons and d| | | rel | Sh to
Frotips Lot the recipe.
[Irvventony ltem [Price  [Irv. Partion [Total  [Recipe Uses [ Oty Uzed| Cost] ields
| Mayonaise 16.00| Gallon 4 Gallon R kS 12.0000 3.0000
. Sub Recipe M= E3
Exit Sawve Delete Cancel Add Tolnventon
Fecipe D ata
Recipe Name ITaltEl Sauce LI Recipe Cost >1.0000
Recipe Yields |Gallon = Recipe ield 10756 Unit Cost 5.2296
Fecipe List
Inwentony [tem | Frice | I, Portion | Total | Recipe Uses | Gty Usedl Costl Tields
M ayonaise 16.00| Gallon 4 Gallon 3 12.0000 3.0000
Onions 12.00 Each E Each 2 4.0000 2.0000
Dill Relish 20.00| Gallon 4 Gallon 1% 1.0000 The recl pe data ShOWS

that the recipe costs $21.00 to make and it yields 4.0156 gallons. The cost per gallon is $5.2296.

Step 5
G Ll st es _[0IX] Menu Recipes---Thisisthe fina
’H Sawe Delete Cancel Unaszigned ltems Step in the Setup pI’OCGdure. At
Menu ltem I | | SelePiice [ 000 Target® lw th|S Screer! you will take all the
tdenu ltem Cost 000 Target Price [ om |nVent0l'y items and make the
er [ of ustome| [ recipe for each menu item..

Recipe List
Irvventory |tem [Pice [ Inv.Poon | Total | Recipelses |ty Used|Cast ;|

e
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Use the pull down box and highlight the menu item. The sale price will appear in the Sale Price box.
Check the Count of Customer box to get an accurate average sale per customer. Y ou would not check
the box if the menu item does not represent a customer. For example, an order of french friesmay be a
add-on to an order but shouldn’t be counted as a customer. A Family Pack of Fish may represent more
than one customer. 1t may represent 4 customers.

In the

Exit Sawve Delete Cancel Unazsigned ltems fOI | OWi ng
M e ltem |2 Ec. Fizh Dinner LI Sale Price | 3.79 Target & I o.00 exarnpl (S |
tenu Item Cost p.ooo0 T arget Price IW WI ” ShOW
Count as Custorner [ # of Customers _ ltem Cost 3 7 9646 how my
first menu
Recipe Lizt Itern |S
Irnwentary [kem |Price | I, Partion | Total | Fiecipe Uses | Oty Used| Cost - .
Cod Fish 120.00 Oz 800 0.0000 added in
French Fries 12.00 Oz 480 0.000a the menu
Cole Slaw | 0.1z Particn 2.00 Partion 0.0000 .
Hush Puppies Ui Each E00 0.0000 recipes. 2
Pc. Fish

Dinner. Select the 2Pc. Fish Dinner in the pull down list under menu item. The Sale price of the menu
item will appear. | counted the item as 1 customer. Next select al the inventory items that make up the
2pc.Fish Dinner. The Price, Inv. Portion and Total will automatically be added when you click the price
column. The quantity that the recipe uses will need to be added for each inventory item.

When you enter the quantity that the recipe uses for each inventory item, the cost will be figured. The
total Menu Item Cost and Item Cost % will be shown in the purple area of the screen. .

In this example, the 2 Pc. Fish Dinner costs .87 cents to produce and the cost % is 25.6637

im. Menu Recipes M= B3
Euit Sawe Delete Cancel Unassigned [tems
Menu [kem Iz Pc. Fizh Dinner j Sale Frice |—339 Target % Iw

tenu ltem Cost | 0700 Target Price | 000
I::|:||_|r|r_ as I::|_|;5;t|:|r|'|.3[ _u B of Customers _ ltem Cost % 25 EES?

Recipe List
Inventony ltem |Fice | Inw.Potion | Total | Recipeses | Gty Used| Cost -
Cod Fish 120.00 0z 800 Oz 4.00 0.e000
French Fries 12.00 Oz 440 Oz 475 01188
Cole Slaw 01z Partion 2.00 Partion 1.00 01200
Hush Puppies 10.00 Each 00 Each : 0.0333

If you do not have a Sale Price for the menu item and know the target % that you want the cost to be, the
program will figure the target price for you
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. Menu Recipes [_ O] x]
Ext Sawve Delete Cancel Unaszsigned lkems
fenu [tem |2 Pc. Fizh Dinrer j Sale Price | oo Target % I 3000

tenu [tem Cost | na7o0 Target Price | 2190
Court as Custorner @ # of Customers _ ltem Cost % I—DI:II:I

Recipe List
Ireeentany |bemn |Fice | Inv.Potion | Total | FecipeUses |Gty Used| Cost =
Cod Fizh 120,00 0z 800 Oz 4.00 0 6000
French Fries 12.00 0z 420 0z 475 o11ae
Cale Slaw 012 Partion 200 Partion 1.00 01200
Huzh Puppies 10.00 Each &00 Each 2.00 00333

For Example, this screen shows with a 30% target cost, $2.90 Sale Price needs to be charged as
shown in the target price. Thisfeatureisuseful when anew dinner is created and you do not know what
to charge the customer.

This completes the Inventory Maintenance area of the program.

5 oy This section will explain how to enter PO Numbers as well as
P.0.z and Invoices: .
Invoices.

. Purchase Orders =] S %ect the
Vendortame | =1 oome [0 IR
F.0. Mumber I - Dot Dot I | Clear Order Guide I The
Irvoice Mumber I LI * | Sawve P.O. I I nver‘ltory

Load Mew Order l | EM_EC FPurchaze I | Frint Order l | Order Feceived I | E =it l |terns thm

Product Hame | Price | On Hand | Par | MHeeded | E =tenion | HECEiVEdl Itern Cost :I Wa’e %t
upin
inventory

=1

FISH = Purchaze Order I—lll]l]

FMEST

OTHER FOODS E Invoice Total I 0.00

maintenance will be listed as well as the price and the par value of each item. Enter a P.O. Number and
aDédlivery Date.

. Purchase Orders =] B3
I
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Enter an On Hand amount for the products listed. Asyou can see, the needed amount will be figured for
you based on the Par. If you want to change the Needed amount, you may enter a different amount. The
extension will be completed for you and the total Purchase Order will be listed in the purple box.

. Purchaze Orders — | =

:e;d:, N:me :cuscn FOnDS =1 owderpae  [0224005 When the
=5 I SrE 224 - Clear Order Guide
0Z/26,03
Invoice Mumber I LI A=y Datel | Save P.O. l purCh%
Load Mew Order || | Miso Purchase || | Print Order [ oOrder Received | | it 1 Order IS
Froduct Mame | Price | ornHand | Par [Meeded | Extention | Feceived[lterm Cost || = |
Cod Fish 120.00 5 10 5 gO0.00 aool | Compl ete'
Diill Fielish 20,00 1 1 o] o.oo .00
7> oo e To . touch the
Green Beans 1z00 o 1 1 1200 0.nn
Harmburger 10.00 11 20 =] [0.00 o0.oo gr%r]
Huzh Puppies 10.00 2 2 [u] 0.a0 o0.o0
M amonaise 16.00 3 a 1 16.00 0.00 Save P.O.
Orions 1200 i i [n] 0.o0 .00
Slaw Cabbage 1400 z 4 = Z2.00 o.nn button.
Slaw Dressing 2000 z 4 = 40.00 0.nn
Sugar lhd. 10.00 [n] 1 1 10.00 o0.oo
0.00
o.00 When the
0.00
o.00 order
o.00 =1 comesin
FISH 00,00 [ =seoo0
MEAT SD.DDE ::'"mhas: D":e' 856.00 you can
OTHER FOODS 166.00) + nwoice Total I 000 H
find the

PO by selecting the pull down arrow under P.O. Number. Highlight the PO Number and the order will
come up. If the products are the same as on the PO, put in the invoice number and select the Order
Received button. It will ask if you want to update inventory prices and then save theinvoice. Thisis
automatically posted as a purchase. If you need to edit the invoice, enter the invoice number and change
the item in the received column and it will update the invoice. Another way to pull up the PO without
knowing the number, select by Vendor. Use the pull down arrow besides the PO number and the PO’ s
open under that Vendor will appear. An invoice number must be entered in order to post the invoice as
apurchase.

QLHEH EDOD2 122 anj = LA | 1 "BaE nn
WEY 1 ao mlzl You can

rcpase uges | B2E 00

EI2H B0 (0 = make a
o 00
L purchase
000 from
0 00
oo someone

o N (oco] Other then
STE T S e | w1
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the
Vendors listed and an item from other than the inventory list. The way to do thisis by selecting the blue
Misc Purchase button.

Misc Purchase l | Prirt Order I | Order Received I
| Frice | On Hand | Ear | Mesded | E stenion
Misc Furchasze
Enter Product M arme ||
Select Categary I ;I

Quantity Purchased I
FPurchasze Price I

Save I Exit I

Enter the Product Name, Category, Quantity purchased and the price of the item.

Mizc Purchasze

Enter Praduct Mare Ilce

Select Category [OTHER FODDS =1

Quantity Purchased I 5
Purchase Price |—1|:||:1

Save I Exit I

If you Save the Purchase it will be listed under the product name.

Wendaor Marme 5 =l orderpae  [0272472003 [T Cesteoder |
P.0. Number I ;I | Clear Order Guids l
B D eliewvery Datel
Ivoice Mumber |1 =1 [ Sawve P.O. 1
Load Mews Order I | bizc Purchaze I | Print Order I | Order Received I | E =il '

Product MName | Frice | On Hand | FPar | MHeeded | E =tenion | Heceived| Ikern Cost ;I
lce 1.00 i} 5 5 5.00 5 soof |

0.00

0.00

0.00

0.00

0.00

0.00

0.ao

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00

0.00 ;l
FISH D.DDI A! Furchase Order | 0.00
FEAT 0.00
OTHER FOODS oool = Invoice Total I 500

In this example, | bought ice from the Winn Dixie. | typed in Winn Dixie besides Vendor Name and
put in an invoice number. | touched received column and the invoice total became $5.00. Touch the
purple Order Received button and it will be saved and posted as an invoice. Whenever it asks to update
inventory prices and then save the item you know it was added as a purchase.

The yellow Print Order button can be touched to see the order on the screen and print it to the printer if
needed.

If an invoice or purchase was entered in error, select the red Delete Order button at the top right and that
number will be deleted. 1t will always ask if you are sure you want the order deleted before it is done.

Inventory Counts
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Select Inventory Dates load Inwventom Inwentary Totalz Th| S |S the
Eeginning lrwentory Date Ending Inventary Date Beginning [ 16600 Ending [ om screen
027242003 =zl Joarsr2003 I W Losdaphabetica ] Puchased | 35200 Usage B0 \where you
Inventary Data enter your
Itern M ame | Price |Whole Quantity | Broken | Quantity | Beginning | Purchased | Ending | Usage | Lo a d
Cod Fish 120,00 Casze ﬁ%und 0.o0 120,00 120 0.0 240,00 CO en Ing
Dill Relish 2000 Caze 0.00 Gallor 0.o0 0.00 40 0.0o0 4000 CO_
Oriioz 1200 Caze 0.00 Bag 0.o0 0.00 24 0.0 2400 Co
Slaw Cabbage 14.00 Caze 0.00 Bag 0.o0 0.00 28 0.0o0 2800 CO
Slaw Dressing 20,00 Caze 0.00 Gallan 0.ao 20.00 40 0.an £0.00 CO
Tarter Sauce 21.00 Gallon 0.00 Gallan 0.00 0.00 0.00 0.a0 0.ao co
Green Beans 12.00  Case 0.00 Can 0.00 0.00 24 0.00 24.00 DR
Hush Puppiez 10.00 Box 0.00 Bag 0.0 0.00 20 0.0 2000 DR
M ayoraize 16.00| Caze 0.00 Gallan 0.ao 16.00 32 0.an 48,00 DR
Sugar Ind. 10.00 Caze 0.00 Each 0.0 0.00 20 0.0 2000 DR
Cad Fish 120,00 Casze 0.00) Paund 0.o0 0.00 0.00 0.o0 0.00 FRI
French Fries 12.00 Case 0.00 Pound 0.00 0.00 24 0.00 24.00 FRI
Hamburger 10,00 Caze 0.00 Each 0.o0 10,00 20 0.o0 30,00 FRI

inventory. The counts can be taken by the whole and broken cases. Theinventory was previously set
up in inventory maintenance and the price, case, and counts were entered. The beginning inventory date
isthe previously entered ending inventory date by default. The ending inventory date by default is
today’sdate. The pull down box under each date can give you date ranges if past inventories need to be
viewed. Theinventory can be loaded by location or alphabetically. This example will be by location.
The inventory totals are as follows:

$166.00 Beginning Inventory, $392.00 in purchases, and the usage is $558.00. We are now ready to
enter the ending inventory.

Itern Mame |Price |Whale |Quartity | Braken |Quantity | Beginning | Purchased |Ending | Usage
Cod Fish 120.00 Case 1,00 Paund ST 12000 1200 14400 9600

In this example, | have 1 case and 10 pounds of Cod Fish. | had entered purchases previously (P.O’'s
and Invoices) and had $120.00 in Cod Fish purchases. The dollar amount of 1 case and 10 poundsis
$144.00. Thiswas automatically extended for you. The new usage is $96.00. Continue entering the
ending inventory.

Select Inventory Dates Inad [rwentony Inventary Totals

Begitning |nventary D ate Ending lrnwentory D ate % | nad By Location Beginting | 1EE.00 Ending | 184 41
022472003 =l [oarzsizons I W Losdiohapstican, [ Purchased | 39200 Usage | 37359

Itvwentory Data

e M ame [Piice ['whole | Quantity [ Eraken |Quartity | Beginning | Purchased [Ending | Usage [Loc =
Ciod Fish 12000 Case 1.00 Pound 10.00 120.00 120 144.00 9E.00 CO
Dill Relish 20,00 Case 0.00 Gallon 0.00 0.00 a0 0.00 40,00 CO—
Onionz 12.00 Case 0.00 Bag 0.00 0.00 24 0.0a 24.00 CO
Slaw Cabbage 14.00 Case 0.00 Bag 0.00 0.00 28 0.0 28.00 CO
Slaw Dressing 2000 Case 1.00| Gallon 0.00 20,00 40 20,00 40,00/ CO
Tarter Sauce 21.00 Gallon 0.00 Gallon 0.00 0.00 0.00 0.00 0.00 CO
Green Beans 12.00) Case 0.00 Can 0.00 0.00 24 0.00 24.00 DR
Huzh Puppies 10.00 Box 1.00 Bag 0.00 0.00 20 10.00 10.00 DR
M aponaize 16.00| Caze 0.00 Gallon 0.00 16.00 32 0.00 48.00 DR
Sugar [nd. 10.00 Case 0.00 Each 0.00 20 0.0 19.93 DR
Ciod Fish 120.00 Case 0.00 Pound 0.00 0.oa 0.aa 0.00 FRI
French Fries 12.00 Case 0.00 Pound 0.00 24 0.40 23.60 FRI
Hamburger 1000 Caze 1.00 Each 1000 20 10,00 2000 FRI

With the inventory entered, the new inventory totals are at the top right. Y ou can change the counts if
any are entered incorrectly. Y ou must backspace over the number to remove the error. When everything
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IS correct you are now ready to run the costs.

Touch Run Cost at the top of the screen.
Exit Save RunCozt Purge Old Inventory Data

When you highlight and enter Run Cost, the inventory will be saved, and areport will appear on the
screen.

Y ou can now print the report by touching the Print button.

Costfor Period : 02292002 To 02252003

Report Date : 02252003
Time : 0Z2:08 PM

herm Marme tem Cost On Hand Exterticn Location
(==Y F1Z0.00 T Z0 1400 COOLER

Dill_ Relish o o0 F0.00 COOLER
Onicns F12.00 OO0 F0 .00 COOLER

Slaw Cabbage 100 0.0 F0.00 COOLER

Slaw Dressing F2O_00 1.00 F20.00 COOLER
Tarter Sauce Fx1.00 o.00 F0 .00 COOLER

Green Beans EF12 .00 o o0 F0 .00 DR 5T ORSGE
Hush Puppi=es F10.00 1.00 F10.00 DR ST ORSGE
hmonaiss F16.00 o.00 F0 .00 OF v ST 0 FsG E
Sugar nd. F10_00 o.00 F0 .00 OFR v ST 0 Fss E
Cod Fish £120.00 o.oo F0.00 FREEZER
French Fries F12 00 003 FO 36 FREEZER
Hamburger F10.00 100 F10.00 FREEZER
Begining Co=t Dollars Parcentags

FIS H TZ0_00 Z1zZ0.00

PAEST 10.00 =10.00

OTHER FOODS 36,00 WEFG .00

Furcha=e Co=t Dollar= Percentmas

FI=H 10000 FAZ0.00

PAEST Z0.00 @Z0.00

OTHER FOODS FS52.00 EEFSE OO0

Ending Cost Diollar= Percentmos

FIS H T4 00 14100

hAEST 10.00 Z10.00

OTHER FOODS E0LEE EEOLEE

Category Cost Dollars Percentage

FlsH 96.00 TG .00

rAEST Zo.00 wZ0.00

OTHER FOODS Z57 .6 ST .6

Group Cos=t nformation Dollars Percentags

FOOO ErE G WErE. O

LINEM 0.00 w0.00

SUPPLIES 0,00 2000

Total cost ErE . Ge REr S G

Cost are Bas=d on Sales of $1.00

I nventory Comparisons

& Daily Lore Conpaizon

Inventory Comparnizon: T

Sedeck Dshes:

Begrr\-gnmm—:‘ Erwiieg Dt nz_—_|qu.-mgg = | Load Inwerbor) | Flur Canpadison |

Hugr | Firchace | OiHad | Uzage | idmslUsad +-

Thisis used when adaily inventory is counted of certain key items. It will figure the ideal usage and On
Hand amount and run a comparison.

Print Inventory Sheet
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When the inventory is counted, an inventory sheet can be printed out. This makes counting very easy
because the inventory islisted by location. The buttons on the right allow the inventory printout on the
screen to be able to zoom in or out for easy reading.

I s
“oom Inventory Printout
Location COOLER
Zoom In I Cod Fizh 120.00 Case Pound
Gill Relish 20.00 Case Gallon
Onions 12.00 Case Bag
:‘ﬁ‘ Slaw Cabbage 14.00 Caze Bag
Slaw Dressing 20.00 Caze Gallon
Tarter Saucs 21.00 Gallon Gallon
45 I Location DR ¥ 51 URAGE
Green Beans 12.00 Case Can
Pri Hush Puppie= 10.00 B Bag
e hayonaizs 16.00 Case Gallon
Sugar Ind. 10.00 Case Each
Location FREEFER
Cad Fish 120.00 Case Paund
French Fries 12.00 Caze Paund
Hamburger 10.00 Caze Each

Purge Inventory Data

Purge Inventory Data |

i, Purge Inventory and Purch... =] E3

Exit Purge Inventon! Purchazes

Purge All Inventory Data Through
[Fventom D ates || j

At this screen, all inventories can be purged through different inventory dates. Y ou should do thisto
remove old inventory that is no longer needed.
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