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CostGenie Software

h
12414 4t Street # 99 Yucaipa, Ca 92399 Toll Free: (877) 964-1199 or Fax: (909)
797-1567 Email: kenarone@costgenie.com
http://www.costgenie.com

WELCOMES YOU TO

CATERING PRO

Restaurant software, by restaurant people.

Let's Get Started...

b} )
After you input the PASSWORD: demO The screen below will appear
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This solution contains password(s) which can onby be provided
ly W= developes mdentified abne. Portions of the Boftware m
are £11934 -7000 Feemaker, Inc_ Al Rignts Pessrvead

Click on continue

And the main menu will appear.

Inventony HRecipes Menu hems Catering

These icons represent the Files (“Departments”) for managing your restaurant in
Cost Genie  For now click nn the CAaterinn icon


mailto:kenarone@costgenie.com
http://www.costgenie.com

Cost Genie Demo Procedures Page 2 of 21

£
Catering

You should now be looking at the Catering File

Before We Go Any Further ... some basics

Files and Forms:

Files are the (3) main “Departments” (Inventory, Recipes, Menu ltems),
Catering is a separate program which can be purchased and
included in your Cost Genie

Forms are the areas within each File.

Navigation:
There are Three (3) means for navigating through Cost Genie.

1 — Notice the 3 icons on the top right of the form next to a Text Box
displaying the File you are currently working on.

%\? Recipe M’|;m Cate rlng

Clicking on another Icon takes you to another File or Department (Recipe,
Menu Items or Inventory). Remember, the name of the file you are currently in
will always show up at the:

TOP RIGHT

2 — Notice the 5 tabs that allow you to navigate to different Forms in the
File you are currently in. The highlighted tab (“Inventory List” shown in
black below) is the form you are currently viewing. Note: The last tab in the

Inventory File is “History Report

1 1 1 1 1 1
Imventary List | Item SetlUp | Invoice/Rec. | Ending Inwen.| Breakage | Find Mutrition I,| Histnr;dﬂepult

3 —The field below the “Create & View” Icon lists reports and forms.

| Create & View

E—al B s ]

will annear mm 4

Click on the field and a list will appear. When you select a report or form from
the list, it will now be displayed in the field and that will be the item “created”

whaen the Creata R \/iew hiittnn i< rlicked
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[

Create & View J

Break Sheet
BreaklComm Report
commissary Sheet
Create Order

Create QOrder - Reprint
Finished Inventory
Food Cost Report
Food Specs

Irventary Value Report

1w Imventory Worksheet

Itern Locations
Liguor on Hand
Order Sheeats

Frice Change Report
Receiving Report
Set-Lp List

Wariance Report
Delete Historical Data

And Now, Back To Our Program...

Click on the Catering List Tab

T
o If_x-i

o

Inv Recipe hillem

4is2\8 Catering
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Click on the Catering Icon and you will be in the Catering File with the Event List

Form displayed.

—li= == 2 R 2 |07
wreeegh | él' }ef"\)' iy 4
W '{J]Pl]!nr:*v rﬁg* ;JJ% ljgl)'_ﬁ Il' ﬁﬂdﬂgﬁ{ﬁ’"r; E‘?ﬁ |
Duwp. | A | Bpot | Mudify| Show | Recov | Relook| Ba | v Recipe

- hitemn

[ Client Card
Awerage Cost Awerage Price Fowg. Margin Margin % " 2

$1.254 $3.897 $2.203 || 56.8%
| $1.254 || s3897 || $2.208 || 56.5% |

[ Kitchen Sheet
Shopping List

Ewent List Event Setlp l"-. Food Cost

LD. Ho. BEvent Hame

P1000  June 10th Lunchoen E “res

it

1 Bar Cost | Other Costs | Contact Log \ Pictures.-'rmap\lI

050505 050407 Lunchean

Crrop Off

40

F2a1

Record: 2 of 2

Foured: 2

Fezg

Descend

F204

P1001  Byrd Wedding B M

032805 050907 edding

Banquet Room

200

2,162

bilagela]

F4.011 I

The “Event SetUp” tab allows you to input all pertinent data for an Event.
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e EE
howe] g i o i
Ew | Co rrrf;'% Find | Offie L‘Le Replocel PRT| | S69 Catering
Dup. | 8 | Beport | Modify| Show | Recow | Relook| Bt | iv  Recpe Mitem Created: 11/07/0409:01:30
Iz P Rl Modified: 07/030008:38:43
Evert POHEOD | .ot fee [FrEme| (5005 —""“5" Recom: 1 of 2
s
revert [ June 10th Lunchoen | =
: m D:l:l_< <D
- s S L s
™| Foodcost | Barcost | CtherCosts | CortactLog | Picturesitap |
Details:
Event Panner- || Mark Kerr
Drop Off $110.838 32.5%
Event Date: | | Thursday, May 5, 2005 T e $28.000 T
DccasionTheme: Lunchean  f Mo Theme Brop Off Statfing: $95.800 20 4%
Service/fttne DeliveriSet Up JlF Mo Service Food Station Equipment - 50000 14.7%
$55.000 16.1%
LeavesArive 11680 11:45 AM -
12:00 P /! 01:00 PM ELIBEL LD I
Event: Began/Em: : : FEERE 2
Fayment Received: || £y anate Food Pricing: Humber  Price / Person
ServeTmefowrs:| | 1200FPM [ 1.75Hours | v e DAt b e sl
Degpri8: Wenw Price. $200.000 40 Food Price
Time Flesible: | | OK t0 Extend isa S e
Price/Person $12.500 hg:g §12.500
Deposit ffmount: 6% / $300.000 Balance: | ‘&S Tl ooon Event Cost 3| 413%
PickUp/amt. Due: 05/05/m04 i) F586.556 255.04
Chent: Mew CBent  Show Card | Event Addrecs: F500.000 5389164
Acme Desk Company Same address- Setupin DavPice: $28.000 0000
123 First Streat Conference Room B, on the second Saffing: F96.800 f0.000
Eldoen, MO 60250 floar : 2
Aftn: Ms. Marg Smith Eqpipment: §55.000 $5.000
Phone: (5731 365-1228 §55.000 0,000
F824 320 5394 164

Click on the “Food Cost” tab to enter the Food Items for your catering event.

Sl e Al

f |5 Lhowl gl | & ol 1B Fo

ﬁus‘ = fingict| Fing | ONIFE DE&;T& Repbocd Print] | Bae | alt] -2 Catering

_GEHIE Dup. A | Bpot | Modity | Show | Recow | Redook| B | Inwv  Recipe biltem Created: 11/07/0408:01:30

- Wiodified: 07 030902 :40:12
Beet 1D- | p1000 | [ June 10th Lunchoen | Recod: 1 of 2
Foamd: 2
Bremt Dte [ 05/05/05 | | Mary Smith | (<> DI
EvertLizt | Event Setlp !. Food Cost Bar Cost L Cther Costs | Contact Log | Picturesiap 1'.
Total Food Cost:
of':;'".::: Menu Price:  $500.000 Food Magin:  $389.164 $110 84
u

Foodic ! Glest Price/Peson: $12.500 Cost/Person: 52771 .
Entered By: @ Event  Food Cost %: 22.2% PicePerson: 512500
St X Hint Inw 1.0. Rec |.0. Recipe/ingredient Hame FacluRecipe Yield Price by Uit Cost B
1 | olas 4] Classic falian Sub Sandwich A0 71 Each F1.061 40 Each F1.061 92 434 (&
z |0 ital 7 ltalian Tarellini Salad 1412 Seniing F10.475 40 Serving F0.873 F34.917
2 | bak 31 Baked Beans 54 1.6 Quart F1.1158 5] Quart F0.742 F4.460
4 || cond 11 Condiment, Tray 141 Tray H0.888 2 Tray FO.228 1777
T E zod 1070 can soda 24412 Ounoe $6.750 2 Caze F6.750 F12.500
2 | fru 22 Fruit Tray, Fresh with 541 Tray F132.742 1 Tray F12.749 F12.749

Food Items work the same way as Recipes. Type in the first 3-4 letters of the
item you are looking for however this time you will select from the inventory file or
the recipe file.

RECAP

1. We have entered our customer into the “Client File”

la}

\AA LA

in AvAantAA AL

PPEN

it AnA~tAAd A+
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If liqguor is to be served we have entered the items and cost.
We have inputted the number of staff, hours and cost.

We have added in Equipment and Other Costs.

We have analyzed our P&L for the event

We have created a Proposal
We have created an invoice
We have created a Shopping List

©CONOO AW
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10 We have created a Kitchen Sheet (Load/Prep)
11.After the event we adjust our P&L for returns and additions
To get an exact and total cost of the event.

These above mentioned items are included in our Cost Genie

Catering Program.

We will give you a glimpse of some of these

i E00ST

Shopping List

- -GEHIE by Category
[ P1000
0a/3008, 1:08:14 PM
Upped
Bakery 1D Mo amount ingradient Hama
| | 1037 | 40Ea=eh | Rell, Hoagie Fresh 8°
Beverage IDHe  Amount Ingradient Hamsa
| | 1070 | 24 Each | Soda, Canned Assorted
Dairy 1D M amount Ingredient Mams
| | 1081 | 1.25Pound | Chesse Provolane
Fresh 1D Mo amount Ingredient Mamsa
1363 | 8 Pound Tomato, 50 Fancy Fresh
1267 | 3.54 Pound Pepper Gm Bell Mad
1187 | 2 Pound Grapes, Green Seedless
1060 | 2 Pound Grapes, Red Seedless
1233 | 1.76 Pound Cmion Red Jumbo
1268 | .O7 Case Pepper Red Bell Choice
1068 | 21772.8 Pound Melon, Watermelon
1177 | 1.25 Pound Melen. Cantelope
1013 | 1.25 Pound Melon. Honeydew
1058 | .24 Case Carrots, Fresh
1228 | 1 Pound Cmion, Yellow # 1 Jmbo 50 #
1178 | 1 Pound Fineapple, Fresh
1043 | 5.3 Bunch Broccoli Bunch leeless
1188 | 2 Each Oranges, Fresh
1084 | .1Lug Kiwi. Fresh 3B-38 Ct
1181 1 Case Lettuce, Green Leaf Fresh
Groceries IDMe  Amount Ingradient Mama
1051 | .5 Box Pasta Torellini
1085 | 4 Pound Beans, Great Northern
1057 | .51#10 Can Catsup 33% Fancy
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Proposal No: P1000

mvice Catering Proposal 1p0ga L0
June 10th Lunchoen Yucaipa, CA 02300

Thursday, May 5, 2005

Cilan! intorm aion: Erni Lucation: DevasisnMhueme: | LUNCh20n | Mo Thame
ISpebinisanime s srmnte = | suvennars | Deiiensetup f NoSerwce
Elann, M0 1250
A Ma Mary Smih Amvataresene: | 1145AM [ 1Z200PM [ 1Z200PM
i sienns nd Timattuctin: | 100 PM | OK %0 Extend
Tarma and Condfions of Popoast | ondancand twe owe ol b cowgsd for fm Price g Parsen: 1250 | cewmnne Guses: 40
Grarsriesd Camst cound or e soaml rumder of gums N sfandencs whicheve:
gremter A firal Gumrsnisac Dusew count mast e confires B st fles [ weriing de || Dapesi Raquised: 3300.00 [ ——
pa':lL’::r:d':-du hﬁﬂmtﬁﬁ;ﬁ‘m“ﬁun Hataiecs Hlua: $5655.56 Wad, May 05, 2004
mlhillu:'-vc.lmuaeuumm\lm“lﬂlnmmnmm
of B Frica zac riok ks o

M Salecur i Easlpmenl Leacilpgon oy
-Classic Htailan Sub Sandwich -Baked Geans [C—r— 8

Fresh ltailan Meas i Fashion Baked Beans
alan Tortd linl Safad “Condiment, Tray
Tortellim Pasta and Ham, mbed wih
FreshBroccoil, Camnts, Red & Graen -Frut Tray, Fresh 'wih Dressing
Penpers and Red Onions tossed in @ Fresh melons, Grapes, Kiwl ang
Creamy  Itaflan Dressing Sitrawbesries with Fruit Dinessing
StafMing PFosflons & Munben
Serewr [2]

500000 Focaneengs FB24 320 raratve Foas P ———— : ey
500.B00 Lot 50.000 Men Fax Fora e =
550.520 servics crwrpe 1% 562230 swus rus rm — -
555.000 Emvpoa FEEG.550 drand re
B55.000 amme. conts F300.0000 Lams Sagasic

FE24.320 sub o E6B6.550 asenes bea
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@k z Event LD P1000
£G0ST Kitchen Load Sheet
= éﬁE NIE June 10th Lunchoen Guests: 40
Thursday, May 5, 2005
St infoamadon. Event Locafon: Event Planner Mark Kermr
Acme Desk Company Same adoress - S U n
123 First Sirest Conference Room B, on the Event Type= Lunchecn
Bdon, MO 61250 secnnd floor .
Asn:Me. Mary Smih Ewent Attire: Mo Service
Phone: (S573) 365-1823 Leave Time: 11:15 AM
amive Tme: 1145 AM
Menu Hemn Feguired ‘Quantty Hesded Fropared  LoassaFiok Up'Comment
Classic Halian Sub Sandwich 40 Each
Italian Tortellini Salad 40 Serving
Baked Beans G-1/8 Qt.
Condiment, Tray 2 Tray
can soda 2 Case
Fruat Tray, Fresh with Oressing 1 Tray
Commants:
1 Fruit Tray is 20 servings
Loadad by~ Loaded DataTime:

There are more features to Cost Genie that can be seen in the demo. Look for
them
1. The ease of inputting nutrition data - Inventory File
2. We have a built in USDA Database file for nutrition, you may also create you
own database for your particular items.- Inventory File
3. What was not shown was the Bar Inventory & Controls along the Order
program for, food, non food and bar.- Inventory file
4. The ease of creating a sub recipe — Recipe File
5. The sales mix evaluation - Menu Item File

If you have any questions please call us Kenny Arone 877 964-1199

We are also available to give you an on line demonstration at no cost and it will
only take 10 minutes/

Thank you for taking the time to see our demo.
Kenny Arone\

President
Cost Genie
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This is the Kitchen Load Sheet for your Kitchen.

. Event LD.: P 1000
] Kitchen Load Sheet

ﬁENI — June 10th Lunchoen Guests: 40

Thursday, May 5, 2005

Attn: M=, Many Smith
Phone: (573) 365-1828

(Ferd kaformaliog: Everd Localion:

Aeome Dedi Company Same address- Setup in
123 First Street Conference Room B, on the
Eldon, MO 60250 second floor

Event Panner: fulark Kerr

Event Type: LUncheaon

Event Atire: [40 Service

Leave Time: 11:15 Ahi

Amive Tme: 17145 AN

Clazsic ltalian Sub Sandwich 40 Each
[talian Tortellini Salad 40 Serving
Baked Beans B-1r8 Q.
Condiment, Tray 2 Tray
can soda 1 Case
Fruit Tray, Fresh with Dressing 1 Tray

Here’'s a sample Catering Proposal automatically generated by CostGenie.




Cost Genie Demo Procedures

Catering Proposal
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Proposal No: P1001

Ciost Gene Resiauran

: 105 Amy Slree
Byrd Wedding m Any Town, US:
Sunday, June 15, 2003
Chat Batoemnartion: Event | oeation: OccasionTheme | Wedding / Blegant
Barbara Bynd Wedding Windding o take place &f e Osage
54 Ebm As, Baach Maose | adge Serveedibre | Huffet fTthrz
Czage Beach, MO 65065 1500 Main Straal
At Mt Bartars Byvrd Cross Street- Muin and 1 3h 5t AmiveStarvSeve | 10002M [ 1ooPm [
E;ma (573 1398089 End Fimesleonk 500 PM f
Tesms and Condtions of Propoesl | understand hal we will be changed for e Price par Parsorr $S050 | cuarames Suaste: 100
Guarantesd Guest caunt oF |e Fdusl numbar of guesis in alandanes,
whichever is graafer & final Cusrasniesd Gussta coumt must be corfirmed al it Customer Pk Lipe
leasl five (5) working days prior bo your event Shauld your guaranteed number BalwceDwe | FS40201
decrease balow the Guaranteed Guest count indicaled &t right, bhe price per
is submcllo Dl d ble at lrve b f A
z‘n:::'? L) :*:n.ln:!'-ll“ui'u:il: oLl "ml:F m?: :I-'\rfm“m.t"ﬂm nl'rrll:l-: mn—n! mm
Men Selpclions EruipisEn Description oy,
Fruit Tray, Fresh with Dressing Beet, Stnp New York Fisce Settings 100
Avanety of fresh fruits with yogurt
dres<ing Farzleyved Red Fotatmes
Sandwich, Finger Dendl Ham
Green Beans, Country
Siafling Positions & Mumboas
Banendar (1]
BusCleamip (1)
| Event Coardinator (1]
| Soner (3]
$7.000.00 FoodBewage $9.394 80 Taxatie ot e o o,
$551.76 Labor 5000 o Fax ot : : - -
$1.132.76 Serwice Charge 15% ST04 61 Saves Tox 7.5% St -
$137.50 Equipman $10.099 41 Grand latal
$287.50 mwsc costs $4 697 40 LessDeposit
$9.294 .80 sub row 540201 Babwce Due
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R (|
giv | Cooy: gt £ it i S rintl | e £ Inventory
Dup. ra | Bt | WiediTy | Show | Recow | Relook | Bt Recipe hltern Cater Foured Coamt Total Reconds
Mulli-Loc HJemg [ Cument Food ] [Shmﬁll an_] f Primany and] [ Find Supplier] 7 d
[Ehﬂﬂ anaﬁun] [ Cument Bar ] [ Show Adl Bar] [ Primary Bar ] [ Duplicate Set] Il- -'I ?;m
ltem Setlp I', InvoicesRes. I' Ending In'n.ren..i'I Breakage | HiStlZlI‘g,l’."REle‘t‘Ell Current Food items Only L] Help

'::::' Butter, Unzalted '@' jeiulu] Crainy 36 £ 1 Pound, Case  F104.72 | 4 | Pound  52.91 1
1112 {:} Butter '@' 300 Crainy 36 £ 1 Pound, Case  H104.78 (| 1 FPound F2.941 1
1109 {:} Coffes '@' 100 Beverage 1130 Pound, Case F96.00 1 Found $3.20 1
1093 {::' Chideen Breast Random '@' {=u]u] heat 4510 Pound, Case FrG.00 1 Found F1.88 1
1326 '::::' Sauce, Tabaszco '@' 100 Groceries 12 12 Ounee, Case 5579 | 3 Each F4.90 1
1240 {:} Oregana Leaves, hax '@' 100 Groceries 146 Pound, Cont F&7A0 | 2 Caze ‘? 1
1009 {:} Bacon layr Sliced 18522 Flat '@' {=1u]u] heat 1118 Pound, Case FE605 | 2 Found F3.20 1

You are now in the Inventory List. You will see that there are items already in the
program. This demo version contains over 382 ingredients. 163 Bar and 219

Food & Non Food.

COST GENIE CAN UPLOAD YOU PRODUCT LIST INTO YOU
PROGRAM

. FI|E Edit  %iew Insert Format Records  Scripts Window  Help

J|i‘@|t;|

|'u-.,-

= |

=

T e il @i

InvaicelRes

SEE e [

2w l'rr'lg‘t Fini? [i8 DM& : U F’rmt % ~;‘f.{-,j é’“ |nVent0l'y
Cument Food ] [Shmﬁll Fuud] [ Primany and] [ Find Supplier] 173 341
Cument Bar | [ ShowAll Bar | [ Primary Bar | [ Duplicate Set | I'- -ll f;m

D Help

\ Tinveice/Rec, | Endi ‘ | HistendReport, Cuirrent Food items Only

Butter, Unsalted

\ Ending Inven.|

Crainy

Breakage

3671 Pound, Case

0478

Butter

Crainy

36 /1 Pound, Case

F104.78

Coffes

Bewverage

1430 Pound, Case

FAG.00

Chicken Breast Random

hieat

4410 FPound, Case

Fr5.00

Sauce, Tabasco

Groceries

12 712 Ounee, Case

FEETO

Oragano Leaves, hex

Groceries

146 Pound, Cont

F57.50

OO OO O O

Bacon layr Sliced 18422 Flat

hieat

1415 Pound, Case

BEG.85

Nl that vnn hawva tha

Inviantnarns | ict Varwill vaiant tn talza inviantarng
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Click on the last of the five tabs to the right, “History Report”.

; = === =3" % R I e

5 H 1L e e e N I o AR A inventory

GEHIE R ———— [ Create & View ]
LM | 1038 |[Napkins, 15x17 White 2 Ply | mary gop | bR
o=k 12/200 Count, Case | m=| $36.850 | ™e=[ case | _lj‘_l_]__

Inverrtoryl.lstl. ltem Setllp 1lI Involoe.'Rec.‘, Endinglnven.‘i Breakage 1', Hislm,n‘keporl l< ’ ’II

Make sure “Inventory Worksheet™ is displayed in the field under the Create & Vijew
button, then click on the Create & View Button.

[ Create & View ]

| Inventory Waorksheet |

J[=TEY
Create Inventory Worksheet 2]

my. pate:  05/30/05

Period:

-l

Click on “Submit”

=T
[« |

Inventory Worksheet
Inv. Date:  03/26/03
Period: 3

@Iglgﬁl Browse  =| ¢ | ElLz

A Menu will appear. Click “Continuous.” This takes you to a preview of the
Inventory Worksheet
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|Fentar.... vi
Invertory Date: 05530005
inventory Worksheet Period: 4
Steakh Sub. nuan. nven. Bagn  End
L0 M. ngradisnt Location Livz M. Pack Cenerpton unit Prica nuvan.  nvan.
Pages: Laoation Nurder 100, Storeroons
2 1010 Baking Powder Stareroom 1428 Ounce, Cont Conit F1.450
1011 Baking Soda Stareroom 12 /2 Pound, Case Each $1.34
1014 Base Beef Storeroam 17 Pound, Case Caze Fad.54
1015 Base Chicken Storeroom 1£10 Pound, Case Caze Fh6.Fa
. 101% Basil Leawes Storeroom 105 0z, (w), Cont Cont F4.67
Script 1105 Bay Leaves Storeroom 178 Oz, (w), Cont Cont  $4.67
[ Continue | 1023 Beans, Black Storeroom 1720 Pound, Bag Pound  $01.60
i | 1099  Beans, Great Northem Storeroom 1425 Pound, Bag Pound 037
= 1027 Beans, Pinto, Oried, Triple Storeroom 1 #25 Pound, Bag Pound .37
1116 Beer, Larger Stareroom 141 Pint, Pinit $1.25
1036 Bread Crumb Japanese Panko | Storeroom 1420 Pound, Box B Fi16.21

Since we do not want to print at this time click “Cancel.” Then press Return.

Note: THER MOST IMPORTANT THING TO REMEMBER ISTHE
INVENTORY ORDER ISBY “SUB LOCATION”

f t W k h t Inwentory Date: 057071703
: nventory ¥worKsnece Period: §
e e B gk Exd

$teakh o : ]
LIN. Mo e mecie i Locallny LocHD. Pk Dexcripling Uk Free 1N 15
2040  Bamboo Shoots Storeroom 1 141810 Can, #10 Can | #10 Can %240 1 )
a Baking Soda Storeroom 2 12 /2 Pound, Caze Caze 603 1
38 Choc Drops Jemi-Sut 1mot Storeroom 3 1430 Pound, Case Caze 4220 1
841 hiolasses Unsulphurd Storeroam 4 441 Gallon, Case Casze 06 1
4 Can, Soda Aesorted Storeroom i1 24 /12 Oz. (m), Case Can .24 1

(Counting Process --If you had printed the Inventory Sheets, you would write
in the quantities in the End Inv. Column for each item. Pay particular attention
to the Inventory Unit before writing in the number.)

Go to the “Ending Inven” Tab (in black below) and input your inventory.

1 ) I b
Imrentony List | [tem Setlp IL Inroice/Rec. I‘-, Ending Inwen. Hreakage IL Histurgr.i'F:epurtr'
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FSinv

5| F-4l Invento

koA
Mitemn  Cater

oA T A S R o Ecing

Show Liguor
Items Onby

Show All kems
[ ]use Perpetual Inventory for Food. by Location

Inventory List | ltem Setlp \ Inyoice/Rec. \ Breakage \ Estory.fRepow‘, Current Food items 174
o Begn

v Linz: ; Received Peniod Units Inventory  Inwentory On Coount
Mo. Ingredient No. LocNe Inwen. Towl Breaics Used Uit Frice Hand Inven. ‘Vimies

Inventory

1010 Baking Powder 100 Cont §1.580
1011 Baking Soda 100 Each $1.34
1014 Base Beef 100 Case  $54.34
1015 Base Chicken 100 Case $56.79
1018 Basil Leaves 100 Cont $4.67
1105 Bayleaves 100 Cont §4.67
1023 Beans, Black 100 Found  §0.60
Input your inventory from your inventory worksheets. The Ending Inventory Form will

be in the same order as the Inventory Worksheet

More About The Inventory File...
Inventory

The foundation of CostGenie is the Inventory File:

No limit on the amount of ingredients you can have

Current USDA Database For Nutrient Facts

Creates Inventory Worksheets

Allows You To Categorize Ingredients For A Quick Find

Provide Multiple Locations For Each Item

Complete Ordering Program

One Click, Switch From Food To Bar Inventory

Allows You Commissary And Create An Invoice

Allows You To Inventory Sub-Recipes (Sauces, Dressings, etc.)

Allows You To Have Multiple Suppliers

Maintains Data on Each Supplier and Creates A Weekly Supplier Order
Sheet with Name of Supplier, Order Day, Receive Day, Telephone
Number, Etc.

Maintain A History Of Each Ingredient; Date And Ending Inventory, Price
Changes By Supplier, And Amount Purchased

And More

Let’s Move On To The Recipe File...

FHEE
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Click on the Recipe Icon.

You are now in the Recipe File with the “Recipe List” Form showing.
el Il (Al
2| G mﬁ?& Fox| O] oll2 | e i Al s P Recipes

Dup. | A | Bpot | Modfy| Recow | Relook| Bdt | v hltem  Cater Foaumed Coamt  Total Recomds

[- Show [:ategnr;r] [Shﬂﬂ SUhREHP'E] |: Show All In l.ls:e] 52 &2
( [ HntSuhRecipe] [Shmﬂﬂln Llsze] Il- -ll ﬁm

Ingredients | Procedures | All Recipes

Recipe Cor. Ment Pod  In Recipe ) Recipe  Menu [T
1 Beanz,Pinto Frepared - .| = Starch Beans 141 Quart 1024 || FIL Oz $0.060
2 Pizza Dough N I B Daugh 1124 Ounce £1.412 || Ounce $0.059
3 Tewxas Chili & Beans - ® | Soup Soup 171 Gallon $11.035 || FIL 0=z §0.590
4 Pan-Fried Chicken with Fan T I B Entree Foultry 178 Each F.042 Each §0.755
5 Classic ltalian Sub Sandwich '@' '@' {:} 1 Sandwich Cald 40 £ 1 Each FH1.061 Each F1.061
g BBQ Pak Sandwich '@' '@' {:} 1 Sandwich  Hot Sandwich| 171 Sernving F1.184 || Serving F1.184
ki ltalian Tortellini Salad '@' {:} {:} 1 Salad F asta 1512 Serving F10.475 Sernving F0.873
&  Cream Cheese lcing O T Sub Recipe Cake 1/5.25 Pound §6.752 | Dz o) $0.030

To create a new recipe or to see the “Iltem set up” you may click on the number
to the left of the recipe name or click on the recipe and them select “Item SetUp”
from the tab bar.

Thisisthe Item SetUp” form

1 GOST
s GENIE

e

aet (IO
Mt B of 53

famt 53

RIRILELd

= |El|5n:m13& G rawy | ='=;-'“=-:
Reclpe Ll ||ﬁ|I raredlEnls I'. Procedures |

Wiell Berniy b Bm sl B Elerms Fabce: Yol Adied Pemenlages:
o 1 Alowances T ozt of Fal and
1423 Gallon $44.513 50 Serving $3.250 k3 kne using Cocting.
| < Fal Doz hee
| Eemufacks: 500 BeruCos 1 %:
Ty
SiELIEG, Berucosk  §0.206 2T B% m
Mutrition Facts

Zendrg Tz S0 e CIT4mb

bl Food for Fifty SRpArg s pEr Recipe: S0

E_M (=T _ ] Yes

T T T U W PR
Caloles G265 FalCalodes 401

il 2500 |

“ Ly eCalme

TR Tl 5 =

e e Sakrakd fal 19 To%

S American el Ulhite Trare falty

Chaeskad Ty 0%,

Tolhee GTENg 000 &0

S SRS 7 Hours o o

. Toll Cobs ) s

Ll ve: RS Cnbaking Ble by Fiber 2 =
Fecpr Besalplon Boks and Valalions Sy lonalc S 2
Taokln =43

Homemade grawy and breakfast biscuits Beef may be substituted S — g

== [ [T} =15 =T e
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We've tried to eliminate as much typing as possible.

Look at the next screen shot. The arrow is pointing to a “Hint”
column.

Simply type the first 3-4 letters of an ingredient and a Pop-up list of
suggested items will appear.

Highlight the correct ingredient for your recipe and press the “Enter
Button” and the entire description as previously entered in your
inventory is filled in automatically.

Pl =E b AT ] reope ]

"rel_19 | (uniecasT) (Redpe ca ) |11H29?r3:|e|l;n |??:aﬁ?|

Recwe (BiscLits & Gravy | W Poion  Portion Cost

. — N _ ] [ sosening [ 50896 | (14| | (D]
Recipe List ", Iltem SetUp ", Frocedures | CalfSen: G20

Ingredient Ho. & Kame Pack Description Cost Bbend
1113 iBiscuit, Buttermilk Lg 140 7 1 Qunce, Case FOA01 F10.120
FO.000 0000
FO.000  FO.000
Fo0.052  F0002
F2.500  F3z2.500
0017 F00SZ
F0.070 0552
001 R0
0BS54 F1.303
Fo0o0s  FO.00S
Fo.0zy 0040

Record: 8 of 532
Foured: 53

Cream Gravy Recipe
1007 iCracker, Saltines 1741 Case, Case
Faork, Sauzage 1410 Found, Case
1029 Fork, Pulled BEQ Chopped 1450 Pound, Bag
3071 Pound, Case
1425 Pound, Bag
241 Gallan, Case
T rrre 2940 26 Ounee, Case
1264 iPepper, Bladk Pure 116 Ounce, Cont

There are hwn () tvne< recine cards Cnnke \V/ercsinn & Mananer \/ercinn



Cost Genie Demo Procedures Page 16 of 21

Below isthe Manager Version — The cooks version is the
same except it does not have costing data

-.-;.{;051‘ EEXEERE Managers Recipe Card

-GENIE |He=merhne|El|scwts&GraW [Recpe 1D, 18 |
[CRSf)| 1/23Galon | Recke  Fomin  Paln  Cost

(] 50 / s0sening |[ 839 TT3| $D 785 | :53250 |245%|

Il Ho. Ingredient Amount Unit Cost Extended
1113 | Biscuit, Buttermilk Lg Sq a0l - Each F0.101 7 55.0680 NUtI’itiOl’I Fi':ICtS
$0.000 Sering Size: 50 Sening (173
Cream Grawy Recipe &0.000 mL
1007 | Cracker, Saltines 2Count 2-Each §0.053ea E0104 m
1115 | Pork, Sausage 13 Ih. F2.e00/ F3z2.500 % Dallyvame”
1223 | Yellaw Onion, Chopped 3oz, §0.017 / oz §0.052 Total Fat 405 i
1054 | Margarine 8oz, 50070/ 0z 50,548 ff::;":‘:f;g‘“ 39 5%
1137 | Flour, All purpose 8 oz §0.018 oz F0.141 Chelesterol 29mg 0%
1197 | Milk, Fresh, Homo Gal 2 Quart §0.654 f §1.208 Sodium 1277 mg 53%
1317 | Salt 1 Thsp FO.008 [ s0.008 Total Carbs 199 6%
1264 | Pepper, Black Pure Graund 1.68Tsp $0.027 $0.040 Digtary Fiber g A%
Sugars 2g
Protein 229

ot e ]
Witamin & 57% * Vitamin C 1%
Caloium  S8% * lron 2%

*Percenl Dally Valg: A based ona 2,000
calale dle | vour dally values may be Mgher
of lower deperding of your calofle nesds .

Pkt T/2/2009, 9:20:55 A Recipe Cost F39.773

More About The Recipe File...

The Recipe File:

Creates A Working Recipe File

Prints Out Recipes With Pictures

Scales Recipes (Converts Measures)

Creates Nutrient Facts For Each Recipe

Creates Production Sheets

Costs Out Recipes

Creates Sub Recipes

Converts Recipes To Metric

Allows You To Create A Menu Item In The Recipe File
And More

Note: Look for more on the recipe file at the end of the
procedure



Cost Genie Demo Procedures Page 17 of 21

Let’'s move on to the Menu Item file ...

iyl &
Inv Recipe Cater

Click on the Menu Item Icon and you will be in the Menus File with the Item List
Form displayed.

R e [ B By ]
T rﬁi’?‘.;?j& Fi Qﬁ Ak foa ‘_@ﬁ ‘gl £
| Bpot| Modfy| Show | Recov | Relook| Bt | kv Recipe Cater | Found Count Total Recors
Awerage Cost Awerage Cost % Unik& Caks I = 22
$1.132 21.72% ' et Sods
Il- -ll Ascend

ltem Setlp I'I. Com| DnEFItS1L F'r-:-cedures1|. Sales Mix 1l. Shiix Histor I'I. Shiix Eval 1|.

Ienu Sub Food Seling Foud Gross
10 Ho Menu bem Hame Cur.  benu Type Category Category FOEm Portion Cost Price Cost i Profit

1 Texas Style Chili '@' Main Menu  Soup 103 1 Serving | F1.089 F3.00 | 25.0% F1.81

|I 2 Asapragus Leek Soup '@' Main Menu Soup 102 1 Semwing | H0.586 280 [ 35.0% 281
|I 4 Beer Batter Onion Rings '@' Main Menu  Appetizer 100 1 Sering | FH0.G5G F2.82 | 25.0% F1.96

Click on the “Item SetUp” tab (in black below) to input or create a new

Menu Item.
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b (= ¥ © 3 "'-'-'E‘“ki._ fr:-\ 3
S v L] eru toms
Ew | Cupr |Ifiport] Fi = it Revlace| Print ﬁﬁ o
Dw. | A | Egot|Modty| show | Reco | Relook| Bk | kv  Reope Cater  Created: 1025104143151
" Mdified: 07 020000:35:31
Mea D] 1 || Texas Style Chil Record: 1 0122
KD | Foured: 22

penrye | 103 || kdain Menu

ftem List .M'L Cnmpunerﬁsl Procedures | SalesMix | SMix His’tory"'. SMix Eval |

cateww “:n“ Tjﬁipﬁm de chili d with ch NUtrition Fw;
resh homemade chili served with cheese | Sample Size: 1 Serving
Sub Category [§Z12124 onions and crackersi m
Cumrent Menu B N i=EERRIRY) S Rt

% Dallyvale"
Total Fat 209 3%
Saturated Fat9g 41%

Menu Potion Food Cost

s Trans FatOg
1 Serving $1.083 = Cholesterol 49mg 16%
_ Browee for Pichure =
Selling Food Gross Sodium 1211mg 50%

FPrice Cost % FProfit Total Carbs 529 17%

| 5436 BF 250% § §191 | Dictary Fiber 13 &2%
Sugars8g

Menu:Engineenng e ——

Vitamin A 2% * VWitamin C 0%
Calcium 4% * lron 0%

“Percenl Daly Values are bared ona 20800
calorde dle ), vour dally value 5 may be MHgker
of lower deperdirg on our calone reeds.

GOLLE ME by Itermn Profit

Menu Type ESNEREETLE

Category JRE]y[dq]

Sub Cat

o) (TN
i oo

For Dates QIENCITIER th QUGS

Summanze
Sub Cak=?

The “Components” tab is where you enter items. This form is the same as the
Ingredients tab in the Recipe file. Use your Hint column and your Recipes will
come up in a Pop-Up list to be entered into the menu item.

i [ | [ El (27 '
[;EWE:’HTI%% Fi @DM!@R%&EL&; 1<) ,,ﬁ’

Dup. | 4 Moty | Show | Recov | Relook | Print | Inv Recipe Cater Created: 10/28/0414:31:51
Mhodified: 12/01/016:50: 15
= Unit= £ Cat< || Mt Card
et ||| Texas Style Chil ]f m]f i
R Found: 15

enu 3 enu
Type | MaAIN MENU | o, Saup H $0.95 | 275 J
tembist | Hem Setp (O ananuiel Line Recipe | SalesMix | SMixHistory | GMixEval |

RIR N dld

[ sot x e map.  ReciD.  Recipefngred. Name Pack/Recipe Yield Pice Oty U  Cals Cost Baend |
|I 1 O ten 3 Texas Chili & Beans 141 Gallan | F13.02 = Oz. (m) 275 F0.102 F0.21 I
il =[O 1042 Cracker, Oyster 15045 of 141 Case 1050 | 2 Each o $0.070 $0.14 |
Lo |

This is your Line Recipe Card for your line cooks and Managers card
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- "':‘sjjﬁﬂs'[ = S80ks Menu Item Card

i EHIE [ Texas Style Chili Twe: Main Menu
: = fmr\e;nhrlme::nr::;lr'lﬂl remed wih cheese | cakesor Soup
on cor et
LE: e oy Ry Fmound Put an & ounce ladle of chili into 3 10 Qunee
F-3 Texas Chili & Beans g floz Bl
I-1061 | Cheddar, hild Block 1 az Place on a 9 Inch Plate.
1-1720 | Vellow Onion T Top with Shredded Cheddar Cheese and

Chopped Onions

-1044 | Cracker, Saltines 20042 ph. 1 ea

More about the Menu Item file

o e rﬁf;’-igt \#ﬁ’ @E I)Elbt:kgﬂa?e Pt miﬁ' :
Recow

&
15

Dyp. | A | Bpor| Mubfy| Show Relook| Bdt | v Recipe Created: 10/28/0414:31:51
Whdified: O7/02/0007:49:04
MealD[ 1 || Texas Style Chil | Recond: 1 of 22

st | 103 || Main Menuy | Found: 22

A \ RRIEAT]
tem izt T Components | Procedures | SalesMix | SMix History ) SMixEval |

resh homemade chili served with cheese Sample Size: 1 Sening
Sub Category JZEI51 onions and crackersi e
Cument Menu [§ S--RERINN] —_— —_—

% Dally k"
Total Fat 209 31%
Menu Potion Food Cost iatura:ethFat 23 A%
: ranz FatOg
Cholesterol 49myg 16%
Selling Food Gros= Sodium 1211mg Hi0%
FPrice Cost % FProfit 2 ] SRS Total Carbs 529 17%
= Distary Fiber 133 62%
Sugars 83
Menu Engineering Protein 27 g

Vitamin A 2% * Witamin C 0%
Calcium 4% ® lron 0%

“Percen| Dally Value: ae bared ona 2 000
calore diel. vour dally vaues may be hgher
o lowe r deperding on your calolle reeds .

o) (CETEED
e

GIILUR WE by ltern Profit

Menu Type JIETENENN

Category JESET 0 FgIE]

Sub Cat

[LIE Sl [4/30/05 WEU 04/730/08

Sss i [ Submit
Sub Cak? 0

There are a lot of unique features in the Menu Item File

) Prin Menu
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Menu Engineering

EYIT 8 WE by ltern Profit

senu Type [UETROEIT

[ SN T Sandwikhva

Sub Cat

For Dates MIETCINNTEN thra @EESEIIIE

e | Submit |
Sub Cals? 0

The concept of Menu Engineering is to help you to understand the
relative profitability and popularity of your menu items so that you can
make better menu planning, design and pricing decisions.

What Cost Genie does is to allows managers, owners and chefs to
recognize the menu items that they want to sell (the most popular and
profitable ones) and to eliminate those items that do not contribute to
the restaurants bottom line.

It also allows for finer menu planning by revealing, for example, a
popular but unprofitable item which can be "re-engineered"” to provide
more profit. Menu engineering places more emphasis on the concept
of contribution margin as opposed to food cost percentage

3. “ Nutrition Facts” — Cost Genie has nutrition a list for Menu Items and

Recipes
- = - o~ 0 Date Printed: 07/03/09
e GOST w : 3 By 3 2y ®
Ay B =5 £F 3% 2 X ¥ s
¢ GENIE s ol B ot B &Gy o o2
82 I3 #3 33 E& 53 z3 % £ § 3
§3 3 gx 8¢ 3x ax ¢ B O3 0§ 3 5
Menu ltam Name Qo (=8 .} L -] &y .} L] (4] ] (=1 "] (S0} = > (5] &=
e 485 20 9 49 1.211 ad 13 a8 160% 20% 360% 10%
Tesas Style Chl 83 | 31% | 44% | 16% | 50% | 17% | 50% | 27 Porcem ally Vakma
R e 128 | 12 7 35 16 G 2 1 [130% ] 0% [ e0% | o%
sapragus Leek Soup 104 | 18% | 35% | 12% | 1% | 2% | e | 2 Percent Daily Values
S BO3 51 7 0 | 1432 | 79 10 31 30% | 30% | 210% | D%
eer Batter Onion Rings A57 78% | 36% | 0% 62% | 26% | 38% 0 Percent Daily Values
. 466 | 22 1 | w1 | 726 | a2 4 21 | 120% | 40% | 390% | 0%
BBQ Pork Sandwich 198 | 34% | 52% | 34% | 30% | 11% | 17% | 39 Percent Daily Values
T 219 16 5 a7 924 5 1 3 70% ] m%anm—a] 0%
A SR S 144 | 25% | 25% | 16% | 39% | 2% | 4% 14 Percent Daily Values

More About The Menu ltems File...

The Menu Items File:

Allows You To Cost Out Each Menu Item

Has Nutrient Data On Each Menu Item

Allows You To Print A Working Menu

Allows you to upload items sold from your POS system and input PLU's
from your cash register.

Maintains a History Of Menu ltems Sold

You Can Maintain A Projected Menu Mix to monitor your daily food cost

anAd anvs nhannacec hacad An invininra inAraaca Ar rhannnce in tha rarina Ar
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menu item components. In other words, you can play “what if” anytime.
Allows Multiple Menus
Prints Out A Detailed or Summary Reports of: Item Sold, % To Category
And % To Total Item Sold, Gross Margin, Menu Item Food Cost as well as
the Total Food Cost for the Day, Week Or Month
Keeps A Running Average Of Menu Items Costs
Allows You To Monitor Cost Of Each Menu Category
And More

Note Look for more additions at the end of the procedure



