5. KITCHEN Recipes - COMBINED

5.1. Diches Master File.
5.2. Recalculate Dishes Cost.
5.3. See Dish Record.
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5.1. Dishes Master File

— As it is the most complete, we are going to use the usability of Warehouse where you will find the
possibility of making Technical Cards (Recipes/Combined)
Main menu | _Kitchen Recipes - Combined / Dishes.
A.5. \ \l;}\ + 7 - x = 2 £l :-‘ i _‘ -
" i: insert / m: Edit/ d, supr: delete
Code & | Description Sale price 1 Sale price 2 Sale price 3 Cost price Group

0002 Prueba pars lista 2 2.00 200 2.00 1460  01-MENUS

A.2. 0101 TIERNEY ADULTO 16.00 16.00 16.00 0.00 01-MENUS
102  TIERNEY NINO 8.00 8.00 800 000  01-MENUS
0103 BBCQ PERSONAL 20.00 2000 2000 000 01-MENUS
0104 CANAFE 5.00 5.00 5.00 0.00 01-MENUS
0105 MENU GOLF GROUP 30.00 0.00 0.00 0.00 01-MENUS
0106 MENU KENDALL 45.00 4500 4500 0.00 01-MENUS
0107 MENU 3 OPCIONES 30.00 30.00 3000 0.00 01-MENUS
0108 MENU ESTELA 40.00 4000 4000 0.00 01-MENUS
0109 MENU NINO 13.00 13.00 13.00 0.00 01-MENUS
0110 EXTRAVARIOS 5.00 5.00 5.00 0.00 01-MENUS
0111 MENU ADULTO 31.50 3150 3150 0.00  01-MENUS
0112 MENU BEQ ADULTO 16.00 16.00 16.00 000 01-MENUS
0113 MENU BBQ NINO 8.00 8.00 8.00 0.00 01-MENUS
0114 MENU BEEIDAS 4.00 4.00 4.00 0.00 01-MENUS
0201 PATATAS FRITAS 3.50 350 350 0.00 02-PRIMEROS
0202 GAJOS PATATAS 450 480 460 0.00 02-PRIMEROS
0203 QUESADILLA 8.60 8.60 860 000 02-PRIMEROS
0204 CALAMARES FRITOS 6.60 6.60 6.60 0.00 02-PRIMEROS
0205 COCTEL PINA 7.75 775 775 0.00 02-PRIMEROS
0206 CRUJIENTE 6.60 6.60 6.60 0.00 02-PRIMEROS
0207  ROLLITOS 575 575 575 0.00  02-PRIMEROS
0208 SELEC FRITOS LUNA 15.00 15.00 15.00 0.00 02-PRIMEROS
0210 CRUJIENTE 7.50 750 7.50 0.00 02-PRIMEROS
0211 FISHCAKE ENTRANTE 7.50 750 7.50 0.00 02-PRIMEROS
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5.1. Dishes Master File

( h

How to upload a
figure.

ENERAL tab

Edit Dish

Code
Descripion

0419
BROCHETA POLLO

Click on the icon, and
it will go to your
computer, and select
the image you want
to upload.

Special Gomponents Eisboration Allergens

Menu dish

Desc. lang. 2

Sale price 1

Desc. lang. 3

In Restaurant
you can make
invoice in 3
languages

y,

=t includes up to
different prices|

Sale price 2

Group 04 ESPECIALES

Sale price 3

Dish

Sales per

Cost price

ﬁsh Menu.

\

Cost price, which can be given
manually, in case there is a
breakdown of components of
that plate will calculate it
automatically

If it is marked, it means that
this dish is part of the main
one which is the Menu, so
its price will be zero

.

/
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5.1. Dishes Master File

Edit Dish

Code
Descripfion

CHETA POLLO

Omponenis Elaboration

Special

Discount Assessable

Ordered Ordered (Web)
Short desc.
BROCHETA POLLO
Long desc.
Brochetas de pollo con verduras y nuestra salsa picante

Discount: Whether or not applicable to this Article
Orderable: If you can order from the Restaurant's
internal Web Client

Valuable: If it can be valued from Web Client

Web orderable: If it can be ordered from Web
External Client

Short Description: For Web Client

Long Description: For Web Client

[

Rations

Composite A.

200

Difficulty

Spicy

Calories
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425

cal

Rations: Number of rations when composed. The number of dishes for which the
recipe/technical sheet is to be made. For example, for a gazpacho you usually study the
recipe for 100 people/rations.

Compound Article: You can have articles that are part of others. A very simple example is
the different sauces. In this case, a support article should be created so that it can be
included in another technical file. You should create a family of articles called for example
ZZA that is for Sauces and Complements, and the article codes are for example ZZA.0001,
etc.

When there are articles within a dish that are also diches, StarPL identifies them, calculates
their costs, breaks down the components, etc.
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5.1. Dishes Master File

SPECIAL tab

Edit Dish

Code 4
Descripfion P CHETA POLLO
7
General Elaboration Allergens
Discount Assessable Rations 20.0
Ordered Ordered (Web) Camposic A
Short desc. N
BROGHETA POLLO DiRcuty e L 1 O]®)
Long desc. Spicy / / ﬁ {jf ﬂ
Brachetas de pollo con verduras y nuestra salsa picante
Calories 425 cal

Difficulty: Degree of

Spicy: Degree of

Calories: The calories that the dish has, if there is a
breakdown, it calculates them for us.

Unit of Calories to be used
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5.1. Dishes Master File

Class One

This section is totally related to the system so that we can make RECIPES (more commonly called TECHNICAL SHEETS), we must first have the DISHES, of
which we want to make these TECHNICAL SHEETS, that is to say, a greater development of the own DISH

OMPONENTS tab |

Edit Dish

Code 0419
Description BROCHETA POLLE

]

General Special Jaboration Allergens

m

Code “  Description
022185  ALTAS POLLO

0300001 PEPERCONI COGINA
0300102 POZO IMPERIAL FUET 230GR
0300503 WEST-STEAK AMERICAN BOCAD
0300108 ORBIT CARAMELO PROFESIONA
0800211 ARLUY PHINEAS&FERB
1100003 CHULETERO/CARRE CORDERO
1100005  ENTRECOT A?0J0 (TERNERA)
1100008  JAMOM CERDOC HORMNO
1100015 POLLOS FRESCOS/MUSLO
1100028  SCLOMILLO CERDO
1140003 FRESAS

Units

1140110 | MECTADIMA BAMDE 18

iz insert / m: Edit/ d, supr: delete

.

588€ 10.00€ 58.80%
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Last purch. pr.

1 0.00
1

230GR
PAQUET

Units type

As you going enter it, the system gives the cost
prices that correspond to the units and the sum
in the header. The system calculates the
different prices as we add the different
components that are part of the dish

The system calculates the different prices
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5.1. Dishes Master File

One of the questions that arises will be, do the costs of the dishes update every time an entry is made? The answer is
no.

It is not common for cost prices to vary constantly, usually weekly, fortnightly, monthly, etc.
To make this readjustment we have the option 5.2.

which will perform the update at the time. Customers who want an almost online update will be able to go through this
process as many times as they want, even several times a day.
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5.1. Dishes Master File

LABORATION tab

Description
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Class One

It consists of some literal ones
to which photos of the different
phases of the elaboration of a
Dish are added.
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5.1. Dishes Master File

General

ClassOne|HospitalitySoftware&Advisory

Code 0419

Description

Specis

BROCHETA POLLO

i Components
Crustaceos
Huevos
Pescado
Cereales que contienen gluten
Cacahuetes

Soja

Leche y derivados

Frutos de cascara

Apio

Granos de sésamo

Dioxido de azufrs

Altramuces

Moluscos

boration

Edit Dish

Allergens

| lrace
Trace
[l Trace
2 Trace
Trace
Trace
) Trace
Trace
[ Trace
& Trace
Trace
Trace

Trace

Class One

It is indicated if this dish has any
allergens and which are
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5.1. Dishes Master File

In case we are in a warehouse, we can Export or Import Dishes to the different Restaurants that are related to this warehouse. This option is very useful when we have a Corporate Warehouse.

Main menu | Master Files | Dishes master file

3| polo

We will select below to which restaurants we want to export. In this

NEEIE BB 3| &
it insert/ m: Edit [ d, : delete
il il example we have only one Restaurant

Code & Desoription Sale price 1 Sale price 2 Sale price 3 Cost price. Group
0305 ENS CESAR POLLO PEQ - ENSALADAS

% It

0504 WRAPPOLLO 0.00 200 0.00 000 | 05- SNACKS

m v <>

Export dishes

¥ Oasis @ Reservamamimesa

Previamente se deben de seleccionar los platos que deseamos exportar
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5.2. Recalculate Dishes Cost.

Main menu /| Kitchen Recipes - Combined / Recalculate dishes cost User: adminc1 =

This option recalculates the costs of the dishes according to the current costs of
the articles.

2 Recalculate dishes cost

Once all the recalculations have been completed, this indicates that the operation has been carried out correctly

Main menu | Kitchen Recipes - Combined /| Recaiculate dishes cost User: adminc1 ==

This option recalculates the cosis of the dishes according to the current costs of
the articles.

Successiul operation

o Recaiculate dishes cost
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5.3. See Dish Record.

2li=l 8]l %

Dish
| [From ‘ To

1.0000 1 ALITAS POLLO 0.00 0.00
1.0000 1 FRESAS 595 585

1.0000 230GR POZO IMPERIAL FUET 230GR 170 170 »
PEREtom « 10000 KG. ENTRECOTA?0.0 15,80 15,80

Fron To (TERNERA)
2.0000 NECTARINA BANDEJA 148 296
20000 1 PEPERONI COCINA 7,30 14860
“ 20000 KILO  CHULETERC/CARRE 2090 41,80
CORDERC
Components 20000 PAQUTE PAJITAS FASHION 051 102
We Wi | | be a b | e to 20000 PAQUET WEST-STEAKAMERICAN 165 326
BOCAD
20000 1 ORBIT CARAMELO 069 138
] I' II th PROFESIONA
Vlsu a Ize a Ose 20000 1 ARLUY PHINEAS&FERB 071 142
20000 1 JAMON CERDO HORNO 499 998
recipes that we 20000 1 SOLOMILOCERDO 684 1368
.
have previously PRSTEL e PESCADO oz
[ 1} 0 | L2 S

created

BROCHETA POLLO
ESPECIALES 588€ 10,00€ 58.80%

® 000 0 | S LS LL | asca

Brochetas de pollo con verduras y nuestra salsa picante
Allergens: Contiene Soja, Contiene Apio

00

Pastal de Pescado Gaflina Blanca
Alérgenos: Contisns Pescads

10200 LATA  ORLANDO TOMATE FRITO BRIX 03 001
01000 1 c A 700 070
02000 1 NATA LIQUIDA 200 € c OLDE 082 010
Componentes 05000 1200C  HUEVOS EXTRA 1/200C 080 030
05000 KLO WERLUZA COCINA 664 332

i
Precalienta ol homo a 200", Cuec la mefluza y 1as gamibas. en un eazo durante 4 minultos con Ia nata
y la pastlla de Avecrem Pescado -30% de Sal desmenuzada

Cuando este liio el pescads, dajalo templar, aAade los husvos batidos y el Tomate Frito Gallna
Bianca y tritivalo todo con la batidora.
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Inirogiczio en un maide #n &l horma y cugoeis al bare Maria durany

SALMON SUPREMA
FPESCADCS

e 0000 | LA LL | mm
SALUON SUPREA

Alérgenos: Contiens Frutos de cdscars, Contene Fescado, Gontiens Lechs y dervados

000

SALFINAPR. 1K

NUEZ MOSCADAT 1 Kg
4108 PELADOS

FIMIENTA NEGRA MDA TRIT.
HIEREA BUENA
FUERROSNAZOS
CAYENACLAVOS-DILANDRO
IV GUISENTES F. 30068
SALMON FRESC:

Componentes

Class One

minuies. Pasa0e 8l LeMED, TesNale 20 13 nevara 12513 2l memens

Coste
SEE

ML

o
1450€ d014%
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