5. Kitchen Recipes - COMBINED

5.A. Re-inventory of Dish to Components
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5. Kitchen Recipes - COMBINED e
-

5.A. Re-inventory of Dish to Components

Deconstruir Plato

0602 - SALMON SUPREMA Depto. | 30

1110003 - SALMON FRESCO Unids. | 250] |

v X

It is usually very common that there are a series of DISHES in all the RESTAURANTS (93% FROZEN, 5%
SAUCES), which are already prepared or semi-prepared, IN THIS CASE A PROBLEM IS PLANNED FOR
US: if we carry out a physical inventory, how are we going to inventory a product that is a compound
of products? Well, this section solves the problem. Firstly, we must carry out the Readjustment of
the Physical Inventory, without taking into account these products and then carry out this section.

Do the following: ADD TO THE COMPONENTS OF THE DISH THAT WE INDICATE BY THE NUMBER OF
UNITS, IN THE DEPARTMENT THAT IN THE SAME WAY WE INDICATE, MAKE A LESS
LOSS/ADJUSTMENT
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5. Kitchen Recipes - COMBINED

5.A. Re-inventory of Dish to Components

Editar Plato
Cédigo 0602
Descripcion SALMON SUPREMA
General Especial Componentes Elaboraciin Akrgenos
Cédigo 4 Desecripeién Unids. Tipo de unidades
0180107 JV GUISANTES F. 400GR 02000 400 GR
0700002  CAYENA-CLAVOS-CILANDRO 01300 1
0900006  LECHE BRICK 1LT HOSTELER| 02500 1
1030022 NUEZ MOSCADAT 1Kg 0.0300 TOOGR.
1030027 PIMIENTA NEGRA MDA /TRIT 00800 1K
1030050  SAL FINAPQ. 1 Kg 00000 1K
1040001  ACEITE OLIVA VIRGEN LITRO 03000 L
1070051 ZUMO NARANJA BUFF. LITRO 02500 LITRO
1110003 SALMON FRESCO 02500 1
130015 HIERBA BUENA 00800 1
130017 PUERROS/NABOS 01000 1
130041 AJOS PELADOS 00500 KILO

nsertar | m: editar / d, supr: borrar

582€ 1450€ 40.14%
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@ Por Depto -Familia-Articulo
. Por Depto-Fecha
. Por Familia-Articulo-Fecha
. Por Fecha-Familia-Articulo
. Consumo/Precio Via. Teorico

Fecha
14/0622016 14/06/2016
Depto.

Desde Hasta

«

Desde Hasta
Articulo

Desde Hasta

List. detallado
w Consumos

' Pérdidas

¥ Ventas

' Reajuste

Fecha

14/06/2018
14/06/2016
14/06/2016
140820168
14/06/2016
14/06/2016
14/06/2016
14/06/2018
14/06/2016
140812016
14/06/2016
14/06/2016

Familia

[T

Articulo Descripeion

ramento | 20- RE coas

002 1110003 SALMON FRESCO
004 1130015 HIERBA BUENA
004 1130017  PUERROS/INABOS
004 1130041 AJOS PELADOS
006 1040001  ACEITE OLIVA VIRGEN LITRO
a7 0700002 CAVENA-CLAVOS-CILANDRO
007 1030022 NUEZ MOSCADAT 1Kg
007 1030027 PIMIENTA NEGRA MDATRIT.
007 1030050 SAL FINAPQ 1 Kg
018 0180107 JV GUISANTES F 400GR
107 0300005  LECHE BRICK 1LT HOSTELERI
107 1070051  ZUMO MARANJA BUFF. LITRO
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20
20
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Nombre Depto

RESTAURANTE QASISICOCINA
RESTAURANTE QASISICOCINA
RESTAURANTE OASISICOCINA
RESTAURANTE OASIS/COCINA
RESTAURANTE QASISICOCINA
RESTAURANTE OASIS/ICOCINA
RESTAURANTE OASIS/COCINA
RESTAURANTE QASISICOCINA
RESTAURANTE QASISICOCINA
RESTAURANTE OASISICOCINA
RESTAURANTE QASIS/COCINA
RESTAURANTE QASIS/COCINA
Total RESTAURANTE OASISICOCINA

Unids.

-375
-090
150
-075
-450
-185
-0.45
-0.90
-0.00
-3.00
375
375

-2520

-25.20

Fr/Un. Total
0.00 -0.00

0.98 -0.68

o087 -13
429 322
3n -18.70

107 -2.09
1562 7.03

It makes us a less consumm according to the recipes we have designed
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