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


