Recipe Manager is a powerful application for
food data management. It is not only a tool
for tracking detailed recipe data, but it also
provides accurate ingredient / recipe cost
control and detailed nutrition analysis. It has
many powerful tools ideal for restaurants,
catering companies, or independent food
producers. It has a very user-friendly
Windows Explorer design, and it fully
supports touch screen technology!
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Recipe Manager keeps track of your costs to
the penny! It tracks all costs by ingredient,
recipe, or the entire menu! Some features
include the following.

Store, scale, and size an unlimited
number of recipes

Instantly analyze recipe and menu
costs by portion or yield

Update prices or change ingredients
with the touch of a button

Cost an entire event or catering job in
minutes

Add videos for preparation and
training

Add pictures of plate turnout, or plate
layout, for consistency
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Managing the inventory of a restaurant is
always a challenge. To have an accurate
depiction of inventory (ingredients) to
"create” your end product (recipes) is
important to meet demand. Too much
inventory will cause spoilage and too little
inventory will cause shortages. Recipe
Manager tracks everything from usage to re-
orders and alerts you when stock is low!
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One of the most powerful and popular
functions of Recipe Manager is its detailed
analysis of nutritional data. The system
comes bundled with a database of USDA
standard unit conversion formulas and
elements. When you enter your ingredients
(or place orders) in specific units, Recipe
Manager knows how to convert these into
the proper units used in your recipes for
quick nutrition facts reporting!
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RecipeManager

Tracking exact cost from end products to
raw materials is always a challenging
endeavor for the fast-paced food service
industry. However, highly accurate cost
control on all levels is a specialty of Recipe
Manager.

Cost control in Recipe Manager happens at
the smallest possible level, on a per-unit
basis from a single ingredient portion,
calculated directly from your inventory
purchases. All unit conversions are
performed automatically when ingredients
(inventory) are added to your recipes. Both
the single portion and complete recipe cost
are generated for you. Prices can be
entered for further analysis of profit margins!
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Custom Reports
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Reporting cost totals anywhere from total
inventory to individual ingredients become
simple with this dynamic level of cost
control. Recipe Manager analyzes costs
throughout the system to the fractional
penny. You can even enter your Chef’s
cooking time to include a human resource
cost per recipe or menu as well.

The system tracks each inventory purchase
from your vendors and can even determine

the best price automatically when reordering
based on purchase history!

The system has a number of different
costing methods to match your accounting
system. It provides exact details on how the
item’s unit cost was determined based on
purchase history, consumption, transfers
between locations, etc.
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You always know the exact cost and profit
for any of your products by complete yield
(total recipe) or single portion.

Any recipe can also be entered into another
recipe as an ingredient as well! We can
even further analyze costs from an entire
menu, complete inventory category such as
“Poultry”, or obtain totals for the entire
restaurant inventory itselfl Costs are
controlled at any and all levels with Recipe
Manager.




Recipe Manager notifies you immediate (via
red flags next to items) when you have low
inventory. You can define what is
considered “low inventory” for each item by
setting a PAR level. When stock drops
below this PAR level, the system tells you
inventory is low. You can then fire off vendor
purchase orders to replenish this stock.

Recipe Manager can also Interface to a

number of popular POS sales systems
including MICROS, POSitouch, EPOS, etc.
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Recipe Manager can also be configured to
interface to a number of accounting systems
such as Sage BusinessWorks, Intuit
QuickBooks, etc.

Whether you enter this information into the
system manually or through an interface,
vendor purchases, sales, consumption, etc.
all affect your daily stock levels.

The exact amount of product to prepare for
any given day for consumption can be
determined from a sales/usage forecast.
Your chef simply references the menu for
the time period (shift, day, week, etc.)
through our Menu tool. For the preparation
and printing of daily product menus,
planning restaurant production, and control
of inventory levels, the Menu Writer tool
makes a Chef’s job much easier!

The MenuWriter module allows the user to
build custom menus and control the amount
prepared of each assigned product (recipe)
for any given time period. This tool bridges
the gap between the raw recipe data and
actual product for consumption. It can also
generate a number of reports including the
exact items needed for a specific production
menu or event (a grocery list)!
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Every day is special at Piccadilly. From our All-You-Can-Eat Seafood
Buffet, New Entrees, Daily Manager's Special, large selection of Low
> [5ama Carb features to our Weekend All-tou-Can-Eat Breakfast Buffet,

Jam JLrpree Don't forget, Thursday is Kid’s Day where kids eat for only 99¢. . Be
sure to fit one of our special days into your schedule,
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You have to try ane of our Three New Original Creations Taday!
20 |Liver, Beet, Fr [l ot oen St

50 |Beef, Roast Lt

4 pork, slowly cooked to a savary consistency then topped with Marinara
sauce and served with & side of Penne pasta

2. Tortilla Crusted Tilapia with Citrus Butter Sauce: Tilapia filst costed
with tortilla strips and our mixture of herbs then baked to a beautiful golden

brawn and placed on bed of sitrus buttsr sauce.

1. Italian Meat Loaf with Penne Pasta and Marinara Sauce: We took
this classic dish and gave it a twist with anise, tomatoes, mushrooms and

Your menus are completely customizable.
Add new fields, labels, pictures, and so on
for more flare. Once recipes are entered

they can be easily dropped onto any menu

=10l x]

7 Recipe Manager Menu'
@ > ==
ok Fowerd | Up|Trection =

LOW CARB Menu Menu &

Folder Items

o v : [lowcarsmens -] Day of Week | ﬁ o

IMon-am
Mory P

a
(] BAKESHOP MENU SHORT
2 Kitchen Mena Run Out  Amount Entrees
{0 KITCHEN MENU SHORT LT Prepped [TUE-PH

LOW CARS Menu 7 [Chicken Cacciatare (o sodim [WED-AM
2 ¢ ) WED-PM
[rHuRam

{0 SALAD MENU SHORT LINE

o
o
2 Today Menu
o
o

0 ToDAY2 MENU
(1 VEGETABLE MENU
Qs

0 FRI-AM

0 FRIPM

3 moN-amM

03 mon-pm

0 saT-am

00 saT-Pm

03 sun-am |
0 sun-pm

03 THUR-AM

£ THUR-PM

3 TUE-Am ~ -
Rl (RS il K11 | >

[HENL Low CARS HenuLoADED:

VYDATA SYSTEMS [Sf1/2006 Z




#

One of the most powerful and popular
functions of Recipe Manager is its strict
control of nutritional data. The system
comes bundled with a complete database of
USDA standard unit conversion formulas
and elements. When you enter ingredients
(or place orders) in specific units, Recipe
Manager knows how to convert these into
the proper nutrition-reporting units used in
your recipes.

These standard nutrition elements can be
adjusted at any time in Recipe Manager.
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Defining what information is used in your
nutritional analysis for all recipes is simple.
Just select the elements you want analyzed
from a single screen and all recipe nutrition
labels will automatically be adjusted.

By default the nutrition facts label follows the
FDA USDA-standard layout. However, you
have a long list of elements to choose from if
you need further detail, and you can drag
and drop new elements anywhere on your
label. This makes it simple to add newly
required elements such as "Trans Fat" on
the fly. Any nutrition label revisions from
future mandates by the government will be
no problem for users of Recipe Manager.

Any recipe can be scaled up or down to
review detailed nutrition information based
on a standard 2,000-calorie diet.

Nutrition Facts
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Distary Fiber 5 30g

Calories per gram
Fat 0 = Camohydate 4 = Protein 4

Nutritional information transfers when you
include recipes as ingredients into other
recipes. This allows the user to produce a
detailed nutritional analysis for any single
dish, an entire combo/platter, or menu.

Print any analysis reports based on
particular elements (all recipes that are low
sodium, low carb, low fat, high fiber, high
vitamin C, etc.)! Interface this data to your
website for real-time reporting to your
customers! .

FRUIT CATEGORY ANALYSIS

Breakdown of Total Food Elements

FRUIT CATEGORY ANALYSIS

Breakdown of Total Carbs/Sugars




Although Recipe Manager can run on any
computer running Microsoft Windowse 98 or
better, the following two client machine
configurations are recommended.
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Processor : Intel Core 2 or
better

Memory : 1gb or greater
Hard Disk : 3-5gb space
available

Touch Screen : 15" 1024x768
or larger for best results
Resolution : 32bit Color,
124dpi at least

Preferred Operating System :
Windows XP, Windows 7, or
Vista (either 32 or 64 bit)

Processor : TM5800 / 933mhz
Memory : 500mb DDR on
board at least (1gb preferred)
Hard Disk : ATA66/100 50gb+
Touch Screen : 10.4”
1024x768 or better
Resolution : 24bit Color,
124dpi

Connectivity : 802.11b WLAN
Battery Life : 4.1 hours
Weight : 2.9lbs

Dimensions :
11.3"x8.5"x1.06"

Note: software is Windows 7 and Vista ready!

* All hardware specs are subject to change




Note: Prices are subject to change. Please www.RecipeMar.co for current pricing

&
RM LITE License (No Inventory and Admin Features)... $495.00/PC
RM Professional License (No Admin)..............c.c..ee.ee. $2,395.00
RM Enterprise Site LiCeNSe.........cooveiiiiiiiiiie e $3,295.00
1% -
Back-Office Touch Screen System.............ocevvviieianenn. $1,799.00
Front-Line Tablet PC System...........ccocoviiiiiiieveinnn, $1,799.00

& % .%
EnterprisePOS Sales Software (Site License)............... $1,499.00
Enterprise Purchase Order Module.................cooveneeen. $899.00
Enterprise Time Clock Utility.............cccoooviiiiiiiininne, $499.00
Enterprise Administration System................cc.ocoivennen. $899.00

%

Phone / Email SUPPOIt.........ccvvviviiiie i e e, $85.00/Month
Full Support Contract............covviveie i e eee e, $110.00/Month
Remote ASSISTANCE.......c.oviieii e e $150.00/Incident
On-Site Support (Local)...........oooveiiiiiiiiiiiie e, $125.00/Hour
ON-Site SUPPOI....ceiveiit et et e e e $1,500.00/Day
Custom Report Development..........ccoooveiiiiiiiiiieeann. $85.00/Hour
Consulting Services (Nutritionalist)..............ccoceeviien. $1,500.00/Day
Implementation/Training Services (On-Site)................... $1,200.00/Day
UPGrades. .. ... o e e CALL

Downloaded Updates (same Version)............cccoeeeveneen. FREE




Fill out this form, sign it, and fax back to z-275-1603 Product will ship immediately once payment is confiri
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Name: Company:
Address:
Phone: Fax:
Email: Web Site:
Software:
Hardware:

(
Site Name: Contact:
Address:
Phone: Fax:
Email: Web Site:

Number of licenses:

oCash oVISA o0 Master Card

Credit Card / Check #: _

0 American Express o Discover o Check

Exp. Date:

Cardholder Name:

Billing Address:

)%) (/01

| hereby authorize Vydata Systems to process the above paymeagteaaot to dispute this charge later.

Signature

Date




Piccadilly Restaurants LLC, with corporate offices
located in Louisiana, has 130 restaurants located
throughout several southern states. Piccadilly
upgraded from a competitor system in early 2002 to
Recipe Manager and never looked back. They
complained of several limitations with their old
system and began looking for alternatives after the
vendor refused to adjust the software to
accommodate their needs. After researching the
capabilities and rich feature set of the Recipe
Manager product, Piccadilly decided to adopt Recipe
Manager as their corporate standard.

The system is currently installed and in use at all
Piccadilly restaurants along side the Menu Writer
product for recipe menu generation.

"Recipe Manager is a fantastic product. It has
helped our business track detailed cost and nutrition
information better than our previously used program.
In addition it has greatly enhanced our ability to
quickly distribute detailed recipe information to all of
our restaurants!"

Patrick Prudhomme
Vice President - Purchasing
Piccadilly Restaurants LLC

Piccadilly uses Recipe Manager to track detailed
costs by entire menu, recipe or individual ingredient
inventory. Piccadilly can scale their recipes or entire
menus up or down for inventory cost reports and
analysis. This helps Piccadilly senior management
determine which products are more cost effective to
produce and keeps each restaurant more efficient.

Using the data analyzed by Recipe Manager allows
the design of a new "Low Carb Feature” menu for
their restaurants.

More customers are closely watching their calorie
and carbohydrate intake than ever before. Recipe
Manager facilitated the creation of a menu to
provide a low-carb list of selections for their calorie
counting and carb-conscious customers.

At any time, a customer can request that a nutrition
label be printed for their meal. Any restaurant
employee can use the system to quickly generate
the nutritional analysis report or label for any dish
or entire meal while the customer waits.

In the future, using Recipe Manager allows
Piccadilly to easily add the new up-coming "trans
fat" requirement by USDA. Without a system to
generate this nutrition data, Piccadilly would have
to do a manual analysis on hundreds of recipes.
This would be a very costly endeavor. Adding new
elements to a nutrition label is as easy as clicking
and dragging a new element onto the label.

Two example nutrition labels...

The system has helped Piccadilly provide the
nutrition information required by USDA and desired
by their customer base. Recently, Piccadilly
entered the nutritional data generated from Recipe
Manager on their website, www.piccadilly.com







