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Introduction

Congratulations on taking the major step of selecting your new-Ble8dle (POS) system!
You will soon be up and running with Aldéi&or Restaurants. You will see why Ald&lBor
Restaurants is the industry leader inaasantmanagemergoftware.

Aldelo® For Restaurants is not only affordable, it is also one of the most featanestaurant
software packages available today. It gives you the ability to automate many of the tasks
associated with running your restantrdVhen properly installed and setup, it will help you run
your table service, takaut, delivery, pizza making, bar, kitchen, cashiers, reservations, wait
lists, scheduling, inventory, accounting, and more; and it will do so with a level of security
greder than ever before!

This Training Manual is designed for use eithgtthe end user of the softwaseby someone

who is training someone else how to install and use the software. In it, we will walk you
through the procedure of setting up a fictitioastaurant, called Checkers. As you follow

along, you will not only see how we install and setup the software, you will also learn why
many of these settings are important. This will undoubtedly give you a greater understanding of
how the system works, éoling you to operate the software with confidence. As you gain more
experience with AldefdFor Restaurants, you will come to appreciate how well it complements
your business. You will wonder how you ever got along without it!

We will start the tutorial Vith the configuration of the hardware and network software,

followed by the POS software installation and configuration, and finally, the operation of the
POS software. You should take the time to read the accompanying User Manual first, and then
read thisTraining Manuathoroughlybefore beginning the course. Many times, your questions
are answered in the manual a few pages later. Reading these manuals ahead of time will help
keep your questions to a minimum as you complete the tutorial.

So get yoursel& cup of coffee, sit down, relax, and let us begin your trip into the world of
Aldelo® For Restaurants!
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Getting Started

Comprehensive Demonstration

If you operate a restaurant of any size, from a hot dog cart to a world famostafieatery,
you can un it more efficiently with Aldel8 For Restaurants.

The following screen displays the main foram the fictitious restaurant weill setup in this
tutorial (see Figurdntro-1). Upon completion, you will have learned how to setup and operate

your own restaurant with Aldel8 For Restaurants.

3 9 B @
Dine In Take Out Drive Thru Delivery
Ol =) )
q ! = 3
Recall Driver Delivery Status Void
5 2, s
Settle No Sale Pay Out Refund
] = < 2
Credit Gift Certificate Cashier In Cashier Out
i 84 3l 3
Time Card Operations Back Office Exit Program -
12/5/2006 8:48:07 AM Station 1 Cash Try 1 Cashier George MtLrphy

Figure Intro-1
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The Aldelo® For Restaurants Setup Process

OBJECTIVES

Upon completion of thitutorial, you will be able to:

C Setup and instaifour network hardware and software

C Setup and install yourRoint of Sale (POShardware

C Install and configure the Aldefdor Restaurants software
C Operate the software

THE MAJOR STEPS
There are twanajorparts tosetting up Aldel8 For Restaurants
C Installing the hardware
C Installing and configuring the software

Thefollowing flow chart shows the steps fsetting up Aldel8 For Restaurants

Determine POS hardware
requirements

[y

Select locations for
hardware devices

Ly

Install network hardware

[y

Install network software

[y

Connect POS hardware to
network

-

Install Aldelo® For
Restaurants software

Ly

Configure Aldelo® For
Restaurants software

[y

Operate your restaurant with
Aldelo® For Restaurants

Figure Intro-2
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In this manual, we will follow the sequential steps in the diagram above to setup our restaurant,
Checkers. If you are setting ypur own restaurant as you follow along, substitute any
referenceso Checkersn thesettings with those of your owestaurant
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CHAPTER 1 8 POS HARDWARE REQUIREMENTS 5

Chapter 1 8 POS Hardware Requirements

The first step whemstalling aPOSsystemss to determine the types and locatiafghe
hardware deviceseectd for operation of your restaurant

Hardware devicesan consist of:

Server Computer

Client Conputers

Touch Monitors

All-in-One Terminals

Printers

Magnetic Stripe Readers (MSR)
Pole Displays

Cash Drawers

Magnetic Ink Check Readers (MICR)
Barcode Readers

Weight Scales

Caller Identification (ID) Devices

O 0 00 00 0000000

Coin Changers

For detailed descriptions of tladove types of hardware and the different network interfaces
available, please see Chapter 1 of the User Manual.
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Chapter 28 Hardware Device Locations

Imagine where youneedyour terminalplacedandwhere you may neeg@rminalsplacedin the
future. Give this step considerable thought; proper planning here camseliéme and
moneywhen you expand your busineggong with the terminals, considerhereto place

other hardware deviceBlake a diagram of your restaurérfoor plan and mark the device
locations on i{see Figure ). This makes the next step in the process easier to complete.

Booth Booth Booth Booth Booth

Printer 5 (6) (6) (6) (6) (6)
(Server) E— —r

(6) (6)

Table

Booth (4) Booth

Server ©) ®)
BAR Booth T(aé:a)le Booth

Printer 3 (6) (6)

(Bar)

Booth Table Booth

@ (6) “) (6)
Booth

Bar 1

(6)
Booth

(6)
. Booth Booth Booth Booth

Printer 4
(Kiltchen) (®) (6) (6) (6)
@ Printer 2
POS 2
Printer 6 @ Printer 1
(Kitchen) POS1

Figure 2-1
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CHAPTER 38 NETWORK HARDWARE INSTALLATION 9

Chapter 30 Network Hardware Installation

Take the diagram you made and figure out how you will run the cabling for your neferk.
cable installations best left to a professional, especially if there are walls, ceilings, or other
obstacledo go through. If you want to install the cabling yourself, please Coagter 2 of the
User Manual thoroughly. It describes how to install the cabling and explains certain pitfalls to
be on the lookout for.

After completing the installation of the catui, makesureall your terminals have Network
Interface Card$NIC) installed in them so that they cha connected to the netwoikais
all ows them to fitalko to the server computer

Finally, choose he type of device you will use to connect all the cables from the individual
devices to a central location so that each device will be able to communicate with the other
devices. See Chapter 2 of the User Manual for an explanation of the pros and cobs,of H
Switches, Routers, and Wireless Access Points before making your deewianrCheckers
restaurant, we will use a switch.

Note: Aldelo Systems Inc. does not provide any technical support whatsoever for help
with installing cabling. Again, this task should be performed by a professional installer.

Assembling Your Network

We will assume you have already installed Wind®d2@00 or Window8 XP on your terminals
with the default configuration. Connect the terminals tovth# jacks that were installed
previously by using patch cables. Connect the server congnudahe system of jacks to the
switch.
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Chapter 4 8 Network Software Configuration

Forits operaing systemour Checkers Restaurant will use Wind8Ww$ Professional. For
instructions on configuringVindows® 2000, please see Chapter 3 of the User Manual.
Windows® XP HomeandWindows® 98 arenot recommended for use with Alaél For
Restaurants.

The first thing to do t@repae the system for communicationer the network is to change the
workgroup namend computer namé&his may be any name you widHost of the timethe
restauranhame,or an abbrewation of the name used The default workgroup name
WORKGROUP, whictmaybe used if desiredVe will use CHECKERS for our workgroup
name Computer names are usually SERVEROS1, POS2, POS3, BARAKEOUT,
DRIVETHRU, etc, and by common practice are usually written in upper case letters.

Naming your Workgroup

We will nameour workgroupCHECKERS Follow the procedure below:

1. ClickofAStart

2. Navigate to tbe i @rghcliekemiyifwsing aterminalwithout a
mouse, click th icon on the keyboard to perform a right clickhis displays a set
of options

3. Navigatetoand c |l i ¢k on toha trefbdtonoodtherligtThiedsplayso p t

the System Properties page.

4, Clic k t he @ CoodnptThaidtakesybuamilee page whegmu can changgour
netwak settings

5. Click on t he This<isdagsthe ComputertNang€hanges page where
you can change the computer name and workgroup.name

6. Change the workgroup nat@CHECKERS

7 Click OK (see Figure 4.).

When the system prompgsuto restart, accept aradlow the system to restart
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“'ou can change the name and the memberzship of thiz
computer. Changes may affect access to netwark resources.

Computer nare:
SERVER

Full computer narme:
SERVER.Mod Aldelo.local

Mare...

kember of
() Domair:

(%) Workagroup:
CHECEERS

] 4 ] [ Cancel

Figure 4-1

Naming Your Computers
Follow the same steps lgt above but change thameof your server computén step six to

SERVER.Repat this step for each of the terminals on your network, giving each a unique
name(see Figure 4).

Changing the IP Addresses

1. Click AStartodo on the desktop.

2. Navigate taand clickt he f Camé Ir @ | i do nThisdsplaysthe Comtmln u .
Panel where many system setimgaybe changed.

3. Doublecl i ck on the HANetiwoark. Connections

4, DoubleclickontheA Lo c al Ar ea iCtha displaysthe bonal Area

Connection Status page.
5. Click on t he f Pr Thisdisplaysthe kogal Araa CdnoeatidAroperties
page.
Hi ghlight the @PhtPyaett®motoncbhe(White box.
Click on t he AP Thspvdl bring yeustathe bntetnat Brotacol (TCP/IP)
Properties page.

~No
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Wihaotwiate the fields bedodatlowiagsysu

eg®u wish to use for this system/e will

usel92.168.0.1Type this number into the IP addrdigdd (see Figure @).

8. Click AUse the :fool
to edit them.

9. In the IPaddresdield, type in the IP addr

Whenyou hit the ATabo

key on tpopulatesautomancally. d , t

The value enterkin this field by Windows is usuallgorrect.

Repeat the procedure above for each of the terminals on your network. The IP siulolu&ss

be incremented by one for each successive ter

minal. For example, if you used the number

above ashe IP addresfor your server computeuse 192.168.0.2 for POS1, 192.168.0.3 for
POS2, etc. Continue this procedure until all of your terminals have an IP aadss&gsed to

t hem.

D oto add thefdefaulyy smilinet mask, as described above.

Internet Protocol (TCP/IP) Properties E]E]

General

“ou can get [P zethings azsigned automatically § pour network zupports
thiz capability. Othenaize, pou need to ask your network, administrakar far
the appropriate [P settings.

() Obtain an IP address autarnatically
(®) Uze the follawing IP address:

IF address: 192 168 . 0 . 1

Subnet mazk: 285 285 255 . 0

Default gateway:

(#) Use the following DMS server addresses:
Preferred DMS zerver:

Altermate DMS zerver:

[ ok

I[ Cancel l

Figure 4-2

Testing Your Network

Now that wehave configured the netwonkie areready to test to saékthe network is

operational. Weerform thePingcommandn MS-
ARuny pmeomincando i n the

appears. Entgi P | W G x . where wx§z is the
specified earlier in the setupor exampleto test t
POSst ati ons,
see if there are any replids.addition, check out

DOS.Click ont h 8tartiibutton andselect
0 p e ncreéni. hé MDASTscreerh e
IP addreskanother computer that you

he server computigom one of the other

Run

u s e aidpréestipEnfeked to kfudth domrhandCheckto

thieacket Lossinformaion. This value

should be zero to denote that your netwnis successfully configuredf. your PING result

d
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indicates failurecheck your cabling and settingéthe problempersists consult with a
qualified network technian to check out your problem.
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Chapter 58 POS Hardware Setup

Installing the Terminal

If you use alin-one type terminals, setup is usually very easy (just connect the terminal and
go), as most mnufacturers install everything prior to shipping their product to the customer.

However, if you use reestandingouch screen, you must install the drivers for it before it will
work. For information about obtaining and installing drivers, contaatidmeufacturer of the
device.

Printer Setup

To print in Aldeld® For Restaurants, you must setup each printer on your network in each
computer on your network. For example, if you have two computers and two printers, you must
setup botlprinters on each computai/e will setup our printers iindows® XP Professional.

Seefi Setting up t ICeapt&r @& théUWser Manaat far instructions on setting

up printers in Window’%2000.

1. On the desktop, click the Start button.

2 Navigateto and clickoni Co n tarneell . B

3. Doublec| i ck APrinters and Faxes. 0

4 In the Printer Tasks section on the | eft

displays the Add Printer Wiza(dee Figure 8).

5. Click ANext o and tdaadygumprintet (local on natwork). bocat i o n s
printersconnectdirectly to this computer and network printesnectdirectly to other
computers on the network. You may need the driver disc that came with the. pirinte
you donot have it, contact the manufacturer to obtain one.

6. When prompted, print a test page to ensure the printer is installed correctly.
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Add Printer Wizard

Welcome to the Add Printer
Wizard

Thiz wizard helpz vau inztall a printer ar make printer
conhections,

& [f you have a Plug and Play printer that connects

\!}) through a USE part [or any ather hot pluggable
port, such as [EEE 1394, infrared. and o0 on), pau
do niot need to use thiz wizard. Click Cancel to
cloze the wizard, and then plug the printer's cable
into pour computer of point the printer toward your
computer's infrared port, and turn the printer an.
Weindows will automatically install the printer for you,

To continue, click Mest.

uexw |[ Cancel

Figure 5-1

Printer Sharing

On the desktop, click the Start button.

Navigate taandclick onfi Co n tarmnceell . B

Doublec| i ck APrinters and Faxes. 0

Rightc | i ck the printer to share and click on Al
Click the Sharing tab.

Click the AShare this printerd rade o button
will give our printers the same names as the computers to which they are connected.
We will call this printer POS1.

Click AApply. o0
Cl i c k (sée@igund-2).

o g s~ w NP
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& Microsoft Office Document Image Writer Properties @El

Color Management Security About
General Sharing Forts Ldvanced

1 You can zhare thiz printer with ather users on oo network, To

[ enable tharing for thiz printer, click Share thiz printer. 1f you share
thiz printer, Windows Firewall will be configured to allow this
printer to be shared with other computers on the network,

() Do not share thiz printer
(®) Share this printer

Share name: | Kitchenl

List in the: directory

Diivers

If thiz printer iz shared with uzers running different versions of
windows, you may want ba install additional drivers, so that the
uszers do hat have ta find the print driver when they connect to

the shared printer.
Additional Drivers...

Ok, ][ Cancel ][ Apply ]

Figure 5-2

Testing Your Printers

1. On the desktop, click the &t button.

2. Navigate tcand click oni Co n tarmneell . B

3. Doublec| i ck APrinters and Faxes. 0

4, Rightc | i ck the printer to share and click o
5.

Click t he nAOP rbiundftttesinmgetprin®, dhis @rinter is working properly.
| f not , click the ATroubl eshooto button ¢
Printing Troubleshootgsee Figure 8).

6. Repeat these steps for each printer on all comguter
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& Microsoft Office Document Image Writer Properties |E|fg|

Color Management Security Aot
General | Sharing Parts Adwanced

E{.ﬁ |Microsuft Office Document Image Wiker

Lacation: | |
LCarmment:
tdodel: ticrazaft Office Document [mage YWiter Driver

Features

Colar: ves Paper available:

Double-sided: Unknown
Staple; Unknown

Speed: Unknown

b asirnum regolution; 300 dpi

’F'rjnting F'references...] | Frint T ezt Page |

[ [1]:9 ][ Cancel ]

Figure 5-3

Other Hardware Devices

To install other types of hardware devices, such as those listed in Chapter 1 of this manual,
please see Chapter 4 of the User Manual for detailed instructions.
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Chapter 6 8 POS Software Installation

Installing the Software

1.

Place the Aldel® For Restaurants CD in the @ROM drive. The splash screen
displays automatically.

Selectthe softvare to instal(see Figure 4). The install wizard launches.

Read the End User Licensing Agreement (EULAYy carefully. It contains important
information for the end user.

Register and activate your copyAldelo® For Restaurant&.ou may register online or
by telephone. For detailed instructi

ForRestauranls i n Chapter 5 of the User Manual

'» Aldelo Product Installer

NALDELO

For Restaurants

Aldelo For Restaurants Pro/Lite - English Language Installer

Aldelo For Restaurants Wireless - English Lanquage Installer

Aldelo Fingerprint Server - English Language Installer

Aldelo Advanced Fingerprint Server - English Language Installer

Aldelo Kitchen Display Server - English Language Installer
Aldelo Gift Card Server - English Language Installer

Aldelo Hotel Integrator - English Language Installer
Aldelo Data Polling Server - English Language Installer
Aldelo eOrder Integrator - English Language Installer
Aldelo Liquor Controller - English Language Installer

Install Soap Toolkit 3.0
Install Adobe Reader 6.0

Exit Installer

www.aldelo.com Copyright (c) 1997-2006 Aldelo Systems Inc.

Figure 6-1

ons
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Display Adjustments

To get the best possible displajth Aldelo® For Restaurants, there are several adjustnents
make to the system.

1.

2
3.
4

Set the screen resolution to 800 X 600 pixels

Set the color quality of the display to thighest available (16 bit or higher).

Set your systembs
Set the Taskbao Auto Hide.

f o n(dee Bgure @).

t o

Nor mal

Si

For detailed instructions on how to make these adjustments, pledsédség u st i ng
Windowsd Chapter 5 of the User Manual.

Plug and Play Monitor and RADEON 7500 Family (Mic... [ ][X]

General | Adapter | Moritor | Troubleshoot | Colar Management

Dizplay

IF your goreen rezolution makes soreen items too zmall to wview
comfortably, you can increaze the DFI to compenzate. To change
font sizez only, click Cancel and go to the Appearance tab.

DPI zettifg:

Maormal zize [96 DPI]
Mormal size [36 dpi)

Compatibility
Some programs might niot operate properly unless pou restart the
camputer after changing display seftings.

After | change display settings:

() Restart the computer before applving the new display settings
(® Apply the new display settings without restarting

() sk me before applying the new display settings

Some games and other programs must be run in 256-color mode.
Learn more about running programs in 256-color mode.

] 8 H Cancel ][ Apply

Figure 6-2

Z e

9



CHAPTER 6 8 POS SOFTWARE INSTALLATION 21

Sharing the Database Folder

All of the computers on the network must be able to connect to the database. The database

folder must be shared. (For instrucsoon sharing in Widows 2 0 0 0 , pl ease see i
Database Foldér i n Chapter 5 of the User Manual) .

1. On the desktop, click the AStarto button.
2. Click on AMy Computer. o

3. Select the Tools menmsé@aoad click on AFol de
4. Select the View tab and clickontheShow hi dden fi |l es and f ol
5. Uncheckt he fAUse simple file sharing (Recomme
6. Clickonin Appl ydo and AOK. 0

7. On the MyComputer window, doublelick the C\ drive.

8. From here, navigate to:XDocuments and Settinddl UsersApplication DatdAldelo

System¥Aldelo Datd. Here you will see the AldefdFor Restaurants folder.
9. Right c¢click on the folder and-dowhmenik AShar
10. Click the AShar #onandchangethe shdre name to Alddlo.o b u

11. Click theonbPatmionsi &rd ect tOh ea ngdr csuept nt ahnee
permissions under Allowtd F u | | Control . o

12. Clickoni Appl ydo and AOK. 0

13. Click the ASecur it ys®Contralhist (ACWfar the feldero ws t he
security permissions. These are different from share permissions, and must also be set.

In the Group or user names field, sel ect
i n eéirefvone, 0 and click AOK. 6 Then, sel ect
14. Make sure the fiEveryoned group has AAIIl ov

15. Clickoni Appl yo and AOK. 0
16. Open Aldel& For Restaurants.

Selecting the Database

After completion of the rdgtration process, the database selection screeragigjjlthe

database selection screen is not displayed, navig&actoOffice > Data Sourcg and gives

you three choicesi St art wi t h t,hoe ADCerneoa t Dea taa bNaedwe oB | ainl k D
Select My Own DatabaseDO NOT use the demo database as a starting point. If you want to

use items from the demo database, export them and import them into your new dBainase.
databases are deleted when thétaare is uninstalled!For ourCheckergestaurant, we will

create a new blank database on the Server computer.

From the main POS screen, click on the Back Office button. When prompted for the Access
Code, enter A0.0 Under Cemm®n Tasks, <click o



22 ALDELO® FOR RESTAURANTS TRAINING MANUAL

1. Click on ACreate a New Bl ank Databasedo and c
Enter the database name, CHECKERS, and click
3. Follow theonscreemprompts enter the informationrequestedn d cl i ck AOKO aft e
each.
When you see the Store Settilge r een, cl i ck fADone. 0
When you see the Station Settisge r e en, c¢ | i Badgk Offide ecreen. 06 Th e
displays
6. On the menu at the top, click Oouclichiibet up, 0 na

AEmpl oy.ee. &diThiss di splays the Employees scre

7. On the General Talereate an Employee File fooyrself, making sure to entre
requested information in all of the fieldshold print, plus anAccesCode.En t @r A
for your Access CoddRecord thisAccessCode for future useDo notforget this
AccesgCode, or you will not be able to get into the system. Give yourself the highest
Security level (5) so that you will be able éocessall features.

8. Click ASave, o0 then ADone. 0

Finally, you must go to each computer on your network and connect it to this new database. For
detailed instructions on this procedure, please see Selecting a Dat&mas®ecting to a
Database over the Nebrk in Chapter 5 of the User Manual.
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Chapter 7 8 Information Data Entry

In this section, we will enter the data required for our Checkers restaurant. Just as in a real
restaurant, we will not touch on every settirgcribed in the User Manual. Follow along in the
User Manual to see what settings will be different for your own specific application.

General Settings

STORE SETTINGS

In Aldelo® For Restaurants, navigateBack Office > Séup > General Settings > Store
Settings(this screen may also be accessed by navigatiBgd& Office and selectingtore
Settingsunder Common Taskd)otice that this screen has ten tabs under which you enter
information of different cagories(see Figure -4). For our training purposes, we will use the
default values for this informatioiExamine these screens thoroughly to determine which
settings must be changed for your own application. Detailed descriptions faettich may

be faund undeiStore Settings ihapter 26 of the User Manuéalote that you must click the
AHost ess /0 Phawtitnggn Scert utphe Services tab to
Setup screen.

[ Print T Staff / CRM T Products T Order Entry T Other
General T Taxes T Services T Revenue T Receipts

Store Hame |AI(IeIo For Restaurants | Server Computer Mame

Premise Address |For Demonstration Use | Server TCPIP Address

Premise Postal Code 95356 |M0(Ies10, cA | Sener TCPIF Port #

Area Code + Phone No. |(000] 000-0000 | Auto Restart All Computers ]

Auto Shut Down All Computers

Default Area Code 000 Site Mumber Auto Trigger Time

Mailing Address For Demonstration Use Display Special Message During Login [P

Mailing Postal Code 95356 | Modesto, CA | Special Message

Side Bar Logo | |E X

Daily Start Time 3:00:00 AM

Lunch Start Time 10:00:00 AM

Dinner Start Time 4:00:00 PM

Telephone Display Format | (000 000-0000
Data Source H Save H Cancel H Done

Figure 7-1



24 ALDELO® FOR RESTAURANTS TRAINING MANUAL

Security Settings

In Aldelo® For Restaurants, navigateBack Office > Seéup > General Settings> Security
Settings(this screen may also be accessed by navigatiBgd& Office and selectingecurity
Settingsunder Common Tasks)Here you may set the security level required for access to each
of the tasks liste@see Figure -2). For our training purposes, we will use the default values for
this information Examine thisscreenthoroughly to determine which settings mhstchanged

for your own application. Detailed descriptions for eaetting may be found und8ecurity

Settings inChapter 26 of the User Manual.

Security Name Security: Access Delivery Status

Minimum Security Level 1...Lowest Access A
Security Enfarced
Security Name -
Security: Access Delivery Status .

Security: Access Driver Tracking

Security: Adjust Price in Order Entry

Security: Approve Cash Register Discrepancies

Security: Access Back Office

Security: Cash Discount Amount Entry

Security: Apply Credit Usage Require Manager

Security: Access Daily Closing Report

Security: Discounts Require Manager

Security: Edit Delivery Compensation Amount

Security: Edit Unpaid Employee Time Cards

Security: Create New Orders

Security: Exclusive Cash Register Access

Security: Exclusive Server Access

Security: Approval of Clock In Time Not On Schedule

Security: Issue Refund To Customer

Security: Maintain Customer Credits

Security: Maintain Gift Certificates

Security: Access Manual Modifier Screen

Security: Access Miscellanous Features in Operations

Security: Do Not Print Duplicate Order To Bar

Security: Do Not Print Duplicate Order To Kitchen _Iﬂ
3

[« |

Security Settings

Done

Save

Cancel

Figure 7-2
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STATION SETTINGS

In Aldelo® For Restaurants, navigateBack Office > Saup > General Settings > Station
Settings(this screen may also be accessed by navigatiBadk Office and selectingstation
Settingsunder Common Tasksjlere you find settings related to individiRDS stations (see
Figure #3). Notice that this@een has six tabs under which you enter informa@branges to
these settings are made on each individual terminal in your netdgakn, for our training
purposes, we will use the default values for this informafixamine tlesescreers thoroughly

to determine which settings must be changed for your own application. Detailed descriptions
for eachsetting may be found und8tationSettings inChapter 26 of the User Manualfter

settihg up one station, ¢hsettings may be exported and imported bytaratatioron the

network.
Station Settings
[ Other Options T Printer T Port Settings
General T Cashier T Quick Service

Station Murrber [ |

Cofrputer Name [ALMPC 1010 |

Station Language English v
System Language Settings

Enable Video Surveillance Captures il

Backup Prompt Time

Station specific picture I:IE X
Station Background Picture I:IE XL
Data Source H Save H Cancel H Done ‘

Figure 7-3
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PosTtAL CODES

In Aldelo® For Restaurants, navigateBack Office > Setup > General Settings > Postal
Codes In the fields on the right side of the Postal Codes screen, enfafdhmation from the
table below. These are the areas our restageamices. Since Checkers Restaurant offers
delivery serviceenteralsothe delivery charge to each area and the compensation paid to the
delivery drver fordeliveryto this area. The Postal Caereen should resemble the one

below(see Figure -4).

Delivery Delivery
City State [Postal Code| Charge | Compensation
Modesto | CA 95350 $3.00 $2.00
Modesto | CA 95351 $3.00 $2.00
Modesto | CA 95352 $3.00 $2.00
Modesto | CA 95353 $3.00 $2.00
Modesto | CA 95354 $3.00 $2.00
Modesto | CA 95355 $3.00 $2.00
Modesto | CA 95356 $3.00 $2.00
Salida CA 95368 $4.00 $2.50
Ceres CA 95307 $4.00 $2.50
Turlock CA 95382 $5.00 $3.00

Postal Codes

Turlock

City | State (P
Ceres CA
Modesto CA
Muodesto CA
Modesto CA
Maodesto CA
Moidesto CA
Modesto CA
Modesto CA
Salida CA

CA

City

State (Province)
Postal Code
Delivery Charge

|Turlock

|cn

95382

5

Delivery Compensation |3

Mew

Cancel

Done

Figure 7-4
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DELIVERY STREETS

In Aldelo® For Restaurants, navigateBack Office > Setup > General Settings Belivery

Streets. Entertheinformation from the table below. These apecific streets withisomeof

the postal codes entered previously. Any information entered here will override the information
entered in Postal Codes. For example, if you entered a delivery charge of $1.00 fdna certa

postal code but there is a certain street within that postal code that is very far from the

restaurant, you may enter a delivery charge of $2.00 for addresses on thdf simbgea

certain range of addresses is affected, enter the beginning and address numbers in the

respective fields. This $2.00 delivery charge overrides the $1.00 delivery charge only for this
street or these addresses on t foitresedreasseet . Yo
(see Figur&-5).

Addresses |Addresses| Map | Delivery Delivery Postal No
Street Name From TO Code| Charge | Compensation | Code | Delivery
McHenry Ave. 100 4000 C3 95356 X
Fiedler Way 2600 3000 F5 | $5.00 $3.50 95355
Pelandale Ave.[ 3500 4000 J6 95355 X

Delivery Streets

Street Name |Paste T

Fiedler Way 9535 reet Name |Pelantlale Ave.
McHenry Ave. 9535 Address From 13500
Pelandale Ave. 9535 andress To |4DDD

Delivery Charge |

Delivery Campensatian |

|
|
|
Map Code |.JE |
|
|
|

Postal Code 95355 | Modesto, CA
Mo Delivery
New H Save H Cancel H Done

Figure 7-5
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CASH TRAYS

In Aldelo® For Restaurants, navigateBack Office > Setup > General Settings €ash

Trays. Here you hame each cash tray used by your restaurant. You may use any names you

l i ke, such mes, satopriandp@3 sPOS2NBARL, etc.), or shift names

(POSTAM, POSIPM, BAR-AM, etc.).Enter the Cash Tray Namesgo the Cash Trays screen

as seen in the figure belowldelo® For Restaurants generatbes Cash Tray ID number
automatically (see Figure@).Cl i ck t he fASaved and fANewd buttons
ADoned buttorhwhlke&n nfgi nihehddi de Cash Trayo check
tray from appearing in thSelect Cash Tray faCashier Sign léscreen

Cash, Trays

D |Cash Tray Name
POS1-AM
POS2-AM Cash Tray Name |BAR-F'M |
POS3-AM
BAR-AM
POS1-PM
POS2-PM
POS3-PM
BAR-PM

Cash Tray ID 8 |

Hide Cash Tray [F]

e - RS R R L R

New H Save H Cancel H Done

Figure 7-6

SURCHARGES

Some restaurants surchagggvices that are out of their normal range of services. These

surcharges may be programmed into Al@défor Restaurants. NavigateBack Office >

Setup > General Settings >Surcharges Entertheinformation from the tableelowinto the

surcharges scredthe surcharge ID is generated automatically by Afi€or Restauranjs

After enteringthe firstonec | i ck t he fASaveo but tioNe wol ob wetntteerr an
and repeat the endd procedure above (see Figurdf7/Wh en f i ni shed, <click the

If the surcharge is no |l onger wused, click the i
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Surcharge | Surcharge | Amount | Waiver Min.
Name Amount Basis Check Surcharge Description
Party of 8 or
More 18.00 Percent - -
Fee for serving wine not
purchased from
Corkage Fee 5.00 Currency - restaurant.
This fee is waived if the
Use of Private total check exceeds
Room 100.00 |[Currency| 2000.00 $2000.00.
Fee for serving desserts
Customer brought by customer
Dessert Fee 10.00 Currency| 500.00 (birthday cakes, etc.).

1] |Surcharge Hame surch D

1 Party of & or More urcharge

2 Corkage Fee Surcharge Name

3 Use of Private Roon Surcharge Amount

4

|Cu510mer Dessert Fee

10

Customer Dessert Fe

Amount Basis
Wiaiver Min. Check

Surcharge Description

Hide Surcharge

currency

v

500

Fee for serving desserts hrought by
customer (hirthday cakes, etc.).

MNew

Cancel

H Done

Figure 7-7

DISCOUNTS

In Aldelo® For Restaurants, navigateBack Office > Setup > General Settings Biscounts.
Here we setup the discounts used by our restalatdr the information from the table below

into the Discounts scregsee Figure -B). Aftere nt er i ng
enter

button.
When fi

To
ni shed,

c |

anot
i ck

h
t

each discount
er discount, click
he ADoneodo button. F

t he
or
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the Discounts screen, see Infotina Data Entryi General SettingXiscount3 in Chapter 5
of the User Manual.

Discount | Min. Ticket | Exclude
Discount | Discount| Amount Expire For Bar
Name Amount Basis Date Discount Drinks
Senior
Discount 20.00 Percent - 10.00 Yes
Student
Discount 10.00 Percent - 10.00 Yes
Employee
Discount 35.00 Percent - - No

D |Disc0unt Name
1 Senior Discount
2 Student Discount Discount Name |Employee Discount |
Employee Discount

Discount ID |3 |

Discount Amount |35 |

Amount Basis |Percent ™ ‘

Discount Expire Date | |

Min Ticket For Discount | |

Discount Group Definition

Hide Discount

O
Exclude Bar Drinks [F]

Discount Barcode | |

Menu term Ta Dizcount | |

New Save Cancel H Done

Figure 7-8

BANK CARD FILES

Aldelo® For Restaurants allows you to maintain informatiarttee banks associated with the
bad checks that your restaurant may receive. Navig&adk Office > Setup > General
Settings >Bank Card Files. Enter the information from the table below into the Bank Card
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Files screenAfter entering each bank, clichkte fiSaveo button. To enter
i Newo &ndregeat the procedure abd¥énformation about this bank is no longer used,
click the AHi de Bank Card Filed checkbox to
cl i ck t button (s€ed-igLEdd).

Verify Funds
Bank Name Phone Number| By Phone
Bank of America | (209)555-1234 No
Washington Mutual | (209)555-5678 Yes
Wells Fargo Bank | (209)555-1379 No
Bank of the West | (209)555-2468 Yes

Bank Card Files

Bank Name
Bank of America Bank Name |Bank of the West |
Phone Number |(209} 5552468 |
Washington Mutual .
Well Fargo Bank ‘Yerify Funds By Phone
Hide Bank Card File [F]
New H Save H Cancel H Done

Figure 7-9

BAD CHECK REASONS

Navigate toBack Office > Setup > General Settings Bad Check Reasong-ere we
maintain a list of all the possible reasavisy the bank retursa checkEnter the informatioms
seen in Figur@-7 intothe Bad Check Reasons scregri. t er each entry, cli

c
button. To enter anot her reason, click the 1
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ent

reason is no longer valid, clicktiieHi d e Reasono checkbox to ev
t iDone

pr
' ist of reasons. When f(seeFigerdt¥)d, cl i cKk he

Bad Check Reasons

Bad Check Reason e
Account Closed A=A |Payment Stopped |
Non-Sufficient Funds Ui EEEEER n
Payment Stopped
New H Save H Cancel H Done

Figure 7-10

BAD CHECK PENALTIES

Aldelo® For Restaurants allows you to maintain a listhef penalties that are associated with

returned checkd\avigate toBack Office > Setup > General Settings Bad Check

Penalties.Enter the information from the table below into the Bad Check Penalties screen.

After each entry, ehitek tametm@aveenuttyoncl Taek
repeat the procedure above. | f the penalty is n

to prevent it from displaying in the |list of pe
(see Figur&-11).

Bad Check Penalty | Penalty Amount
Account Closed 30.00
Non-Sufficient Funds 25.00
Payment Stopped 25.00
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Bad Check Penalties

Bad Check Penalty T
Account Closed ad Check Penalty Payment Stopped| |
Non-Sufficient Funis Penalty Amount |25 |
Payment Stopped
Hide Penalty i
New H Save H Cancel H Done

Figure 7-11

CUSTOM PRINTER TYPES

AlthoughAldelo® For Restaurantsupports a wide range @frinters, there may be an occasion

when you hege a printer that is n@upportedThese unsupportgatinterscanbe setup in the

software as long as you have access to the Escape Control Codessoiessanbe found in

t he pUsenMaeunbdlsy vi siting the manufactureroés w
the scope of this Training Manual. Fodetailed description on how to setup custom printer

types in Aldel§ For Restaurants, please see Information Data Erfystom Printer Typeis

Chapter 5 of the User Manual.

Employee Setup

JOB TITLES

Navigate taBack Office > Setup > Employee Setup > Job Titleslere we enter all ohe

different job titles thaareassigned to employees. Enter the information from the table below

into the Job Titles seen (see Figuré-12). After entering all the information for a Job Title,

click the ASaveo button. To enter another, c
AfDoneo button. | f the job is no |l onger valid
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Default Default
Security | Default |Default Pay| Receive
Job Title Level |Pay Basis Rate Tips
Owner 5 Salaried | $80,000.00 No
General
Manager 4 Salaried | $50,000.00 No
Bartender 3 Hourly $12.00 Yes
Cashier 3 Hourly $10.00 No
Server 3 Hourly $9.00 Yes
Driver 3 Hourly $10.00 Yes
Cook 2 Hourly $15.00 No
Bus Person 2 Hourly $8.50 No
Dishwasher 1 Hourly $7.50 No
Job Title .
Bartender Job Title |Server| |
Bus Person Default Security Level 3 "
Cashier Default Pay Basis Hourly
Cook Default Pay Rat
Dishwasher etault Fay Rate 9 |
Driver Default Receive Tips
General Manager _ _
owner Hide Joh Title i
New H Save H Cancel H Done

Figure 7-12

EMPLOYEE FILES

General Tab

In Aldelo® For Restaurants avigate toBack Office > Setup > Employee Setup Employee
Files Cl i c k on t hbeEnferGhenioemmateon fiom the table belogexcluding the
Hired Date)into the required fields (those with the titlesBald plus the Access Cojld_eave
the Preferred Language field set to the default value (English) for all employeesual use
you should eter all of therequested informationt is usedprimarily in reports. Notice that the
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Security Level is entered automaticallyhen you enter the Job Tittg clicking on the down
arrow next to the Job Title fieldased on the default Security Level eatepreviouslyn the
Job Titles screen (see Figut€.3).

Holiday

First Pay Access Is a

Name | Last Name| Job Title |Driver| Scale Code | Hired Date | Tips | Server
Double

Frederick | Austerlitz | Bus Person| No Time 1 3/23/2003| No No
Double

James Beard Cook No Time 2 2/22/2005| No No
Double

Joan Brodel Cashier No Time 3 11/11/2004| No No
Double

Foster Brooks Bartender No Time 4 10/17/2005| Yes No
Double

Johnnie Collier Dishwasher| No Time 5 4/9/2003| No No
Double

Frances Gumm Dishwasher| No Time 6 3/19/2001] No No
Over

Robert Johnson Driver Yes Time 7 8/4/2006| Yes No
General Regular

Eugene Kelly Manager No Time 8 6/21/1999( No No
Double

Thomas | Mapother Bartender No Time 9 1/8/2004| Yes No
Double

Virginia McMath Server No Time 10 2/14/2005| Yes Yes
Double

Julia McWilliams Cook No Time 11 7/9/2002| No No
Regular

George Murphy Owner No Time 12 5/5/1997 No No
Double

Harold Nicholas | Bus Person No Time 13 3/31/2004| No No
Double

Eleanor Powell Server No Time 14 1/8/2004| Yes Yes
Double

Jeff Smith Cook No Time 15 9/23/2001| No No
Over

William | Yarborough Driver Yes Time 16 12/21/2005| Yes No
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Employees

Last Name |First Name General T Payroll T Driver T Notes
Austerlitz Frederick
Beard James First Name |W'|Iliam| |
Brodel Joan Middle Initial | |
Brooks Foster Last N
Collier Johnnie ast Name |Yarhorough |
Gumm Frances Tax Account Murnber | |
Johnson Robert Area Code + Phone Mo. | |
Kelly Eugene Mailing Add
Mapother Thomas afling ress | |
McMath Virginia Mailing Postal Code | || |
McWilliams Julia Job Title Driver v| 0
Murphy George A Cod
Nicholas Harold LLESS L Ode 18 |
Powell Eleanor Security Level 3 v |
Smith Jeft MSR Card |
Ventura Dave e m :
Yarborough referred Language |Ellull5h 7 |
Order Entry Sec Lang F Holiday Pay Scale
| Over Time v|
Employee is Driver

[ Work Schedules ]

[(1Show All Employees

New H Save H Cancel ‘ ‘ Done

Figure 7-13

Payroll Tab

Navigate toBack Office > Setup > Employee Setup Employee FilesCl i ck on t he #fAPayr
tab.Enterthe Hire Dateand TipsReceived statuor each employefrom the table on the

previous page. Here you may also select other options from the list of checkboxes below the

Pay Rate field. For each employegheckthedi Sc hedul e Not Enforcedodo check
of theboxes thatapply (see Figuré-14). Whenan employee is terminated, enter the

termination date in the ATerminated Dateo field
prevent the employeeds information from display
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Employees

Last Name |First Name General T Payroll T Driver T MNotes
Austerlitz Frederick
Beard James Hired Date |2I1 412005 |
Brodel Joan Terminated Date | |
Brooks Foster P
Collier Johnnie ay basis Hourly i
GuImim Frances Pay Rate 12
Johnson Robert Tips Recelved
Kelly Eugene
Mapother Thomas Lse Staff Bank
CIECN T T || ce Hostess Features
McWilliams Julia Schedule Mot Enforced
Murphy George I A Sarver
Nicholas Harold L )
Cannot Finalize Cashier Out
Powell Eleanor
Smith Jeff Allow Create f Reply Emails
Ventura Dave Cisallow Create f Edit Dine In Orders

Yarborough William

Disallow Create [ Edit Bar Tab Orders
Disallow Create [ Edit Take Out Orders
Disallowe Create [ Edit Drive Thru Orders
Dizallow Create f Edit Delivery Qrdars

OO0O000O000O0FMEDOOE

Hide Employee

[]Show All Employees

New H Save H Cancel ‘ ‘ Done

Figure 7-14

Driver Tab

Navigate taBack Office > Setup > Employee Setup Employee FilesC| i ¢ k Driverot he
tab.Enter the information for Robert Johnson, as seen in Fifglse The employee must

provide this information. Its a good idea to mark the insurance policy expiration date on your
calendar so that you can ask the employee to provide pfoefhewal The Al nsur ance
Noteso field allows you to enter any infor ma
carinsurance policy. Clicking the button with the picture of a clock on it will put a date and

time stamp on the note.
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Employees

Last Name |First Name General T Payroll T Driver Notes
Austerlitz Fred
Beard James Diriver License Mumber |K1 043576 |
Brodel Joan Driver License Expiras |?I‘241201 ] |
Brooks Foster .

. . Car Insurance Carrier |State Farm |
Collier Johnnie
GuImim Frances Insurance Policy Mo, |DE-1219T3 |
Insurance Policy Expires |EI1 Q2007 |
Kelly Eugene .

Insurance Policy Motes 11/2852006 4:19:06 PM:
Mapother Thomas ) . h .
— = Robert's palicy requires him to wear
McMath Virginia k "'& corrective lenses while driving.
McWilliams Julia -
Murphy George
Nicholas Harold
Powell Eleanor
Smith Jeff
Yarborough William
[]Show All Employees
New H Save H Cancel ‘ ‘ Done

Figure 7-15

Notes Tab

Navigate taBack Office > Setup > Employee Setup Employee FilesClickt h eo tfieNs 0 t a b .
Here youmayenter general notes about a specific employee. These notes may be anything you

consider importangnoughtorecord As wunder the ADrivero tab, the
clock on it will date and time stamp the note. The buttith the picture of the printer on it

allows you to print a hard copy of the n¢see Figur&’-16).
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Employees

Last Name |First Name General T Payroll T Driver T ‘Notes
Austerlitz Frederick
Beard James Employee Motes 11/28i2006 4:52:55 PM

nicestwaitresses she has ever known.

Brodel Joan s Today we received a letter from a
Brooks Foster \fg customer praising Eleanor as one ofthe

Collier Johnnie
Gumm Frances
Johnson Robert
Kelly Eugene
Mapother Thomas
McMath Virginia
McWilliams Julia
Murphy George
Nicholas Harold
Powell  |Eleanor |
Smith Jeff
Ventura Dave

Yarhborough William

i::‘a
[]Show All Employees J

New H Save H Cancel ‘ ‘ Done

Figure 7-16

EMPLOYEE SCHEDULES

Navigate taBack Office > Setup > Employee Setup > Employee Schedul&sis is where

you create your employee work schedules for the week. You may create schedules in advance

for as many weeks a®cessary. InthedNme s c ol u mn, click on nAnJame:
Monday, click the AAddO button. Ert er the i n
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Employee Schedule Editor

Monday
Clock In Time 8:00:00 AM
Done
Clock Out Time 5:00:00 PM
Break 1 Begin Time 10:00:00 AM
Cancel
Break 1 Enil Time 10:10:00 AM
Break 1 Compensated
Break 2 Begin Time 12:00:00 PM Regular Hours
Break 2 End Time 1:00:00 PM 0.00
Break 2 Compensated Fl
Break 3 Begin Time 3:00:00 PM Over Time Hours
Break 3 End Time 3:10:00 PM 8.00
Break 3 Compensated
Break 4 Begin Time Double Time Hours
Break 4 End Time 0.00
Break 4 Compensated Fl
Break 5 Begin Time Total Hours
Break 5 End Time 8.00
Break 5 Compensated F
Figure 7-17
When finished, click the ADoneodo button. Since t
week, we wil/ copy the information just entered

checkboxes next to Tuesday, Wednesday, Thursday, and Ryiebdy ., click the AEdi toOo
next to MondayThe schedule that you entered for Mondapiesto the rest of the days (see

Figure7-18). To change a schedule, click the AEdito but
week. This displays the Employee Schedtddtor, allowing you the make the changes.
Schedules for additional weeks may be written in advance by entaring Week Begin Date.
Click on the arrow next to the date field
down arrows for the manh , day, and year . Click on ASe

, sel e
| ect o
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Employee Schedules
[Cook Y. WeekBegi Date v

Last Name First Name

Monday Also
McWilliams i gooooamTos0000PM v [0 | Add || Edit  |[  Delete |
Smith Tuesday

(B0000AMTo50000PM v [0 | Add |[ Edit || Delete |

Wednesday
(B0000AMTos0000PM v [0 | Add |[ Edit || Delete |

Thursday
goo00AMTos0000PM v 0 | Add | Edit || Delete |

Friday
goo00AMTos0000PM v [0 | Add | Edit || Delete |
Saturday

O [ add ][ raie [ pelee ]

Sunday
O [ add ][ e [ pelee ]
Regular Hours 0.00
Over Time Hours 40.00
Double Time Hours 0.00
[ Show All Employees Total Hours 40.00

Close

Copy Schedule Same As
Print H

Figure 7-18

Table Setup

DINE IN TABLE GROUPS

Navigate toBack Office > Setup > Table Setup > Dine In Table Groupglere you setup the
grouwps of tables in the different sections of the restaurant. Give the table groups descriptive
names such as Bar, Patio, Dining Room, etc. Add the information to the talyphs gaeen as
seen in Figurg-19.
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Table Groups

Tahle Group No. 1

Dining Room [ ][ Edit ][Delete]
Tahle Group No. 2
patio | || Edit J[Delete]

Tahle Group No. 3
Bar | || Edit J[Delete]

Table Group No. 4
[Add J[Edit Joerere]

[Add J[ cdic J{oerere]
[Add J[ i J[oerer]
[Add J[ i foerer]
[Add J[ Faic J{oerer]

[Ada J[caic J[oerere]
[Ada ][ caic Jfoerere]

Close

Tahle Group No. 5

Table Group No. 6

Table Group No. 7

Tahle Group No. 8

Tahle Group No. 9

Table Group No. 10

Figure 7-19

Table Group Editor

From the main screasf Aldelo® For Restaurantavigate tdBack Office > Store Settings.

Select théiOtheb tPadbace an fAXo0 in the Setting Value fi el
Sharingo opt i on eforefybuopen thelable Grbup Eddoo, oréhe Bable

Group Tip Sharing portion of the screen widit be visible. Escapeabk to the main scregn

then navigate t@ack Office > Setup > Table Setup ®ine In Table Groupsand select the

AEdi t 0 b ulintngRoonf Table Grobpddd the information to the Tip Sharing

section of the Table Group Editscreen as seen in Figut0. This allocates a portion of the

tips received by the wait staff to other employees, such as bus persons, dishwashersccooks, et

You may enter up to two Tip Sharing Groups per Table Glédpi ck t he A Doned buttc
enter the same information for the Patio and Bar Table Groups as well.
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Table Group Editor,

Table Group No. 1

Table Group Name |Dininu Room| |

Table Group Tip Sharing

Group 1 Mame |Bus Person |
Group 1 Percent

Group 2 Mame |Dishwasher |
Group 2 Percent

‘ Cancel | | Done
Figure 7-20

DINE IN TABLES

From the main screasf Aldelo® For Restarants, navigate tBack Office > Setup >Table

Setup >Dine In Tables. In the Table Groups field, seldtte Dining RoonTable Group to

edit. Refer to Diagram 4 of this manual. Select one of the corresponding squares on the Dine
In Tables screen (see kig 721).

Dined Dined Dine10 Dine11 Dine12
Dine7 Dine13
Close
Dineb Dinel Dine1d
Dine5 Dine2 Dine15
Dined Dine3 Dinelb
Dinel?
Assign Table
Dine18 v|
Table Groups
Dine22 Dine21 Dine20 Dine19 Dining Room

Figure 7-21
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Dine In Table Editor

Upon selection of a square on the Dine In Tables screen, the Dine In Table Editor displays (see

Figure 722). Following Figure7-21 and the table beloventer thedable names, number of

seats, the average usageninutes,etc Cl i ck A Doneod anohthaeR@nekict anot he
Tables screerContinue repeating the procedure above until you have entered the information

for all of the tables. When finished, repéa¢ entire procedur@r the remaining Table Groups

(to move to another Table Group, select it from the Table Groups dropdown list on the Dine In
TablesscreerlP| i ck t he bBhe®meldTalles scte@hen finished.

Note: It is extremely important to make sure all of this information is entered correctly or
the table may not show as available when it is unoccupied.

Average
Table Total Usage |Smoking Near Booth | Private
Numbers || Seats | (Minutes)| Section | Windows | Seating | Seating

Dinel-3 4 35 - - - -
Dine4-7 6 40 - - Yes -
Dine 8 - 22 6 40 - Yes Yes -
Patio (All) 4 40 Yes - - -

Bar (All) 4 30 Yes - - -

Dine In Table Editor

Dine In Table Name
Dine10

Total Seats (12 Max For Yisual Seating) Done
6

Average Table Usage Minutes
40

Ficture @ x Cancel
Smaoking Section F
Mear Windows
Booth Seating
Private Seating [F]
Hibachi Tahle [F]

Figure 7-22
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MENU CATEGORIES
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In Aldelo® For Restaurants, eaghenuitemis assigned to a Menu Category for reporting
purposes. These categories have nothing to do with the menu displayirdéreEntryscreen.
These categeesdisplay when you create a sales repeot. examplewhen you run a Sales by

Category Report, you see the summary total of the sales by each category that you defined.

Navigate toBack Office > Setup > Menu Setup > Menu Categorie&nter the information as

seen in the Menu Categories screen below (seed=#&e8) .

entry. To enter

anot her

cl

Click

i ck

t he

Menu Catepories

Menu Category
Beer

Food

Liquor
Mon-Food fems
Sendces

Soft Drinks

Menu Category

|W’|ne

Hide Menu Categary [F]

New H

H Cancel

Done

Figure 7-23

MENU GROUPS

t he

i Newo

In Aldelo® For Restaurants, navigateBack Office > Setup >Menu Setup > Menu Groups.
Herewe build the Menu Groups we will use for our restaurant (see Fig@r).TClick on the
rectangle in the uppédeft side of the screen hE Menu Group Editadisplays(see Figure 7

25).

fiSaveo

but
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Page 1 Page 2

Close

Menu Group
Schedule

Figure 7-24

Menu Group Editor,

Group Name |A|1|1etizers| |

Sec. Language | Done

|
Picture I:lgﬂ

Showy Caption

Pick Color Cancel

Mot Available For Dine In Orders
Mat Available For Bar Tah Orders
Mot Available For Take Out Orders
Mot Available For Drive Thru Orders
Mot Awailable For Delivery Orders

Pick

Default Graup Faor Dine In Orders
Default Group For Bar Tah Orders
Default Group For Other Crders

Hide

OO0 ooodd

Figure 7-25
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Menu Group Editor

In the Menu Group Editor, enter the information from the table béd@sure to enter the

Menu Groups on the Page 1 side of the screen, in the same arrangement as in the chart below.
After each ent r yon, saectiarmther sqiaee, andDepeattite proceds until all
of the groupsireenteredWhen finished, the Menu Groups screen should resemble Figure 7

26.

You may also select a picture to display on the face of the button by clicking the button with
threedots next the picture file field and navigating to the location of the file. The file must be
on thelocal station and installed in the Pictures folder of the AltiElor Restaurants
installation.

Note the optionsn the lower half of the scre¢imat maybe selected for this Menu Group item
For our training purposes, our Checkers restawdhtise the default values for these options.

Appetizers Sides
Salads Entrees
Pizzas Desserts
Beverages Bar
Page 1 Page 2
Appetizers Sides ‘ Close ‘
Salads Entrees
Pizzas Desserts
Beverages Bar
Menu Group
Schedule

Figure 7-26
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Menu Group Schedutemay be created to hitldenu Groups from the display dig certain

hours of the dayThis is useful, for example, to hide the breakfast menu from the display

during the dinner hour€ | i ¢ k
click the AAddO
The AAlI sob0

Schedulesectionfor instructions.

MENU ITEMS

t he
but't

checkbox

i Me nu
on.
wor ks

Group

Schedul

In Aldelo® For Restaurants, navigateBack Office > Setup >Menu Setup > Menu ltems
Select the Appetizemglenu Group and click othe rectangle in the upper leforner of the
screen. This displays the Meltam Editor screen. Enter the menu items from the table below
(see Figure 27).

Show
Default Pizza
Menu Menu Item Send to Builder
Group Menu Item Name Category Price Printer At | Screen
Appetizers
Buffalo Wings Food $5.95 Kitchen No
Onion Rings Food $3.95 Kitchen No
Potato Skins Food $3.95 Kitchen No
Stuffed Jalapefios Food $3.95 Kitchen No
Sides
French Fries Food $2.50 Kitchen No
Steamed
Vegetables Food $1.95 Kitchen No
Baked Potato Food $2.50 Kitchen No
Mashed Potatoes Food $2.50 Kitchen No
Salads
Chef Salad Food $7.95 #2 Kitchen No
Tuna Salad Food $7.95 #2 Kitchen No
Chicken Salad Food $7.95 #2 Kitchen No
Pasta Salad Food $5.95 #2 Kitchen No
Entrees
New York Steak Food $16.95 | #3 Kitchen No
Maine Lobster Food $22.95 | #3 Kitchen No
Roasted Chicken Food $12.95 | #3 Kitchen No
Pork Chops Food $14.95 | #3 Kitchen No
Pizzas
Cheese (s) Food $7.99 #4 Kitchen Yes
Cheese (m) Food $9.99 #4 Kitchen Yes
Cheese (I) Food $11.99 | #4 Kitchen Yes
Cheese (x) Food $13.99 | #4 Kitchen Yes
Pepperoni (s) Food $9.99 #4 Kitchen Yes
Pepperoni (m) Food $11.99 | #4 Kitchen Yes
Pepperoni () Food $13.99 | #4 Kitchen Yes
Pepperoni (x) Food $15.99 | #4 Kitchen Yes
Desserts
Vanilla Ice Cream Food $1.75 #5 Kitchen No
Cheese Cake Food $2.95 #5 Kitchen No
Apple Pie Food $2.95 | #5 Kitchen No
Chocolate Cake Food $2.50 #5 Kitchen No
Beverages
Coca-Cola Soft Drinks $1.25 Bar No
Diet Coke Soft Drinks $1.25 Bar No
Budweiser Beer $2.75 Bar No
Heineken Beer $3.95 Bar No
Bar
Bloody Mary Liquor $4.95 Bar No
Screwdriver Liquor $4.95 Bar No
Vodka Liquor $4.00 Bar No
Scotch Liquor $4.00 Bar No

e

E rappear for edthedayt of time eveek.
i de n tSeecha Enhplpyee o

0
f

b
or
t h

u

e

t
t

t
h
0

> @ O
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Menu Item Editor

Menu em 1D 1
Iterm Has Same Attribute As Done
Menu kem Full Name Buffalo Wing$|
Secondary Language Mame
Sé
Menu Category Food ~| O ave
Buttan Picture Mame E] X Pick Col
ick Color
Large Picture Marme E] X Forced Modifiers
This is A Top Level item O
Page 1 T Page 2 Auto Prices
Default Item Price 5.95 Menu lterm is Available
: - Show Pizza Builder Scraen i
Dine In lterm Price A
, Print Pizza Lahel ¥ Menu Recipe
Bar Tah ltem Price ]
Ta 1 Will Apply
Take Cut ltemn Price Tax 2\ill Apply O
Drtive Thru e Price Tax 3Will Apply O
Delivery ltem Price Off Premise Tax Free i
mMenu ltem Can Be Discounted
Send To Printer At Kitchen % | This is A Bar Drink Itam O
Show Modifier Type « | Order ltermn By Wieight [F]
Barcode kitchen Sort Number
Cancel
Figure 7-27

Menu Item Editor

Enter the item name and click the deamow next to the Menu Category field. Select the
appropriate category from the drdpwn list. The printer field works the same way. Click the
arowandboose the appropriate printer Enter th
the item is a pizza, select the AShow Pizza
only the name of the pizza and then select the size from the screeisplatdautomatically

(size 1 = small, size 2 = medium, size 3 = large, and size 4 = extra large)

There is a fiPage 20 tab on the Menu Item Edi
default values. For detailed information on the settings @i, please see Menu Setup
Menu Item Editor in Chaptdy of the User Manual.

MENU ITEM AUTO PRICES

In Aldelo® For Restaurants, navigateBack Office > Setup >Menu Setup > Menu ltem
Auto Prices. This screen allows you wreate automatic price changes for individual items
based on the time of day and day of the wWgek Figure -28).
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Menu Item Auto Prices

|AII Menu Groups

b | Monday

Also

Menu tem NHame

Add |l Edit || Delete |

~| |EooooPmTo 7000 Pu s0.98 v | O [
Apple Pie

Baked Potato Tuesday

Bloody Mary O [

A oo ]

Wednesday

Buffale Wings @ [

o SETI T

Cheese {l)
Cheese {m) Thursday

Cheese (s) O [

A oo ]

Cheese (x) Friday

Cheese Cake
Chef Salad 0 [

| oo ]

Chicken Salad Saturday

Chocolate Cake il [

add_ [ I |

Coca-Cola
Diet Coke Sunday

French Fries O [

A oo ]

Heineken

Maine Lobster
Mashed Potatoes
New York Steak
Onion Rings

< |

] 8howe All Menu ltems

e

Copy Auto Price Same As

Close

Figure 7-28

We will create a special Happy Houror Mo nday
Menultemlis and click the fAAddoO

Ni ght

Foot bal
button next

Menu Item Price Editor displays. Enter the information as seen in Fig2®eClick the
ADoned button. The price
eveningat 6:00PM. At 7:00PM, the price will change back to the regular price, $2.75.

Menu Item Price Editor,

Monday

Price Start Time  [6:00:00 P |

Price Stop Time |T:00:00 PM |

Price Note |MDN FB ‘

Item Price |0.99| |
Done | | Cancel |

Figure 7-29

t

o

¢ dutorBaticdllweverysMonda wi | |

Sel ec
Mo n d &

now



Pi1zzA BUILDER SETUP

Sizes Tab

In Aldelo® For Restaurantsjavigate tdBack Office > Setup > Menu Setup > Pizza Builder

Setupa nd

For each size entered, check the corresporzhegkbox to the left of theescription.

click

CHAPTER 7 &
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0 nHete koe sefuibthezsiees of thé pzbas your restaurant sells.

For our Checkers restaurant, erttex information as seen in Figure3d, below.

Pizza Builder Setup

Sizes

[

Crusts

[

Toppings

[

Pizzas

[ Size 1
VI Size 2
[ Size 3
[“ISize 4
[size 5
[Jsize 6
Osize7
OsSize 8
[Jsize s

CSize 10

Available Pizza Sizes

Output Name
SM

MED
LG
XLG

Secondary Language

Done

Figure 7-30

Crusts Tab

Navigate toBack Office > Setup > Menu Setup > Pizza Builder Setugnd click on the
i appedr{seelriguretBd)Here Th e Pi
you enter the name of the crust and the extra charge (if any). You may also enter the crust name

in a secondary language, if you are using this feature.

ACrust so

t ab.

Click

t he

Enter the crust types into the Pizza Crust&das seen below indgure 732 by clicking the
AAddoO
button on the Pizza Crust Types screen.

button.

Wh e n

fi

ni

shed,

c |

ck

t he

i OKO
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Pizza Crust Editor

Pizza Crust ‘ Stuffed Crust

Secondary Language |

Crust Price ‘1.un|

|
|
|
[ Cancel “ 0K J

Figure 7-31

Pizza Builder Setup

Sizes T Crusts! T Toppings T Pizzas

Pizza Crust Types

Crust Name |Secundar}t Language |Crus1 Price
Chicago Style 0.00
New York Style 0.00
Stuffed Crust 1.00

Add H Edit Done

Figure 7-32

Toppings Tab

Navigate toBack Office > Setup > Menu Setup > Pizza Builder Setugnd click on the
AToppingso tab. Click the AAddo button. Enter
the AOKO button after enter i nrgenshautdhesemelenu i t e m.
Figure #33.
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Topping Size 1 Size 2 Size 3 Size 4
Name Price Price Price Price
Pepperoni $0.50 $0.75 $1.00 $1.25
Sausage $0.50 $0.75 $1.00 $1.25
Anchovies $0.50 $0.75 $1.00 $1.25
Mushrooms $0.50 $0.75 $1.00 $1.25
Olives $0.40 $0.65 $0.90 $1.15
Bell Peppers $0.25 $0.50 $0.75 $1.00

Pizza Builder Setup

Sizes T Crusts T Toppings T Pizzas

Pizza Toppings

Size | Topping Name Secondary Language |Topping Price
Size 1 Anchovies (s) 0.50

Size 1 Bell Peppers (s) 0.25

Size 1 Mushrooms (s} 0.50

Size 1 Olives (s} 0.40

Size 1 Pepperoni (s} 0.50

Size 1 Sausage (s} 0.50

Size 2 Anchovies {m) 0.75

Size 2 Bell Peppers (m) 0.50

Size 2 Mushrooms (m} 0.73

Size 2 Olives (m) 0.63

Size 2 Pepperoni (m} 0.73

Size 2 Sausage (m) 0.75

Size 3 Anchovies (I} 1.00

Size 3 Bell Peppers (l) 0.75

Size 3 Mushrooms (I} 1.00

Size 3 Olives {l) 0.90

Size 3 Pepperoni () 1.00

Size 3 Sausage (I} 1.00

Size 4 Anchovies (x) 1.25

Size 4 Bell Peppers (x) 1.00

Add ‘ | Edit Done
Figure 7-33

Pizzas Tab

In Aldelo® For Restaurants, navigateBack Office > Setup > Menu Setup > Pizza Builder
c k 0o n Herdwedefind’thezuzas sud restaardnt se(lsee Figure
7-34). Notice the fields are already populated with information since we setup the pizzas in the
cki

Setupand cl i

Menu Itemssection previouslyAdditional pizzasnay be entereld y

to display the Pizza Editor screefo edit a pizza, select the pizza from the list and click the
di spl ay the
finished,

AEdi t o bu
Menu | tem

tton to
S SCcCreen.

Wh e n

Menu |

tem Ed

it
cl he

n /

(0]
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Pizza Builder Setup

Sizes T Crusts T Toppings T Pizzas
Pizzas

Size |Pizza Name |Secundary Language |Defau|t Unit Price
Size 1 Cheese (s 7.99

Size 1 Pepperoni (s} 9.99

Size 2 Cheese (m) 9.99

Size 2 Pepperoni (m) 11.99

Size 3 Cheese (I) 11.99

Size 3 Pepperoni (|} 13.99

Size 4 Cheese (x) 13.99

Size 4 Pepperoni (x} 15.99

Add ‘ | Edit H- Menu ltems J ‘ Done

Figure 7-34

MODIFIER BUILDER SETUP

In Aldelo® For Restaurants, navigateBack Office > Setup > Menu Setup > Modifier
Builder Setup. Here wecreate templates of modifiers that we assign to individual menu items.

In the Modifier BuilderTemplateSetup window, clik t he ANewo button. Enter
Templ atedo into the field at the upper left of t
cate@ry buttons displays. Click the buttontothgtit of the ATasted category
screen that displays, change the Madifi Bui | der Ty pe ONéhedeefatlto A Toppi n
Action, selecti A ddd L ethee Mi@mimumSelections field blankor, optionally, enter 0)This

indicates that theris no ninimum; the customer may ordere bakedpotato without toppings

so desiredChangethe Maximum Selectiogfield to 3. This allows thecustometto choose up

to three toppingfor the bakegpotatoWh en f i ni shed, c ISincekvewilhe A Doneo
not use any other categories for this template, remove the names from the rest of the categories

In the Back Office, select fiStore Settingso fro
the AProductso tab. Del et e t theelowerihaflofthe Modi fi er B
screen.

Next, clickthe Toppings button, and then cliok the button at the upper left of the field of

gray buttonsThis displag the Modifier Builder Editor. As you can see, the Template Name

and the Type Name are already populdtech the informatiorwe entered previously. In &

Modi fi er Name f Belettthe ChechkbbxesforAidBcdutB wetrt er , 0 AExtra |
andiLi ght Butt e350. (Gleiec KKitghuee en Doned button and re
for the rest of tatoppings as seen in Figure3®.
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Modifier Builder Editor

s Baked Potato Template

D Toppings

Modifier Name Buner| a/

Addtional Cost

Excluded From Bulldss O

Selected As Defaulf O

[ INo Butter Addbont Cost "

([ lndd Buner Addtsen Cost 8

;xn Butser Addtioed Cost | | L3

lum Buster Addtonsd Cost Q

[TIExchange Buttes Addtued Cost B

[]Dauble Bumer Addtony Cost S]

1 Teiple Bustes Addtenat Cost !,J

1 Half Buttes Addtional Cost E]
| ot | pete |
l Cancel ][ Done ]

Figure 7-35

Modifier Builder Template Setup

Modifier Builder Templates
| Baked Potato Template v| New Save Duplicate Delete ’ Close

Butter Sour Cream Chives

’ Toppings

Figure 7-36
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The last thing you must do is setup the baked potato item in the Menu Item Editor to use the

template you just created whewstomer orders a baked potato. Navigatgaok Office >

Setup> Menu Setup >Menu ltemsSel ect fisi deso from the Menu Gro
on the fABaked Potatoo button. On tab@lickloower half
the arrow next to the @& UfsieelMbddarnfd egelBaidtl dfeB a KlTeedn
Templ ate. o0 Click the ASaveo and fADoneodo buttons.
button.

Now wesetup another modifiem the Modifier Builder Template Setup window, name the
templatei Sal ad Templgied Folpwing the above procedure, enter the information
from the following table.

Modifier
Builder
Type Default | Minimum | Maximum | Modifier
Name Action | Selections | Selections| Names

Salad Bacon
Toppings|| (None) (None) 3 Bits
Slivered
Alm
On the Menu | tems scr n, sel ect fiSal adso from

ee
grid. On theMenu Item Editoiscreen, selectéh i P ataped i2d0k t he arrow next toc
Modifier Builder Templaté f i el d, and s dleenptl afi aloa®@! Teakpit megs i
i Do,maen d A Gdttans. e O

Finally, we setup a third modifier template to alldwe tuser to selethe wo side dishes #t
come with each entee

In the Modifier Builder Template Setup window, name the temjiiatgree Sides Templaée

and continue entering the information from the table below. Please note that the modifier names
mustbe unigque, so even though we enter the same sides and toppings twice, we must enter
modifier names that are slightly different in each cheek in the Modifiers Names colunof

the chart belovand you see that many of the names have underscore chairatters (some

have leading underscore charactard some even have double underscore characters). This is
only to indicate where you should place space characters. When entering the names, do not type
the names witlthe underscores; substitute the unders charactensith space characters

Enter the names exactly as shown below.
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Modifier
Builder Type || Default | Minimum | Maximum Checkboxes
Name Action | Selections | Selections [| Modifier Names Selected
Side 1 Add (None) 1 Baked_Pot (None)
French_Fr (None)
Mashed_Pot (None)
Stmd_Vegs (None)
Toppings 1 Add (None) 3 Butter Add, Extra, Light
Sour_Cream Add, Extra, Light
Chives Add, Extra, Light
Side 2 Add (None) 1 Baked_ _Pot (None)
French__Fr (None)
Mashed_ _Pot (None)
Stmd_ _Vegs (None)
Toppings 2 Add (None) 3 _Butter Add, Extra, Light
_Sour_Cream | Add, Extra, Light
_Chives Add, Extra, Light

When finisheddon@ forget to setup each of the four entrees in the Menu Item Editor to use this
template when an em# is ordered.

MENU MODIFIERS

The Menu Maodifiers screen allows the user to create menu items and maintain existing me
items. As seen in Figured7, the list is already populated with the menu modifiers that we
created in other windows. The Menu Modifiers screen is aariant place to find athf your
modifiers in one place, allowing you to edit them without having to navigate to the individual
windows where they were created to make the changes.
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Menu Modifiers

Menu Modifier Butter

Menu Modifier - N

Chives Additional Cost

Sour Cream Picture E] ﬂ

Baked Pot

Butter

Chives Hide Modifier
French Fr

Mashed Pot Pizza Crust
Sour Cream Pizza Topping
Stmd Veos

Add Butter Bar Mixer
Add Chives

Add Sour Cream

Add Bacon Bits

Add Butter

Add Chives

Add Slivered Alm

Add Sour Cream

Bacon Bits
ﬂ_l LH Select Modifier Recipe

[ JShow Al

O 0O0oo0Od

Bar Drink

New H Save H Cancel H Done

Figure 7-37

In Aldelo® For Restaurants, navigateBack Office > Setp > Menu Setup >Menu
Modifier s. We will setupsomemadifiersto usein the next sectiofForced Modifier}.

Click the fAiNewd button. The <cur sorrghatpfthear s i n t

window. Entei Ket chupo i n t hiieSafvieedol db uatntdo nc.l iKcekt cthhuep i s ¢
Menu Modi fiers |list on the | eft sidetheof the scr
restofthd nf or mati on from the table below, clicking

the final entry, clicki Sa ¥ @ Da.nde

Rare Well Done Oil/Vinegar
Medium Rare Ranch Plain Croutons
Medium 1000 Island Garlic Croutons
Medium Well Italian Cheese Croutons
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FORCED MODIFIERS

The Forced Modifier Editor allows you to setup a modifier for an item where there is only one
choice from a group of choices.

In Aldelo® For Restaurants, navigateBack Office > Setup > Menu Setup > Forced

Modifiers.Cl i ck t he arrow next to the field that
From the Menu I tem Name | i st, sel ect AfNew Yo
right side of the screen. Thipens the Forced ModifisEditor, allowing you to edit the first

level.

From the Modifier Items list, select Rare, Medium Rare, Medium, Medium Well, and Well
Done, i n that order . When finished, click th
Inthe Back Of i c e, sel ect iStore Settingso from the
the AProductso tab. Make sure the first chec

unchecked If this checkbox is checked, the Forced Modifwesentered above @sorted
alphabetically. Making sure it is unchecked displays them in the order in which they were
enteredsee Figure -B8).

f General T Taxes T Services T Revenue T Receipts
Print T Staff / CRM T Products T Order Entry T Other
Modifiers l Pizza ] Inventory ] Other 0|1-tions]
MenuiModifier Font Size
Sort Menu Sub lterns f Forced Modifiers @
Persist Manual Modifier Price Change [P
Hide MOTE From Touch Madifier Screen O
Madifier Types
Hide 'Half Hide 'Bar Mixing'
Hide Toppings' Hide 'lI* O
Disahle FINISH button in Forced Modifiers O
Auto Select Single Forced Modifier
Madifier Builder Type 1 Modifier Builder Type &
Modifier Builder Type 2 mModifier Builder Type &
Modifier Builder Type 3 Modifier Builder Type 7
Modifier Builder Type 4 Modifier Builder Type 8
Data Source H Save H Cancel H Done

Figure 7-38
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Now we will setup two levels of forced modifiers for the Chef Safadlow the procedure
above, entering the iofmation from the table below.

1st Level 2nd Level
Ranch Plain Croutons
1000 Island Garlic Croutons
Italian Cheese Croutons
Oil/Vinegar -

Inventory Setup

INVENTORY GROUPS

In Aldelo® For Restaurants, navigateBack Office > Setup >Inventory Setup > Inventory

Groups. Here we maintaim list of inventory groups for grouping our inventory items into a

logical order. When we assign inventory items to these groups, we can review our inventory in
a way that is more understandable thaméflistthe inventory items randomly.

Cl i ¢ k t bugon.iNewsbdr displays in the Inventory Group Name field. Enter each of
the Inventory Goup Names as seen in Figur8%
and the fANewoO button.

Inventory Groups

Inventory Group Name

After
Af ter

each
enter.i

Bar Mixers
Beer
Condiments
Foodl
Garnishes
Liquor
Seasonings
Soft Drinks
Supplies

Inventory Group Name |W|ne

Hide Inventory Group [F]

New H

Save H Cancel

Done

Figure 7-39

entry,

ng

t

he

c |
I

i ck
ast

t
g
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INVENTORY LOCATIONS

Navigate taBack Office > Setup >Inventory Setup > Inventory Locations Here we

maintain a list of locations in which our inventory items are stored, allowing them to be further
grouped into loal order.The Sort Order field allows us to number the inventory locations in
the orderm which we want them displayed.

Numbering the Sort Order field in multiples of ten, rather than one, allows you to enter any new
location names that may be addedhie future between existing locations.

Click the ANewod but t casseenindigueedQ, ieto thetinkemtory nf or ma
Location Name and Sort Order fiel ds, clickin
Upon entering the finalentrg,| i ck t he ASaveodo and fiDoneodo butt

Inventory Locations

Sort 0|| Location Name . -
10 Pantry 1 Inventory Location Name |Beverage Station |
20 | Pantiy 2 Sort Order |120 |
33 Ez:;:g? Hide Location [F]
50 Cooler 2
60 Freezer 1
70 Freezer 2
80 Office
90 Back Room
100 Bar
110 Secure Storage
Beverage Station
New H Save H Cancel H Done

Figure 7-40
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INVENTORY VENDORS

Navigate taBack Office > Setup >Inventory Setup > Inventory Vendors Here we setup
and maintain a list of our inventory vendors. These vendors are linlspéc¢dic inventory
items. If an item is available from multiple vendors, a preferred vetadobe setup for the
item (forexample, if the cost is less frothis vendor), making the other vendors secondary
sources of supply.

Click the ANe wobddisblaysihtbennventdori \éendoriName field. Enter each of

the Inventory Vedor Names as seenin FigurdZ Af ter each entry, click t
and the ANewo butfinawnmendAdn emama,t eadliingk tih®aveodo an

Inventory Vendors

Inventory Vendor Name
Emco

Inventory Vendor Name |Sosnick |

Glaser Bros. Hide Inventary Yendor P
Humboldt

Mew H Save H Cancel H Done

Figure 7-41

INVENTORY ITEMS

Navigate taBack Office > Setup >Inventory Setup > Inventory Items. On this screen, we
enter and maintain the list of inventory items used by our Checkers rest&orasetailed
descriptions of the field entriesdhis screen, please see Inventory Sétlqventory Itemsn
Chapter 5 of the User Manual.

Click the fANewo button. The cur skntertieei spl ays i n
informationas seen ithe tables below. Enter only informatioron the Invatory ltems screen
for the fields whose descriptions appeabatd type (see Figure 42).
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Recipe
Units / Pack Size| Pack Size
Inventory Item Pack Size Pack Inventory Inventory Inventory Sort | Re-Order | Replenish-
Name Description Size Group Location Vendor Order Point ment Level
80-12 oz.
New York Steak steaks 80 Food Cooler 1 Emco 1000 0.5 2
24-12 oz.
Budweiser Beer bottles 24 Beer Cooler 2 | Humboldt | 2000 5 20
Apple Pie 6-40 oz. pies 36 Food Freezer 2 | Sosnick | 5000 1 3
4-24 oz.
Cheese Cake cakes 48 Food Freezer 2 | Sosnick | 5050 1 3
Stuffed 10 Ib. box
Jalapenos frozen 40 Food Freezer 1 | Sosnick | 1100 1 4
10 Ib. box
Onion Rings frozen 40 Food Freezer 1 | Sosnick | 1500 1 4
12-32 oz.
Tuna Salad cans 96 Food Cooler 1 Emco 1200 0.5 2
6-5 Ib. bags
French Fries frozen 120 Food Freezer 1 | Sosnick | 1300 1 4
24-12 oz.
Coca-Cola cans 24 Soft Drinks | Cooler 2 | Humboldt| 2500 5 20
24-12 oz.
Diet Coke cans 24 Soft Drinks | Cooler 2 | Humboldt | 2510 5 20
Milk (Whole) 6-1 gallon 96 Food Cooler 1 Emco | 1800 1 3
12-1 liter
Vodka bottles 202.8 Liquor Pantry 3 Glaser | 3000 1 10
12-1 liter
Scotch bottles 202.8 Liquor Pantry 3 Glaser | 3100 1 10
Mixed 6-5 Ib. bags
Vegetables frozen 120 Food Freezer 1 | Sosnick | 1350 1 4
12-1 quart
Bloody Mary Mix bottles 48 Bar Mixers | Pantry 2 Glaser | 3800 2 8
16-1 quart
Orange Juice bottles 64 Bar Mixers | Cooler 2 | Humboldt| 3900 1 3
12-1 quart
Orange_Juice bottles 48 Bar Mixers | Cooler 2 | Humboldt| 3901 | 1.34 4
3-20 Ib. bags
Potatoes fresh 80 Food Pantry 1 Emco 1600| 0.67 2
Butter 30-1 Ib. boxes| 960 Food Cooler 2 Emco 1700 0.5 2
12-1 quart
Sour Cream tubs 192 Food Cooler 2 Emco 1750 0.5 2
Chives 5 |b. box fresh| 320 | Condiments| Cooler 1 Emco 1650| 0.25 1
12-32 oz.
Ketchup bottles 384 | Condiments| Cooler 1 Emco 1675| 0.75 3

(Continued)
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Recipe
Units / Pack Size| Pack Size
Inventory Item Pack Size Pack Inventory Inventory Inventory Sort | Re-Order | Replenish-
Name Description Size Group Location Vendor Order Point ment Level
Vanilla Ice
Cream 1-3 gallon tub 48 Food Freezer 2 | Sosnick | 5100 1 3
4-21 oz.
Chocolate Cake cakes 14 Food Freezer 2 | Sosnick | 5150 1 3
Bacon Bits 6-4 oz. jars 192 Garnishes Pantry 2 Emco 5500 1 2
Slivered
Almonds 12-6 oz. jars 144 Garnishes Pantry 2 Emco 5550 1 3
12-8 oz.
Croutons (Plain) boxes 96 Garnishes Pantry 2 Emco 5600 2 4
Croutons 12-8 oz.
(Garlic) boxes 96 Garnishes Pantry 2 Emco 5610 2 4
Croutons 12-8 oz.
(Cheese) boxes 96 Garnishes Pantry 2 Emco 5620 2 4
12-1 quart
Olive Oil bottles 128 Food Pantry 2 Emco 6000 2 5
Ranch Dressing || 6-1 gallon jars| 256 Food Pantry 2 Emco 6100 2 4
1000 Island
Dressing 6-1 gallon jars| 256 Food Pantry 2 Emco 6110 2 4
Italian Dressing |[6-1 gallon jars| 256 Food Pantry 2 Emco 6120 2 4
Red Wine 12-1 quart
Vinegar bottles 128 Food Pantry 2 Emco 6050 2 5
40 Ib. bulk
Chicken Wings frozen 64 Food Freezer 1 Emco 1055 1 2
Buffalo Sauce |[|6-1 gallonjars| 192 Food Pantry 2 Emco 6080 1 3
Cheddar
Cheese
(Shredded) 12-2 |b. bags 384 Food Cooler 2 Emco 1775 1 2
Green Onions ||5 Ib. box fresh| 320 | Condiments| Cooler 1 Emco 1650| 0.25 1
Maine Lobster ||24-1 Ib. frozen 24 Food Freezer 1 Emco 1025 2 3
40 Ib. bulk
Chicken Halves frozen 40 Food Freezer 1 Emco 1050 1 2
40 Ib. bulk
Pork Chops frozen 80 Food Freezer 1 Emco 1065 1 2
Anchovies 24-8 oz. cans 96 Food Pantry 2 Emco 6500 1 2
12-2 Ib. bags
Pepperoni sliced 36 Food Cooler 1 Emco 6550 3 6
12-2 Ib. bags
Sausage bulk 36 Food Cooler 1 Emco 6600 3 6
Mozarella
Cheese
(Shredded) 12-2 |b. bags 36 Food Cooler 1 Emco 6650 3 6
6-1 gallon
Pizza Sauce cans 192 Food Pantry 2 Emco 6525 3 6
10 Ib. box
Bell Peppers fresh 80 Food Cooler 1 Emco 6700 2 4
Black Olives 6-1 gallon
(Sliced) cans 384 Food Pantry 2 Emco 6535 1 2
Mushrooms 5 |b. box fresh 40 Food Cooler 1 Emco 6750 2 5
24-12 oz.
Pizza Dough frozen 24 Food Freezer 1 Emco 6800 3 6
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Inventory ltems

| | Inventory ltem Mame |Hetchu|1

Inventory Name |Se{|# lterm Secondary Language | |
Apple Pie 5000 i o

Bloody Mary Mix 3800 Pack Size Description | 12-32 oz. hottles |
Budweiser Beer 2000 Fack Size Barcode | |
Butter 1700 Each ltem Barcode | |
Cheese Cake 5050

Chives 1650 Total ltems Per Pack Size l:l

Coca-Cola 2500 Recipe Units / Pack Size |334 |[ ][ 123 ]
French Fries 1300 pwentory Group Condiments V| O
Ketchup  ROF _

Mixed Vegetables 1350  Inventory Location Cooler 1 v O
Mew York Steak 1000 Inventory Vendor Emco +| [
Onion Rings 1500 Sort Order 1675

Orange Juice 3900

Orange_Juice 3901 Pack Size Re-Order Point
Potato 1600  Pack Size Replenish Level

Scotch 3100 Inventory Description

Sour Cream 1750

Stuffed Jalapenos 1100

Tuna Salad 1200

Vodka 3000  Pack Size Qty On Hand 0.000 |
Pack Size Cost Per Oty |I].l]l]l] |
Total Pack Size Walue |I].l]l]l] |
Inventory Last Uipdated | |
Hide Inventory Item IFl

New H Save H Cancel H Done

Figure 7-42

MENU RECIPE EDITOR

In this screepwe setupmenu itenrecipes. This allows the ingredient inventamydeplee as
the menu items are sold.

Navigate taBack Office > Setup >Inventory Setup > Menu Recipe Editor In the Menu

Item Name list, click on Bloody Mary. Doubtdick the Inventory Item Name field andieet

Vodka from the list by clicking on i€ n t e rnthé units uded fieldVhen we entered Vodka

into the Inventory Items listye selected a serving size of teonces (1233.8 oz. bottles

equals 405.6 ozdivided by a 2 oz. serving equals 202.8peainits per pack sizeBy

enteringfilointo this field wedepletewoounces from our i nventory.
Vodka is now added to the ingredient list for this recipe item. Now add Bloody Mary Mix to

the recipe in the same manpagainentei ng A 10 i n tWhenfinishedt cick us e d
t he fb8BteovMsee®Figure -43).

1
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Menu Recipe Editor

|AII Menu Groups

4 | Inventory tem Name

Units Used

Menu ltem Name

Al

Apple Pie
Bakeil Potato

Budweiser
Buffalo Wings
Cheese (I}
Cheese (m)
Cheese (s)
Cheese (x)
Cheese Cake
Chef Salad
Chicken Salad
Chocolate Cake
Coca-Cola

Diet Coke
French Fries
Heineken
Maine Lobster
Mashed Potatoes
New York Steak
Onion Rings
Pasta Salad
Pepperoni ()

[ |

[ Showe All Menu ltems

| Add

Remove

Inventory ltem Name

Units Used

Vodka
Bloody Mary Mix

| |

Recipe Cost

Min. Retail

_’lLI Current Retail

$0.00
$0.00
$4.95

1
1

Save

Update Price

Global Replace
Inventory ltems

Close

Figure 7-43

Repeat the process above to create the reéipehe menu items listed in the chart beldwe
Recipe Cost and Min. Retail are not updated becaedave notyet receivednventory of any
of theitems used in these recipes. Thagovered later in this manual.

Menu Item Name Inventory Item Name Units Used
Screwdriver Vodka 1
Orange Juice 1
Buffalo Wings Chicken Wings 1
Buffalo Sauce 1
Mashed Potatoes Potatoes 1
Milk (Whole) 1
Butter 2
Potato Skins Potatoes 1
Cheddar Cheese (Shredded) 1
Green Onions 1

Now cl i ck

the AGI obal

bRé plbac e Whtheausestcreplagen | aé o

an obsolete inventory item with a new item. For exanipteg Orange Juice you ugeno
longer available in a case ©8-32 0z. bottles but iseplaced by a case of -B2 o0z. bottles, you
enter the new item intihe Inventory Itera screen. Note thalthough thenew item may be
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identical to the old we except for the pack sizbe system requires us to give it a unique name;
that is why we called fiOrange_Juic&(with an underscore between the words).

Next, navigate to the Glmal Replace Inventory Items s&&n Here you select the old item in the

Original Inventoy Item list and the newitemf t he New I nventory | tem
button when finishe@see Figure-44).A wi ndow di spl ays the amessag
repl acemenCl icoknptl ee elfedk demthastnawdeen replaced with the

new item.

The system now depletes the recipe units ftloatase of 12 bottles rather thdre case of 16
bottles.If you look at the Menu Recipe Editagain and select Screwdriver from the Menu
Item Name list, you see thaDrange Juioghas been replaced wifilorange_Juioiin the
ingredients list.

Global Replace Inventory ltems

Original Inventory Item

Mixed Vegetables -
New York Steak

Onion Rings

Orange_Juice

Scotch

Stuffed Jalapenos

Tuna Salad
Vodka hd

New Inventory Item

Mixed Vegetables -
New York Steak

Onion Rings

COrange Juice

Scotch

Stuffed Jalapenos

Tuna Salad
Vodka b

‘ Cancel ‘ ‘ 0K ‘

Figure 7-44

In the Menu Recipe Editor screen, sef@dbdifier Recipes from the drgpdown list in the
upper left corner. Here we enter the recipes for our modifiers, thus enabling the software to
deplete the inventory of the modifier ingredients as they are used.

Nowd i ck t he @ANew Mo d\iftual &eybodrRdepops ppeEtiModit t o n .
Ketchupvi a t he keyboard and c lubleckckinthelnventery ni s h o
Iltem Namefield. This displays the list of inventory items entered previously in the Inventory

Items screen. SelefiKetchum from the list and entdilo in the Units Used fieldClick the

AAddOo button to commit this ingredient to th
Click the fASaveo bulfanostaketsoade, ovengah rentoeeat he ent r
i ngredient from the |ist olvye 0s éludg dtoinng Iift aa md

in the Modifier Reci pe Name, it can be corre
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button. Enter theest of theModifier Recipes for the modifiers listed in the table belBw.
sure to cl i ck terdaeh enir@deeFigue -45)uWWhendimshe fclick the
ACl osed button.

Modifier Recipe Name || Inventory ltem Name | Units Used
Mod: Butter Butter 2
Mod: Sour Cream Sour Cream 1
Mod: Chives Chives 1
Mod: Oil / Vinegar Olive Qil 1

Red Wine Vinegar 1
Mod: 1000 Island 1000 Island Dressing 1
Mod: Italian Italian Dressing 1
Mod: Ranch Ranch Dressing 1
Mod: Bacon Bits Bacon Bits 1
Mod: Plain Croutons Croutons (Plain) 1
Mod: Cheese Croutons Croutons (Cheese) 1
Mod: Garlic Croutons Croutons (Garlic) 1
Mod: Slivered Almonds Slivered Almonds 1
|M0diﬁer Recipes "| Inventory item Name Units Used
Menu ltem Name | I | e Hemove
:r:::’r;t:ryltem Name l1Jnits Used
Mod: Ketchup
Maod: Sour Cream

-
Recipe Cost $0.00
S it Moditr Now Modifr |
| pbatRepoce || close |

Figure7-45
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MODIFIER RECIPE SELECTOR

On thisscreenwe assign recipes that we created in the Menu Recipe Ealibor modifiers.
Navigate toBack Office > Setup >Inventory Setup > Modifier Recipe SelectorClick on

AButtero in the | eft column. Select #fAMod: Bu
select butter as a modifier when entering aregrthe proper amount is depleted from our
inventory.

Repeat the procedure above to assign recipes to the modifiers as listed in the table below. When
finished, click & hfeDdirSadw eldu tbtd@.n o(ns e dF it qur e

Menu Modifier Modifier Recipe
Butter Mod: Butter
Sour_Cream Mod: Sour Cream
Chives Mod: Chives
_Butter Mod: Butter
_Sour_Cream Mod: Sour Cream
_Chives Mod: Chives
1000 Island Mod: 1000 Island
Italian Mod: Italian
Ranch Mod: Ranch
Oil / Vinegar Mod: Oil / Vinegar
Bacon Bits Mod: Bacon Bits
Plain Croutons Mod: Plain Croutons
Cheese Croutons Mod: Cheese Croutons
Garlic Croutons Mod: Garlic Croutons
Slivered Almonds Mod: Slivered Almonds
Ketchup Mod: Ketchup
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Modifier, Recipe Selector

| ‘ Modifier Recipe

Menu Modifier j ‘
Garlic
Garlic Croutons Mod: Buiter
Half Butter Mod: Chives

Half Chives Mod: Hetchup

Half Sour Cream Modl: Sour Cream

Ham

ltalian

Ketchup |
Lettuce

Light Butter

Light Butter [
Light Chives

Light Sour Cream

Light 1000 Island

Light Bacon Bits

Light Buiter

Light Cheese

Light Chives

Light Garlic

Light lalian

Light Lettuce b
4[|I | >

Save H Cancel ‘ ‘ Done

| Maodifier Recipe Editor

Figure 7-46

INVENTORY UOM

The Inventory Units of Measure screen allows us to define units of measure for our various
menu itemsNavigate toBack Office > Setup >Inventory Setup > Inventory UOM. Enter

the information from the tableelow into the fields on this screéee Figure -47). Click the
AfSaveobutton after each entry.
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UOM Name Recipe Units
Apple Pie 6-40 oz. 36
Bldy Mry Mx 12-32 oz 48
Budweiser 24-12 oz. 24
Butter 30-1 Ib. 960
Cheese Cake 4-24 oz. 48
Chives 5 Ib. fresh 320
Coca-Cola 24-12 oz. 24
French Fries 6-5 Ib. 120
Ketchup 12-32 oz. 384
Mxd Vegetable 6-5 Ib 120
New York Stk 60 Ibs. 80
Onion Rings 10 Ibs. 40
Orange Jce 12-32 oz. 48
Orange_Jce 16-32 oz. 64
Potatoes 3-20 Ib. 80
Scotch 12-1 liter 203
Sour Cream 12-1 qt. 192
St Jalapenos 10 Ibs. 40
Tuna Salad 12-32 oz. 96
Vodka 12-1 liter 203

UOM Name ﬂ
Budweiser 24-12 oz.

Butter 30-1 Ih.960

Cheese Cake 4-24 oz.
Chives 5 Ib. fresh
Coca-Cola 24-12 oz.

French Fries 6-5 Ib.
Ketchup 12-32 oz.

Mxd Vegetable 6-5 b

New York Stk 60 Ibs.

Cnion Rings 10 Ibs.

Orange Jce 12-32 oz.
Orange Jce 16-32 oz. J
Potato 3-20 Ib.

Scotch 12-1 Iiter

Sour Cream 12-1 ¢,

St Jalapenos 10 Ibs.

Tuna Salad 12-32 oz.

Vodka 12-1 liter hd
1 »

UOM Name Vodka 12-1 liter

Recipe Units 203

Hide LICM IFI

Done

MNew H Cancel H

Figure 7-47
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Chapter 8 3 Opening Procedures

Time Cards

Aldelo® For Restaurants hastime card feature built in, eliminating the need for a mechanical
time clock to track your employs&hours. Before an employee begins work, he or she must
clock in and may want to review the schedule, have a pager assigned, or see how much has
been eared so far during this pay period.

CLOCKING IN

Before doing anything else, an employee must clock in. From the main POS screen, select the
ATi me Cardo butt os e Rowvbaenndii fprroenspst etdhleckindint er 0 |
owner, George MurphySince all access codes must be unique, the software recognizes the
individual employeeClickontfhe A Cl oc k | n 0-inlimetdisphagslettingpthe c | oc k
employee know the timeecorded as the clock in time. To remain in the Empldys® card

screen to view schedul es or befareclickiggber égbotk
| N0 b u tdetaded information on clocking in, see Time Card3locking In in Chapter 6

of the User Manual.

When finished clockinginthemanger , c¢cl ock in the cashier, Jo

SCHEDULE

While in the Time Card screen, the employee may view the schedalé by c ki ng t he A
Schedul ed button and sel ecting anypickdréoble wi t
After choosing the date, c¢click thelfCkk!| ect 0

s

the APrintdo button to print aext.opy of the c
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Employee Work Schedule

EMFLOYEE WOREK SCHEDULE

Frepared For: Gearge Murphy -
Job Title: Owner -
12 ,/11,/2006
Hours )
Mon: S:00:00 AM - S:00:00 PM 1z2.00 Ernﬂ

Break 1: 11:00:00 AM - 11:10:00 AM
Break z: 2:00:00 FM - 3:00:00 FM
Break 3: &:00:00 PM - &:10:00 PM

Tue: 8100300 AM — S:00:00 FM 12.00 ;

Break 1: 11:00:00 AM - 11:10:00 AM : \
Break z: z:00:00 FM - 3:00:00 FM
Break 3: 6:00:00 FM - &:10:00 FM

wWed: 2100100 AM - S:00:00 FM 12,00
Break 1: 11:00:00 AM - 11:10:00 AM :
Break 2i 2:00:i00 FM - 3:00:00 PM : OK
Break 3: 6:00:00 FM - &:10:00 FM

Thu: 8100300 AM — S:100:00 FM 12.00
Break 1: 11:00:00 AM - 11:10:00 AM
Break z: z:00:00 FM - 3:00:00 FM
Break 3: 6:00:00 FM - &:10:00 FM

Fri: £:00:00 AM - 8:00:00 FM 12,00
Break 1: 11:00:00 AM - 11:10:00 AM
Break 2: 2:00:00 FM - 3:00:00 FM
Break 3: 6:00:00 FM - &:10:00 FM

Sat: 8:00:00 AM — 8:00:00 FM 12.00
Break 1: 11:00:00 AM - 11:10:00 AM
Break z: 2:00:00 FM - 3:00:00 FM
Break 3: 6:00:00 FM - &:10:00 FM

Feqular Hours: o.0a0
Owver Time Hours: Fz.00
Double Time Hours: .00
Total Hours: Fz.00

¥ 5

Figure 8-1

EARNINGS REPORT

Employees mayiew their earnings up to this point in the current pay periodibking the
AEarnings Reporto button in th2)EmEl ogkefAPr mato
AOKO to exit the screen
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Employee Current Earnings Report

Ceorge Murphy
Job Title:
11/30/2006 -

2006-11-30 1z2:12 FM
Normal

2006-12-14 12:42 FM
Normal

2006-12-14 0z:01 FM
Normal

2006-12-14 D2:24 PM
Normal

2006-12-14 11:00 AM

w¥% CURRENT EARNINGS REFORT **+%

salaried
Qwner
12/14/2006
Hours
- 1lz2:12 PM
Time Card = 0.00
- 1l2:4& FM
Time Card = 0.05
- nzZ:z4 FM
Time Card = : 0.40
- 02:41 FPM
Time Card = @ 0.20
- 1z2:00 PM

Print

0K

Missed Break Fenalty > @ 1.00
2006-12-14 02:41 PM - 04:02 FM
Normal Time Card = @ 1.38
2006-12-14 11:00 AM - 12:00 FM
Missed Break Penalty = @ 1.00
2006-12-14 0z2:00 PM - 03:00 PM
Missed EBreak Penalty = @ 1.00
2006-12-14 1&£:04 - Open
TOTAL REGULAR HOURS: 2.00
TOTAL OWER TIME HOURS: 3.10
TOTAL DOUBLE TIME HOURS: 0.00
xax SALARY EARMNED: $3,076.92
TOTAL TIPS REFPORTED: $0.00
TOTAL EARNIMGS: $3,076.92
TOTAL HOURS WORKED: c.10
9 ~

Figure 8-2

STAFF PAGING

For detadied information on assigning pagers to employees, please see Timé Gauister a

Pager in Chapter 6 of the User Manual.

Starting the Bank

Aldelo® For Restaurants gives the user two options for managing settlement trans&ziins

Drawer or Staff Bank. The Cash Drawer is a traditional cash register drawer connected to the
system that opens after entering the transaction. Staff Bank is used when the employee does not
have a cash drawer assigned and is taking care of set#ing her own transactions.

CASHIER IN

In Aldelo® F o r

Restaurant s,

mustalreadybec | oc k e d

Brodd

our

cashier)
Cashier In screen displaydere you enter the count of each denomination of coin and currency

n

for
and

cl i
t he
cl

ck

s h
c k

t he
i ft)
t he

fi Clee £plogee
Enter
AENt er o

that is in the drawer to start the shift. Entergtaatinginformation fom the table below into
the Qty column on the left side of the screBEme total should be $200.00 (see Figu® 8

I
i 3
b

n
0
u

0

t

t
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Denomination | Quantity
$100.00 -
$50.00 -
$20.00 3
$10.00 4
$5.00 9
$2.00 1
$1.00 25
$0.50 20
$0.25 42
$0.10 50
$0.05 40
$0.01 50

Click the AFinisho button The next screen asks
button. Whenpompt ed t o print the mdoarenjayrmwentet r ecei pt ,
settlement transactions.

Money Count For Cashier In

Cash Checks Charges Touch Pad
Oty  Total I \dd Add 7 8 9
$100.00 0.00
$50.00 0.00 ) )
$20.00 (3 |[so.00 4 5 6
$1000 [3 JFoo Al o
$5.00 9 45.00 C 1 2 3
$2.00 1 200 1J 1J
$1.00 25 |[25.00
$0.50 20 |[[10.00 0 "(/
$0.25 [42 |fros0 Enter
$0.10 50 |[[5.00 .
$0.05 [40 |00 = : o -
$0.01  [50 |pso ¥ «% g -
Cash 0.00 Additional Cash
lTotaI ] |Tota| ol |Total o| :
$200.00 $0.00 $0.00 @ e
Total Amount - -
$200.00 Move Up ‘ Move E)own Cﬂlll!el Finish.

Figure 8-3
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STARTING STAFF BANK

In Aldelo® For Restaurants, navigateBack Office > Setup >General Settings > Store
SettingsCl i ck on the Revenue tab, and then c
Staff Bankingd checkbox i s ¢ hedodsaadispldyf i
preventing the use of Staff Banking. Furthermore, any employee that witad8anking
must have the AUse Staff Bank bisa eeknpltlyeex c hec
File.

| i ck
t is

Navigate toBack Office > Setup >Employee Setup > Employee Fileand select Eleanor
Powell fro m the list of employee£lick onthe Payrollta and make sure the 7
Banko checkbox is checked. Exit back to the

From the main POS screengEnt efl iodgldckimBElemanon Ti me Ca
Powellcl i ck the AStayod button t o rimgmmaandclick n t he
theA St art St af The BiemStaid BabkBtart Amount window displays (see Figure

8-4). Enter $200.00 for the Staff Bank Start Amouihen asked if the restaurant provided the
start amount, cl i ck tyabso piioYideshé stantamoundbfromthearmp | oy
own money)Eleanor is now ready to begin work.

Enter Staff Bank Start Amount

200.00

7 8

W
9
6
5

&

Cancel Enter

4 5
1 2
J 0

Figure 8-4

Finally, navigate t®ack Office > Setup >Employee Setup > Employee Fileand select
Eleanor Powell frm the list of employee<£lick on the Payroltab anduncheckt he fAUse St
Banko checkbox. Exit back to the main POS sc
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Chapter 9 8 Hostess Procedures

Reservations

Any employee who has the Hostess features enabled in his or her employesyfilee the
Reservations featurén Aldelo® For Restaurants, navigateBack Office > Setup >

Employee Setup > Employee FilesSelect Joan Brodel from the Employees list and click on

the Payroll tab. Make sure t hked@lUisek Hiolsd efsSa
and ADoneod buttons.

Inthe main POSscreen,l i ck on the ADine I nodo button. Wh e
e nt e ffor ¥oah Brodgl When the Select Table Number screen displays, click on the
AfHost ess O but t o rdisplayshvith thd Resdrvators tals apene e n

CREATING A RESERVATION

We will create areservatidhor a customer who is already eni
In order to do this we musitst enter our customers into tdatabase. Please see Customer

Activities T Maintain Customer Records in Chapter 24 of this manual and enter the customer
records from the table belowlease note that when entering customer records manually in this
manner, the Delivery Charge and the Bely Compensation must be entered into the record.

These values amot pulled automatically from the Postal Code information.

Phone Postal | Delivery | Delivery
Customer Name| Number Address Code | Charge | Comp.

Raymond Bulcao | 2097777777 | 1524 Kiernan Ave. | 95307 $4.00)  $2.50
Donald O'Connor | 2097776543 | 1950 Kansas Ave. | 95351 $3.00 $2.00
Charles Bancroft | 2098887654 | 584 Kansas Ave. | 95351 $3.00 $2.00
Ethel Keeler | 2098248230 1300 K St. 95354 $3.00 $2.00
Daniel Dailey | 2094878230 | 3300 Bonnevier St. | 95355 $3.00 $2.00
John Smith 2095551234 | 3359 Bonnevier St. | 95355 $3.00 $2.00
Ted Shively | 2099998765 | 2666 Fiedler Way | 95355 $3.00 $2.00
James Newman | 2095558230 | 750 Golden State BI.| 95382 $5.00f $3.00
Paul Gentry [ 2095554321 | 1247 Bangs Rd. [ 95353 $3.00 $2.00
Dave Beck 2095551212 | 111 Spyres Way | 95356 $3.00 $2.00

Tocreatethe eser vati on, click the fANewo button. O]
buttan. In the Phone Number field, enter 209555821 ls brings up the customer James

Newman. If not already displayed, enter the phone number again in the Telephone field. This
assures that it will be displayed in the future whenever a reservation is nmadds@happlies

to the rest of the fields in tH&eserved Fdrsection of the screen).

Next, enter two for the number of adult diners andfon¢éhe number o€hild diness. Select
ANear Windowso and fABooth Seat i eaptionaf).r om t he
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Click the AEnter Reser v dosdelecha date font¢his msediatidha b |l eé o bt
click the date button at the top of the window. We will use the default value for the date. Next,

select 08:00 PMrom the list of reservation timeQur reservation is for a quarter past eight so

click the A08:15 PMO button at the | ower |l eft o

Finally, we select one of the tables from the diagram on the right. The ones that are flashing

colors meet the preferencestered on the previossreenjn this case, booth seating near a

window (see Figure 4). Select table 12 in the upper right corner and the system returns to the
Hostess screen, where you can review the inform
confirm the reservatin and return to the Reservatidab of the Hostess screen.

Select Reservation Time and Table 7

12/18/2006 l
Floor View ]
é?gg ﬁm %ﬁgg Em Jines/6| Jine9s6| ine10i| ine11 inetzi
02:00 AM 102:00 PM ey ¥
03:00 AM | 03:00 PM i il
0400 AM | 04:00 Pl | | [
06:00 AM 106:00 PM s )
07:00 AM 307:00 PM ‘ Jine5/6 Jine2/4 iine154
08:00 AM |[ERFEEYE _
0900 AM }0900 PM [ Jine4/6 Jine3/4 iine164
10:00 AM 10:00 PM -
11:00AM  [|11:00PM | et
SR iine224| iine214| ine204| ine194
: Non Reservation
08:45 PM l Orders
?}I::;:?. Patio \ Bar | Exit
Figure 9-1

Note: A reservation cannot bemade for the current date unless the Reservations

Minimum Advance Days is set to zero. To change this setting, navigate to BackiiCe >

Setup > General Settings > Store Settings > Service®inelnand c¢l i ck the fAHost e:
Paging Setupo button. Select the Reservations t
Advance Days field.

CHANGING A RESERVATION

Shouldyou find a mistake at this point, you may select the reservation from the list and click

the AEdi to button. Thi s al ITofimalizeyhe changes, clitka k e ¢ han
on the table buttonagawh en f i ni shed, c lIfithe kesetvdtienhdseBro ne 0 but t o
marked as Checked In, Walk Out, No Show, or Cancelled, you must make the reservation
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active again. To do this, select the reserva
the AMake Actived cheéedkbexriemrnt e dl e@aerc kr it dle
Figure 92). Filter the list by selecting the buttons at the bottom of the screen to show only one
category or multiple categories of reservations.

0 21
Party Name ames Newman =

Total Guests 13

Reserved For: Table: Dine12 12/18/2006 8:15:00 PM

Telephone [ ‘

Occasion ‘

Credit Card Number \ ‘

MNotes ‘. . ‘ -
| |

‘ Make
{ 1 Active

Figure 9-2

CHECKING IN A RESERVATION

When customers arrive, you must check them in. This lets the user know that the customer is

here but has not yet been seated because the tabteéadg. The check in processvery

easy; simply highlight the reservation in the listof opersre r vat i ons and cl i ck
button(see Figur®-3). This moves the reservation from the Open reservation list to the

Checked In reservation list.
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Reservations T Waiting List T Floor View
# Time Party Name Guests Smoking Table Pager | Status |Elapsed Naw
6 7 00:00 PM Lackey Dine3
_-mﬂ-_—
9 9 00:00 P Cralghe ad Dine3 Edit
10 9:00:00 PM Landa 4 Dine10
Paging
Check In
Walk Out
No Show
Cancelled
Open Checked Ins ‘ Walked Outs | No Shows | Cancellations |
Exit
12/18/2006 Today l l Print ’ [ A ] l 4 l
Figure 9-3
Waiting List

To keep track of customers waiting to be seatesl\Waiting List feature of AldefoFor

Restaurants may be used. To use this feature, you must navigat&torth8ettings >

Services > Dine In > Hostess / Paging SetepWaiting Listt ab and make sure the
WaitingLi st Feat ur eobcheckede c k box i s

ADD A CUSTOMER TO THE WAITING LIST

This procedure is very similar to creating a reservation except thdd wethave to select a
reservation timer atable since we are eating a first coméfirst served list. On the Hostess

screen, select the Waiting Lista b . Click the ANewodO button and ent
clicking on the ACustomer o button otheRanyt er i ng t
Name, four adultsne child and one highchaiiThe party prefers booth seatitigyou are

using the Paging system, click the AAssign Page

assigning to this customdil his assumes that the pageavd been setup properly. For detailed

information on setting up your pagers, please see Field Name Descripkimssess / Paging

Setupin Chapter 26 of the User Manualh en f i ni shed, cl(seecFlgurda he A Done:
9-4). The system returns to the Waiting List window. The rest of the buttons on this screen

work identically to those on the Reservations screen
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D v ' i
{ ‘ [ Assign Pager ][ Customer ] D
Party Name [Gentry ' E]
Total Guests ‘!6 [ Cancel
l Adults: 4 H Children: 1 M Highchairs: 1 H Wheelchairs: 0 ]
Smoking Section | Near Windows | Private Seating
Figure 9-4
CHECK IN THE CUSTOMER
When a table becomes available that meetsthes t o mer 6 s needs, t he sys
that table. The recommendati on s hsorees(nextto t he
the elapsed timésee Figure%).l f using t he Pagi ngbuttogte tddée m, c |
the customer that the table is ready. I f not

button to move the customer from the Open to the Checked In list.
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Reservations T Waiting List T Floor View
# ' Time | Party Name Guests |Smoking Pager |Status Elapsed — T New
323:27PM_lGenty 6 | | 5 Minute (Suggest Table: Dined)
Edit
Paging
Check In
Walk Out
No Show
Cancelled
Open Checked Ins ‘ Walked Outs | No Shows | Cancellati
' Exit
12/18/2006 Today l Print ] [ A [ v
Figure 9-5

Assigning a Table

The Hostess may manually ageia table to an employee. To do so, the employee to whom the
table is being assigned must be classified as a server in his or her employee file.

From the main POS screen, navigat®itee In > Assign Table The Select Server screen

displays (see Figur@-6). ChooseEleanor Poweland c¢cl i ck t he fASelectd butt
Select Table Number screen displagisk ontablenumber 22 to assighis table to Eleanor.

When prompted for the number of guests at this table, select the default value of six and click

the AEnterd button. The table is now assigned t
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Seleck Server

Eleanor Powell
Virginia McMath

Figure 9-6
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Chapter 10 8 Dine In Orders

Order Entry

Dinein orders are always associated omi th a tat
restaurant, it may be changed by navigatin§ttre Settings > Services > Dine land

entering your preferred hteertmrims tAhlea kieAlQOuas ON
and ADeliveryd may be changed in a similar m

CREATING A NEW ORDER

From the main POS screen, click thethé&Dine I n
access ote to assign this order to owerser, Eleanor Powe{this assumesheis clocked in).

Select the Dining Room table group in thgpar right of the windowClick on table number

four. When prompted for the number of guests, enter twoOFHer Entryscreen displays. As

you can see, the Menu Grougn® located on the left side of the screen. As each menu group is
selected, itsnenu items are displayed in the center area of the screen. Clicking a different menu
group displays different menu items.

Take a minute or two to familiarize yourself with this scrésse Figure 14). The gray
buttons at the top allow theser to makehanges to the current orddretblue buttons at the
bottom allow the user to take various actions with the patet the green buttons are used to
send the order to the kitchen or settle the order.
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Figure 10-1

ADDING ITEMS TO AN ORDER

To add items to an order, we must first select a Menu Group. From the left side of the screen,
select the Appetizers group. The members of the group display in the center of the screen. Click
on A Pot aTthedisBskaldeddgo.thie virtual check at the right of the screen.

Now click on the Entrees group. Select ANew Yor
the customer would |ike it cooked. Click the M
choose the Forced Mddkrs that come with the steak dinner. €lic o n 0 B.atkhendr Pot

the toppings, click the A Sour Creamd and @A Chi

another topping still available, to move to the next screenyoumustcliche A Si de 20 butt
Choose N8t morVehe second side dish and click th

To prevent the system from sending the items to the kitchen immedately, c k t he @A Mi sc o
button on the order scr &e Oomfitndaet®redcreenthatii No Ki t ch
di spl ays, cotdér s keldfitidext tine thehorder is recalled it will be sent to the

printer after the fiDoneo button is clicked. The
necessary, as long as the above procedwempletedeforec | i cki ng t he ADoneod bu

If the server believes that he or she may not remember which guest ordered what, seats may be

assigned to each dish. Since both guests share the appetizer, no seat assignment is necessary.
ToassigntheNeWwor k Steak to Seat 1, click on the fAMi s«
Click the o0f Asustitgonn .SeSaetlsect t he ANewfStabk Steako



