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1. Concept One Installation Guide

1.1 Introduction

Concept One was written in Microsoft Visual Basic 4.0 for operation within a Microsoft Windows environment. The database platform is Microsoft Access (JET version 2.5). It is designed as a multi-user, client/server application.

All reports are designed with Microsoft approved Crystal Reports 4.0. The runtime component, that allows the reports to be populated, is included.

Concept One has been certified as Year 2000 compliant.

1.2 Installation

Place the CD ROM into the CD drive and the Concept One Installation software will start up automatically.

If the CD does not start automatically, select the start button and click on Run.

Type in D:\setup.htm (where D: is the letter assigned to your CD drive).

NOTE : The user interface for normal installation requires the presence of an internet browser (Netscape or Microsoft). If your PC does not have a browser installed then use the table below to run the appropriate setup routines.

Costing System/ Stock System
d:\concepone\setup.exe

Photo Viewer
d:\photo\setup.exe

Crystal Reports Viewer
d:\crwview\setup.exe

Upgrade Utility
d:\upgrade\upgrade.exe

Costing System and Stock System

During installation the program will install several files into your windows/system directory. These files are standard Microsoft files required for the operation of VB4 programs, Access databases, and Crystal Reports.

Photo Viewer

A separate setup program is available on the CD for the Photo Viewer. This is an optional extra that allows photos of recipes to be displayed within the Concept One program.

Crystal Reports Viewer

A separate setup program is available on the CD for the Crystal Reports Viewer. This program can be installed on any computer, even those without the full Concept One program, to allow Crystal Report files to be displayed and printed. This is useful if you wish to email these files to other parts of your organisation.

Server Based Operation

Although the installation CD must be run on each PC that will be used to access the database, the database file (*.MDB), the program file RECIPE3.EXE and the associated Crystal Report Definition files (*.RPT), may be subsequently located on a shared server to allow for easier upgrade in the future. To do this, move the entire directory c:\recipe3 to a different location and then change the properties of the icons setup on each PC so that they point to the new location.

The Concept One Sales Recording and Stock Control module (SSM) is available as a separate program from the Main Concept One module but makes use of the main Concept One database in addition to its own separate database.

This design allows the system to be deployed in various ways depending upon the nature of the business. The table below shows the various combinations that are available.


Database On Server
Database Local to PC

App on Server


Yes
Yes

App local to PC


Yes
Yes

The advantages of placing the applications and the databases on a central server are :-

1. Take advantage of existing backup facilities.

2. Easier to upgrade both applications and database.

3. Centralised source of information with no danger of redundant data.

The advantages of placing the applications and the databases on individual PCs are:-

1. No requirement for a network. (e.g. Where sites are spread nationally)

2. Faster response as record locking is not required.

3. Allows for centralised control of a master database.

Step by Step Guide for Installing the System on a Network

1. Install the Concept One system from the CD provided onto a PC. Install into the default directory c:\recipe3 .

2. Run the upgrade option (from the CD) to ensure that the most recent version is installed.

3. Install the Photo viewer also from the installation CD (ensure that it is installed in c:\recipe3)

4. Start Concept One from the shortcut that will have been set up on the Start menu.

5. Type in the name of the database which you wish to use (preceded for the moment by a temporary directory location) e.g. c:\recipe3\costing.mdb

(Note that the filename must be 8 chars or less with an extension of mdb as it is an ACCESS database). 

6. Click the button labelled 'Open' and the system will create the new database. (This may take about a minute).

7. Open the options window and locate the license details tab. Type in the license information.

8. Close the costing program.

9. Start Concept One Stock System from the shortcut that will have been set up on the Start menu.

10. Type in the name of the stock database which you wish to use (preceded for the moment by a temporary directory location) e.g. c:\recipe3\stock.mdb

(Note that the filename must be 8 chars or less with an extension of mdb as it is an ACCESS database). 

Use the Find button to locate the newly created costing database e.g. c:\recipe3\costing.mdb)

11. Click the button labelled 'Open' and the system will create the new stock database. (This may take about a minute).

12. Close the stock program.

13. Copy the c:\recipe3 directory to a suitable location on the server. This directory will hold the application files, report templates, databases and script files.

14. Delete the contents of the c:\recipe3 directory from the PC as these files are no longer needed on the PC.

15. Change the shortcut properties of the Concept One related items on the task bar to match the new location of the application files. (Leave the Uninstall option alone)

16. Restart the Concept One costing program and use the button labelled Find to find the new location of the costing.mdb file which is now on the server.

17. Restart the Concept One stock program and use the button labelled Find to find the new location of the stock.mdb file which is now on the server. 

(The main database refers to the costing database, which also needs to be located using the Find button at this time)

NOTES :

1. It is possible to use a local copy of the costing database and a single master stock database by locating the two files appropriately in the Database open box at start-up.

The stock system MUST refer to the master costing system if the master stock database is accessed even though the costing program may be set-up to use a local copy of the costing database.

2. The last used database locations are stored in c:\recipe3.ini for each PC in use and used as defaults for subsequent sessions.

3. When reports are generated temporary files are created in the c:\temp directory of the users PC.

4. If images are to be stored then they should be stored in a directory called images under the application directory on the server.

5. You must run the concept one installation for all PCs that need to use the concept one costing or stock system even though the application and database files are to be kept on the server. This is because VB requires certain runtime DLLs to be present on the host machine.

6. The drive letters used for mapping to the server MUST be identical on each machine. This is because of the way in which tables are shared between the costing and stock databases.

1.4 Backups

It is extremely important that you backup your data at the end of each day or before. This ensures that you always have your data to go back to in the event of a system failure. All data is stored in one file called 'name1'.MDB, it is this file that you must backup. If you use the stock system you will have a second database 'name2'.MDB.

Note : 'name1'  is the name that you gave the database on creation.

'name2' is the name you gave to the stock database on creation.

1.5 Upgrades

At Concept One we are constantly striving to improve our software to meet the changing requirements of our customers. For this reason we will from time to time introduce upgrades to the software. All of our upgrades are designed to be backward compatible. Upgrades will normally be supplied as a copy of the main program file and associated files only, on a single floppy disc. If you receive such a disc, simply copy the files into the directory where the program file is located (usually c:\recipe3).

When an upgraded program runs for the first time, it checks the version of the database and if older than expected it will proceed to upgrade it automatically. If you are running Concept One in a multi-user environment you should open the database for exclusive access when doing this (see start up procedure in User Manual).

1.6 Security Issues

The application directory must be open for read, write and execute access to all Concept One users.

Placing the following line in the recipe3.ini file will prevent the database open form from being displayed, thereby forcing the user to open the database specified by the parameter called DatabaseDir, also found in Recipe3.ini.

AllowDBChange=N

1.7 Minimum Requirements

Processor : 486 DX2 or above (Pentium Recommended)

Memory : 8 Mb or above (16 Mb Recommended)

Operating System : Windows 3.1, 3.11, WIN95, WIN 98 or NT4 Workstation

Display : VGA or SVGA (SVGA Recommended)

Disc Space : 10 Mb

2. Concept One User Manual

Introduction

Concept One is a program designed specifically to assist with the development and costing of recipes within a retail or production environment.

The program has been designed to provide the chef with a flexible method of combining ingredients into recipes, and then to combine recipes together for customers or branches of the business. One of the most powerful features of the system is its ability to assess the cost of a recipe and to allow that cost to be monitored as the cost of the ingredients change. 

Features

· Create recipes by dragging and dropping products from a centralised inventory.

· Products inventory maintenance.

· Easy to use explorer interface to visualise your business.

· Basic stock control features built into the product inventory. 

· Gross Percentage profits (GPP) are calculated for recipes. 

· Concept One can suggest selling prices for recipes based on a target GPP.

· Extensive search facilities on recipes and products.

· Large library of reports, extensible for bespoke reports tailored to your specific requirements.

· Suppliers database.

Glossary

Concepts - A concept can be a customer, a branch of the business or simply some arbitrary group of recipes such as ‘Under Development’. A concept can be otherwise thought of as a collection of recipes.

Sub-Recipes - A sub-recipe is a convenient way of grouping a number of ingredients that are often used together in recipes. Sauces are a good example of sub-recipes. The same sauce may be used with different meats to create several different recipes. It means that if you want to change the sauce ingredients you only have to change them in one place and have that change reflected in all recipes that use the sauce.

Costing - A Costing is the name given to a recipe when it is associated with a Concept. A recipe within Concept One has a cost, i.e. the sum of the cost of the ingredients, but it does not have a selling price until it has been associated with a Concept. The costing exists separately to the recipe in that it has a price and may hold sales figures against it.

GPP - Gross Profit Percentage. A number used as an indicator of the profitability of a recipe.

GPP = 100 * (Selling Price - Recipe Cost - VAT ) /  (Selling Price - VAT)

2.1 Starting Concept One

Start Concept One by clicking 'Start' and then selecting 'Concept One' from the 'Concept One' program group under Programs. The system will prompt you to enter the name of the database file that you wish to work with. You may use the button labelled ‘Find’ to open a file location dialog to help you to locate the database file. 

Click the button labelled ‘Open’ once the filename of the selected database has been displayed in the ‘Open Database’ window. The name of the currently open database file appears on the status bar at the bottom of the main form.

If you choose a database name that does not exist, in other words you type the name, then Concept One will attempt to create a brand new database for you. The directory (folder) specified by the pathname must exist already. The database name must be 8 characters (using A-Z, 1-9) followed by a dot and then the extension MDB.
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If you have a multi-user copy of Concept One then the check box labelled ‘Exclusive Access’ will be enabled. Check this box only if you wish to have exclusive access to the database during the current session. You may wish to do this before running reports to ensure that others are not attempting to update the database at the same time.
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Once the database is open the main form will be displayed ready for use.
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2.2 Options

When you first run Concept One you can use the Options form to tailor the program to suit the needs of your organisation. Options can be changed at anytime, but you should try to set up the options correctly from the start.

To define the Options click Maintain/Options on the menu bar.
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It is within this form that you can set the VAT rate applicable to the cost breakdown in addition to many other organisational parameters. Once the options have been set up for your organisation they are stored in the database and used for all further sessions.

The options are distributed amongst a number of tab cards on the screen.

2.2.1 Financial

Company Name & Address

Input your company name and address. This information appears on some standard and customised reports.

VAT Rate.

Currently at 17.5% but may be changed in line with future Customs and Excise rules. VAT is used primarily for Sales Analysis and calculation of GPP.

GP Warning %

Recipes that have a GPP (Gross Profit Percentage) which falls below the specified warning threshold will appear in red when displayed via the Concept Explorer. This simply helps to assist you with identifying those recipes where selling price is perhaps set too low.

Distribution %

A fixed distribution percentage may be added to the cost of recipes. If a figure is supplied here, all recipes will have a distribution cost included in their overall cost as calculated by the system. This margin may of course be used to represent any factor which is applied evenly across all recipes, packaging for example.

Periods Per Year

The total number of periods in the company's financial year is only required if the Stock Control module is being used. It determines at what point to reset the period number back to 1 during period end processing.

2.2.2 Appearance

Numeric Format

Defaults to 3 decimal places for financial figures displayed on the concept and recipe forms within Concept One. Note that reports retain a numeric format appropriate to the information being displayed at the time.

Font Size for Notes

The font size of the text displayed in the 3 main notes areas on the recipe form may be defined here. A larger font may be chosen for easy reading.

Unit Cost Factor

A factor applied to the unit costs when displayed as part of a recipe or sub-recipe. A factor of 1000 for instance will make grams upto Kg. Normally this would be left at 1.

Memo Boxes on the Recipe Form

These labels are used within the recipe form to give meaning to the three notepad boxes. Method, Crockery and Quality are the defaults, however the text areas can represent any type of information that you wish. These heading are also used in the production of recipe cards (see Recipe Spec on reports menu).

2.2.3 Defaults

Default Product Pack Quantity

The default Pack quantity used when creating new products. This is especially useful if pack sizes are always in kg and serving units are in grams. A factor of 1000 placed in this text box will ensure that the pack quantity defaults to 1000 for every new product added to the database.

Keep Recipe Prices Constant Across Concepts

Check this box to maintain consistent prices for recipes throughout concepts. Normally recipes are assigned a different price depending upon which Concept they are grouped in. However if you wish to ensure that recipe prices are kept the same across all concepts, then this box should be checked.

Default Product Pack Unit

The default Pack unit used when creating new products. eg. Kg.

Default Product Serving Unit

The default Serving unit used when creating new products. eg. grams.

Menu Production

Menus can be created from Concept One via an option on the reports menu. These 3 text boxes are there to allow a default Title, Header and Footer to be stored. Each time the menus are created this text will be used by default but may be overridden before printing.

2.2.4 Report Details

Report Title for R009

The title to be displayed at the top of the Food Order Report. The food order report may be used in various ways. Provide a title here which best describes the use of the report.

Recipe Spec Default Measuring Units.

The default measurement units to be displayed on the recipe spec cards. You may choose to display either standard units (as defined by the serving units set up in the product database) or by the chefs units which are defined for each ingredient within a recipe.  If you prefer to use chef friendly terms such as 'A teaspoonful'  rather than 4 grams then you may wish to choose 'Chefs' units at this point. Remember there is an overhead in terms of the maintenance of chefs units on each recipe.

Recipe Spec Format

The output format in which to print the recipe specs. There is currently a choice of A4 or A5 formats. Try both and decide which best suits your needs, then use this option to allow the appropriate default to be selected each time the report is run. At Concept One we are always pleased to provide you with your own format for recipe cards, so please contact us for a quotation.

2.2.5 Report Manager

Check those reports that you wish to appear on the reports menu. This option allows you to tailor the appearance of the reports menu so that only those reports applicable to your company are displayed.

2.2.6 License

To gain access to the full functionality of Concept One, license details must be provided on this tab. You need to contact Concept One to obtain Licensee and Password details. These should be input in upper case with no spaces. Without license details, Concept One will default to demo mode. 

2.3 Maintaining the Information

The information that is at the heart of Concept One is stored in a number of tables within a relational database. The following list shows the main types of information which Concept One stores. 

Concepts

Recipes

Products

Suppliers

Sub-recipes

Categories

Units

Other types of information such as recipe ingredients and recipe costings can be thought of as cross references between two of the above table. For instance ingredients are a cross references between the recipe and product tables. Recipe costings are cross references between the Concept and Recipe tables.

Each of the seven base tables may be maintained by a separate form within Concept One. For instance the Supplier form is used to maintain the information that is stored against each supplier record in the system. Some forms, such as the Recipe form may be used to maintain not only the recipe information but also the recipe ingredients.

Each of these forms have certain features in common which are described in the next chapter. The forms can be invoked in a variety of ways.

1. By choosing Maintain and then an sub-item from the main menu.

2. By selecting the 'Open' option available on the floating menu that you get when you right click on an item displayed in one of the 'Explorer' type forms.

3. By selecting an item on the 'Search' form and either double clicking or clicking on the button labelled 'Maintain'.

2.4 Common Features of table Maintenance

All of the main tables within the system store records that have both a unique Name and Identifier (number). The identifier is assigned automatically and is really only used internally by the computer. The Name, such as Concept Name, Recipe Name etc. is provided by you. 

When a maintenance form is displayed it will always show the details of the record which is stored in ‘Current Context’ at that time. For instance, suppose you are currently displaying ‘Harrods’ on the Concept form. If you click on one of the recipes assigned to Harrods, say Beef Casserole, then that recipe is stored in ‘Current Context’. Now if you select Maintain/Recipe from the menu you will see that the system automatically displays ‘Beef Casserole’. If nothing is stored in current context then a blank form will be displayed.

To locate a particular record, use the search facility. This is accessible in several places. If you already have the recipe form displayed, click on the button with a ‘?’ caption next to the recipe name. This invokes the search facility for recipes. You can then locate the recipe you wish to be displayed, press Maintain on the search form and the details of the selected recipe will be displayed.

To change the details associated with a particular record, first display the record in the appropriate form, make the required changes, then press the ‘Save’ button on the form. You can even make spelling corrections to the recipe name or change the name completely.

To add a new record, press the ‘Clear’ button on the appropriate form, enter the details of the new record, then press the ‘Save’ button. The program will tell you that a new record has been created.

To make a copy of an existing record use the ‘Save As’ button. This feature will prompt you for the name of the new record. If the record is a recipe then all the associated ingredients from the original recipe will be copied to the new recipe. 

NOTE : If the recipe uses a sub-recipe, a new sub-recipe will not be created automatically, this has to be done separately if required. The sub-recipe ingredient is treated in the same way as a product ingredient.

To delete a record, first display the record on the appropriate form, then press the ‘Delete’ button. The program will give you a prompt to confirm the deletion before it is carried out.

NOTE : If the recipe uses a sub-recipe, only the reference to the sub-recipe will be deleted NOT the sub-recipe itself, since there may be other recipes using the same sub-recipe.

To close the form without making any further changes, press the Close button.
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2.5 Using the Search Facility

The search facility can be invoked either from within a form, by pressing a button with a ‘?’ caption, or by selecting Search from the main menu.

The search facility may be used to search for records of the following types:-

Concepts

Recipes

Products

Suppliers

Sub-recipes

Categories

Units

When the Search form is first displayed it lists all items of the selected type by default. You can use the buttons at the bottom of the search form to display items beginning with any particular letter of the alphabet. If you wish to display all items, regardless of first letter then press the blank button next to the ‘Z’. 

If you wish to be a little more specific about what is displayed you can type the first ‘n’ characters into the text box at the top of the Search form and then press enter. For instance you may want to display everything beginning ‘br’ rather than ‘b’. 
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Once you have found the item you are looking for, then you must highlight it by clicking on it or by moving the Highlighter bar with the arrow keys. To display details about the selected item, press the ‘Maintain’ button on the Search form or press the 'Enter' key on the keyboard, or double click with the mouse button. 

The Search Products and Search Sub-Recipe windows also allow you to find ingredients with the intention of adding them to new or existing recipes. To do this you must have the appropriate recipe (or sub-recipe) open first. Select the ingredient that you wish to use (highlight it) then click on the button labelled 'Add' at the bottom of the search window.

Alternatively you can drag and drop the selected item onto the appropriate 'Product' box of the recipe or sub-recipe form. Drag and drop is always carried via the right hand mouse button.
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More extensive searches can be made with the Search facility. Press the More >> button on the Search form to display further search criteria. This page extends the Search capability of the program by allowing you to search for items within the following criteria :-

1.  Items belonging to a specified category, (e.g. Frozen Desserts)

2.  Items containing keywords in the title (e.g. Steak)

3.  Items containing keywords within the Notes.

4.  Items created or modified after a specified date.

Once you have typed in the Search criteria, press the Search button to refresh the list.

The tab card labelled ‘Special’ should only be used by users experienced in use of SQL to design search criteria.

NOTE : When you drop your selected item into a 'Name' box, with the intention of opening that item for maintenance, you must press the TAB or ENTER key on the keyboard before the program displays all the appropriate details. The TAB key is the standard Windows key for indicating acceptance of a new piece of information.

2.6 Concept Explorer

Pressing Explore/Concepts on the main menu activates the concept explorer. This is primarily an enquiry facility to assist with visualising the breakdown of a Concept into its constituent parts (recipe costings).
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The Explorer form has two parts, on the left-hand side a tree like structure is displayed which can be expanded into several levels. On the right hand side is a grid that is used to display important details of a selected item (recipe/product/supplier etc).

Within the tree structure, locate the concept in which you are interested and click on it so that it becomes highlighted. In the right hand panel, the concept name, associated ID number and other details are displayed. 

Now click on the folder picture next to the selected concept. You will notice that the record expands to show its constituent recipe costings. Click on one of the recipes and notice how the right hand side of the screen becomes populated with details relating to the selected recipe costing. Now click on the folder picture next to the recipe. This time all the ingredients of the recipe are displayed. Click on one of the ingredients to see details about that product. If a recipe contains sub-recipes then a further level of the tree is introduced.

The Explorer form caption always displays the full path of the currently selected item. 

e.g. Concepts/Breakfast/Double Room Set up/Brown Sugar Sachets. 

If you wish to collapse any part of the tree structure, simply click on the Minus symbol next to the item you wish to collapse. Similarly, clicking a Plus symbol will re-expand a previously expanded item. 

Note : Sub-recipes are always displayed with a Plus symbol. Remember that before you can expand an item it MUST be HIGHLIGHTED first.
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Concept Explorer is more than just an enquiry/display program, it may be used to maintain the information. All maintenance options available from Explorer can be accessed via the right hand mouse button. For example, highlight a Concept within the tree structure. Click the RH mouse button. Notice that a menu of options is displayed. This tells you what operations you may carry out on the selected item. A summary of operations is shown below :-

On a Concept name
Open Concept

- Open the Concept maintenance form.

New Recipe

- Allows a new recipe to be added to the concept.

Copy Concept

- Copies the concept to memory ready for pasting.

Rename

- Allows you to give the concept a new name.

Paste Recipe

- Copy the recipe in memory to the currently selected concept.

On a Recipe Name

Open Recipe

- Open the Recipe Maintenance form.

New Ingredient
- Add a new ingredient to the current recipe

Copy Recipe

- Copies the recipe to memory ready for pasting (see above)

Paste Ingredient
- Add the product in memory as an ingredient.

Delete Recipe

- Delete the recipe costing from the current concept

Change recipe price
- Change the price of the recipe within the current concept.

Change recipe sales
- Change the sales value of the recipe within the current concept.

On an Ingredient Name
Open Product

- Open the Product Maintenance form.

Copy ingredient
- Copies the product to memory ready for pasting (see above)

Delete Ingredient
- Delete the ingredient from the recipe.

Change Quantity
- Change the quantity of ingredient within the recipe.

2.7 Product Explorer

Product explorer works in much the same way as Concept Explorer except that this utility starts by displaying a list of suppliers. Click on the folder symbol to the left of a chosen supplier and the tree expands to show the products supplied by that supplier. Click on the folder symbol to the left of a product name and the tree is further expanded to show those recipes in which the selected product is used. Click on the folder symbol to the left of the recipe name and the tree is further expanded to display those concepts in which the selected recipe is used. This method makes it easy to discover which recipes and parts of the organisation will be affected if the price of a certain product is increased or a supplier stops supplying.

Within Product Explorer further functionality is made available via the right hand mouse button. Click on any item to find out what functions are available. In most cases the ability to open a maintenance form associated with the selected item is available. In the case of products it is also possible to change the pack price and stock value without entering the maintenance form. This allows periodic price restructuring and stock takes to be implemented with ease.
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2.8 Concepts Form

Start the Concepts form by selecting Maintain/Concept from the menu. Unless there is a Concept stored in Current context, a blank form will be displayed. Click on the question mark button next to the Concept name text box. Choose a concept from the search form and click 'Maintain'. Notice that the form now displays information relevant to the selected concept. 
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The information is presented on two tab cards. The first tab card shows the recipes which have been included with the concept, and a means of updating this list. The second card allows the concept to be placed within a category (say Development, Christmas etc.). It also allows some general notes to be recorded about the concept and, if relevant, a name and phone number.

2.8.1. Adding a Costing to a Concept

To add a new recipe to a concept, use the search window to drag a recipe into the recipe name box on the first tab card above the grid. Type in a price, i.e. the selling price of the recipe within that concept. Type in sales if required and then click on the Add button to add the recipe into the main list. These lists of recipes are known to Concept One as recipe costings. Recipe costings may be added or removed from concepts without affecting the underlying recipe at all.

To change the recipe price or sales information of any of the recipes within the list, click on the recipe record within the list. You will notice that the recipe name is transferred to the text box above the grid, as is the information relating to it. After making the changes, click on the Update button to send the recipe details to the main list. Although the list will change, the changes will not be made to the database until you save the entire record by pressing the Save button.

Note that if a change is made to a selling price, the date of the change is recorded automatically. 

2.8.2. Deleting A Costing

To delete a costing from the list, highlight the item then press the Backspace key. This will cause an ‘X’ to be placed in the margin of the grid next to the deleted item. The item will continue to appear in the list until the concept has been saved and redisplayed. Items may be undeleted by removing the ‘X’ from the margin. This is done again by highlighting the item then pressing the Backspace key.

2.8.3. Calculation of GP%

When an existing concept is displayed on the form along with its list of recipe costings, the GP% figures are not displayed. To force the program to calculate the GP% for all recipes, and display them on the form, click the button labelled 'Show GP%'.

When assigning a price to a new recipe costing it is possible to ask the system for a suggested price by providing a target GP%. To do this click the button labelled 'Target GP%' and type a target percentage into the box that is displayed.

2.8.4. Sales Figures

Sales figures may be stored against each costing within a concept. If you wish to clear down all sales figures for a given Concept, perhaps at the start of a new period, click the button labelled 'Clear Sales'. You have to click the 'Save' button on the form before the clear down becomes permanent. 

Tip : You may find it easier to use the Quick Edit tool to enter sales figures, if entering a lot of them at once.

2.9 Recipe Form

Start the Recipes form by selecting Maintain/Recipe from the menu. Unless there is a Recipe stored in Current context, a blank form will be displayed. Click on the question mark button next to the recipe name text box. Choose a recipe from the search form and drag it into the text box. Press the tab key and notice that the form now displays information relevant to the selected recipe. 
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The information is presented on 3 tab cards. The first tab card shows the ingredients of the recipe. Recipes can be built from sub-recipes as well as products. Products and sub-recipes are displayed separately in two grids. In both cases, each item in the list of ingredients is shown along with quantity required, unit of measurement, cost per unit and cost per quantity. 'Chefs units' can be entered for each ingredient to provide a more meaningful unit of measurement for kitchen staff. This effectively allows you to work with two sets of units, one appropriate to finance the other appropriate to kitchen tasks. 

The overall cost of the recipe is calculated and displayed at the top of the form next to the recipe name.

The second and third tab cards provide the user with a means of recording the following information against the recipe. 

Reference

The text field labelled Reference allows your own recipe reference to be stored. The reference can be anything up to 10 characters.

Notes

Three boxes are provided for entering free format notes. The labelling of these boxes is customisable and may be set within the options form. The default types of information are Method, Crockery and Quality Points

Course

The drop down list labelled 'Course' provides the means of associating the recipe with a particular course (Starter, main etc.) which in turn assists with menu production. Eight courses may be defined within the options form.

Dish Description

[image: image40.png]=[ofx]

Concept Ingredients Used :

Conoeptl

fnae Wrcwt  Qumsrvl  coneripeime
et et

F=ri o nsemim

e

tenay 535000 G

e e

A4 o1 DD [ B[ @le[e[cose]  400f40  Totat4o  100x



Dish description is also used during menu production to describe the dish in customer terms.

Recipe Category

On the third tab card you may assign a recipe category to the recipe (e.g. Starter, Main course, Dessert etc.). Categories must be set up beforehand via the 'Maintain / Category ' option on the main menu.

Quantity and weight

There is also the facility to record the Quantity and weight of the recipe. Useful if the recipe is to be boxed and labels are required. Please note that this is a text only field as distinct from the ' Quantity and Units' fields which will have an effect on the cost per portion. (see below)

Quantity and Units, Cost per Unit

When a recipe is designed it can be for a single portion or for a batch. If  designed as a batch recipe then the quantity field here is used to indicate how many servings you would expect to get from the batch. The unit cost for the recipe is then displayed in the box below. The portion can be described by use of the value selected for units.

e.g. 20 Servings. , 30 Portions, 10 Dishes etc.

Photo

A photo button is available which if clicked causes a photo of the recipe to be displayed on the screen. To use the Photo button you must ensure that you install the photo viewer (available on the CD). Photos must be stored in files that are named with the recipe id applicable to the recipe that they represent. The recipe id is the number displayed in the text box above the 'Clear' button. 

The directory in which the photo files are stored is defined in the recipe.ini files by the item  'ImagesDir'. The type of image may be jpg or gif. The image type chosen is also defined the the Recipe.ini file under the item ImagesType.

e.g. Within Recipe.ini

ImagesDir=C:\RECIPE3\IMAGES\

ImagesType=jpg

In the example below a photo of Fillet Steak would be stored within a file called 000058.jpg.
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2.9.1. Adding a new Ingredient

To add a new ingredient to the recipe, return to the first tab and decide whether to add a product or a sub-recipe. Select the appropriate option via the option buttons. For example, choose product, then press the button displaying a question mark next to the box labelled ‘Item’. Select the required product from the 'Product search list', then provide a quantity. Click the button labelled  'Add' and notice that the product is added to the list of ingredients. 

Note : Pressing the carriage return key after inserting a quantity is the same as clicking the 'Add' button.

2.9.2. Changing details of an Ingredient

To change the quantity required of a specific ingredient, click on the quantity field of the required item within the grid. This causes the item (product or sub-recipe) to be displayed in the text box above the grid along with the quantity required. Change the quantity as necessary, then click on Update, or press carriage return, to add the item back into the list of ingredients.

2.9.3. Defining the Sequence of Ingredients

The sequence of ingredients within the list is ordered by descending quantity. If you wish to manually arrange the items into a more suitable order, you can use the 'Sequence' column. Click on the 'Seq' column for a selected ingredient, type in a value 1 to 99 representing the importance of the ingredient to the recipe. '1' will cause the ingredient to be at the top. Click update and the sequence number is updated within the grid. When all sequence numbers have been provided, click on the save button and you will notice that the ingredients are rearranged into the required order. You don’t have to give sequence numbers to all ingredients in the list, those without sequence numbers will be arranged in quantity order beneath those with sequence numbers.

2.9.4. Scaling Quantities

There is a button labelled 'Scale' which allows all recipe quantities to be scaled up or down. Click this button and then provide the scale factor which you wish to apply.

2.10 Product Form

Start the Products form by selecting Maintain/Product from the menu. Unless there is a Product stored in Current context, a blank form will be displayed. Click on the question mark button next to the Product name text box. Choose a product from the search form and click 'Maintain', notice that the form now displays information relevant to the selected product. 
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The following product information can be maintained.

Ref.

This field is used for storing the product reference that your company has assigned to the product. (Optional)

Supplier

Use the drop down list to assign the supplier of the product (optional).

Supp Code

This is the product reference used by the supplier. (optional)

Pack Measure

Use the drop down list to select the units used to measure the product packs as they arrive at the store from the supplier. If the unit does not exist, simply type it into the text box. When the product information is saved the system will ask you if you wish to add the new unit to the database.

Pack Quantity

Enter the number of serving measures that you expect to get from the pack. For instance if you use grams to measure your servings and the product is delivered in a 1 kg box then the pack quantity would be 1000.

Pack Cost

This is the cost of a single product pack.

Previous Cost

If the product cost is changed the previous cost and the date on which the change was made is stored automatically.

Serving Measure

The serving measure is the unit of measurement specified within an ingredients list.

Serving Cost

The serving cost is calculated automatically by dividing the pack cost by the pack quantity

Cost Changed

If the product cost has been changed the date will be displayed here.

Stock Quantity and Date

Provision has been made for storing a stock quantity against each product along with a date at which the stock take was made. This value may be used to calculate the total stock value.

NOTE : If you are using the Stock module then you will not need to maintain stock on this form. To prevent the Stock Quantity and date fields from being displayed go to the 'Options' form and uncheck the option labelled 'Maintain Stock Data on the Product Form'.

Product Category

The second tab card allows for the specification of a product category (e.g. Fresh Vet, Frozen Desserts) 

Notes.

A free format text area for storing notes about the product.

Contains Nuts

Check this check box if the product contains nuts.

A report has been provided which uses this information to determine a list of recipes that contain nuts.

Yield

The yield determines what proportion of the product is used during the preparation of a recipe or sub-recipe. The yield is used to factor the cost of the ingredients accordingly which is reflected in the overall cost of the recipe.

For example if you record the cost of potatoes unpeeled on the product form but you wish to specify the weight of peeled potato in the recipes then you may wish to introduce a yield value of 90%.

VAT Included

A check box is provided to show that a VAT element is present in the cost of the product. This is taken into account when the recipe cost is calculated. An example of when this may be used would be for the resale of a chocolate bar.

Alternative Suppliers

The third tab lists all other suppliers capable of supplying the product. This is for display only. If you wish to add alternative suppliers they must be added as suppliers first. You can then use the supplier form to build a list of supplied products.

Product Usage

When the products form is displayed the Tools/Usage option may be selected.

This allows a search of the recipes to be made for all occurrences of the current product. In other words the recipes that currently use that product. 

Note : This can also be achieved via the Product Explorer.

2.11 Suppliers Form

Start the Suppliers form by selecting Maintain/Supplier from the menu. Unless there is a Supplier stored in Current context, a blank form will be displayed. Click on the question mark button next to the Supplier name text box. Choose a supplier from the search form and drag it into the text box. Press the tab key and notice that the form now displays information relevant to the selected supplier. 


The information is presented on 3 tab cards. The first tab card shows the Supplier address and contact information. The second tab card provides some space for notes. The final tab card displays a list of products supplied. This list is used to provide information on alternative suppliers of a particular product. To add items to the list simply drag them from the product search list using the right hand mouse button. The backspace key can be used to remove items from this list.

NOTE : The principal method of assigning a supplier responsible for a product still remains within the Product form.

2.12 Sub-Recipes Form

The sub-recipes form is very similar to the recipe form. Refer to the recipe form for information on how to maintain the list of ingredients.

On the ‘Details’ tab of the sub-recipe form it is possible to enter the total quantity of food produced by the sub-recipe with units. The total cost of the ingredients in the subrecipe is then divided by this quantity to give a unit cost value to the sub-recipe. This method means that the sub-recipe may be defined for production of a food quantity that exceeds that required for an individual recipe.

When a sub-recipe is included as an ingredient in a main recipe, the quantity of sub-recipe defined for the ingredient is multiplied by the unit cost value of the sub-recipe to give a total cost for the ingredient.


2.13 Units Form

This form is used to maintain the list of units of measurement. A category may be assigned to the units (e.g. Volume, Weight) as well as notes.

Units are used to assign a unit of measurement to products. When maintaining a product, a new unit, which does not currently exist within the database, may be added instantly without using the ‘Units form’. When saving the product the program will give the user the option to add the unit immediately.

2.14 Categories Form

This form is used to maintain the list of categories available within the system. A separate set of categories may be maintained for each of the following : -

Concepts
- Whitbread’s, Tesco, Development, Christmas, Summer Menu etc.

Recipes
- Starter, Main Course, Dessert, Vegetarian, Beef. etc.

Products
- Frozen, Poultry, Veg, Dairy etc.

Suppliers
- Local, Meat

Sub-recipes
- Sauces, Potato etc.

Units

- Weights, Volumes etc.

When maintaining one of these records, a category, which does not currently exist within the database, may be added instantly without using the ‘Categories form’. 

2.15 Categories Explorer

A category explorer has been provided to show how recipes, suppliers and products have been categorised within the application. This form will for instance allow you to explore which recipes have been categorised as sauces.


2.16 Quick Edit

The ‘Quick Edit’ facility, available through the Tools menu may be used to change certain information. The Quick Edit screen is laid out in spreadsheet format to allow for rapid editing. 


When opened you are presented with a form which allows you to define what you want to see on the main display. You choose :-

1. Type of record.

2. The order in which you want records displayed. (Ascending or descending)

3. A second level of ordering, product name perhaps grouped by supplier.

4. A method of restricting the number of records displayed. All products for a particular supplier for example.

Click on the Refresh button once the above criteria has been entered and then wait for the records to be populated into the spreadsheet like grid. You may press cancel at any time during the record finding process. Once the records are displayed on the records tabs you may edit any piece of information by clicking on it. The click causes an edit box, or drop down list to appear over the appropriate cell. Moving to another cell causes the information to be saved immediately. The up and down arrows can be used to navigate up and down a column. 

A Copy button has been provided to copy the grid contents to the past buffer. From there it can be pasted into an Excel spreadsheet for example.


2.17 Menu Production

Concept One allows for simple menu production based on recipes listed within the system.

Define the Menu Courses

Before recipes can be displayed on a menu they must be grouped by menu course. A drop down list of courses is displayed on the 'Recipe' maintenance form (see the Method tab). The content of this list is defined by the 'Menu Course' maintenance form, which is available from the main menu (see. Maintain / Menu Courses).


The Menu Course name is the name can be anything which describes which course the recipe belongs to. 

The Menu Text is the text which actually gets printed on the menu. For instance if you group recipes into 'Hot Desserts' and 'Cold Desserts' , you may wish both groups to be listed under the same heading of 'Desserts' on the menu.

The Sequence is the position in which the course appears on the menu. The higher the number the lower down the menu. Any number between 1 and 99 can be assigned. If two courses have the same number then the recipes will be placed in the same position on the menu. 

e.g. Starters = 1, Main Course = 2, Desserts = 3

Note : The Course to which a recipe belongs can be  also be maintained via the 'Quick Edit ' utility.

Creating the Menu

To generate a menu select 'Reports / Menu Production' from the main menu. On the form that is displayed, select the concept for which you wish to create a menu. This may be a summer menu for a particular pub for example. 

The system will display all recipes related to the selected concept which have been assigned to a course. These will be grouped  by Menu Course into a tree structure as shown below.


Initially the tree structure is closed. You can expand all courses by clicking the button labelled 'Expand All' or you can click the small plus (+) sign on the tree structure itself to open particular courses.

Only those courses which have been expanded will appear on the final menu report. Once the appropriate courses have been expanded, click on the button labelled 'Report' to create the menu.

Note : If you wish to prevent prices from being displayed on the menu then ensure that the box labelled 'Hide Prices' has been ticked.

The menu can then either be printed as is or saved as a Word or Text document.

Example Menu.


2.18 Product Import and Export

The Product Import utility allows pre-defined text files to be imported into the Concept One database. This can be used to transfer data from one Concept One database to another or to import data from another system.

To operate, first provide the name of the file to be imported, use the Find button to locate it. If you wish to review / validate the data before importing it then click the button labelled 'Review'. Once you are ready to import the data simply click the button labelled 'Import'.

Under normal circumstances all data from the import file will be used to update the database. If you wish to prevent certain data from being imported then this is possible by unchecking the appropriate items from the 'Data to be updated' list.

Supplier and unit information may have to be imported at the same time as the products if not already within the database, this can make the list of imported items very large. While reviewing the file you can opt to only view the products being imported by checking the 'Display Products Only' box.

The Print button can be used to print the list of items that have been imported (beware it may be very long).


The product export utility may be used to create a text file which can be imported into a separate Concept One database. It may also be used as the basis of a file for feeding other systems that need to be aware of product data.

To operate the export utility, choose a filename to export the data into. The file created will be a comma delimited text file so an extension of .CSV is appropriate. Next select those products to be exported then click the button labelled 'Export'.

The following shows an example of the output created

CATEGORY,Dry Stores,A,Supplier, 

SUPPLIER,Dry Stores Booker,A,Dry Stores,,,,,,,,,

UNITS,Grams,A,, 

UNITS,Grams,A,, 

PRODUCT,5 Bean Salad,A,,,1.0933,800,0.001366625,13/07/2098,Grams,Grams,,Dry Stores Booker,,0,,100

CATEGORY,Dry Stores,A,Supplier, 

SUPPLIER,Dry Stores DBC,A,Dry Stores,,,,,,,,,

UNITS,Grams,A,, 

UNITS,Grams,A,, 

PRODUCT,Anchovies,A,,,2.72,365,7.45205479452055E-03,13/07/2098,Grams,Grams,,Dry Stores DBC,,0,,100

CATEGORY,Fresh Fruit & Vegetables,A,Supplier, 

SUPPLIER,County Supplies Ltd,A,Fresh Fruit & Vegetables,,Unit C18-20,New Covent Garden Market,London,,,0171-720-3160,0171-498-3154,

UNITS,Box,,, 

UNITS,Each,A,, 

PRODUCT,Apples,A,,,8,100,0.08,22/09/2000,Box,Each,F001,County Supplies Ltd,A1000,0,N,100

CATEGORY,Fresh Fruit & Vegetables,A,Supplier, 

SUPPLIER,County Supplies Ltd,A,Fresh Fruit & Vegetables,,Unit C18-20,New Covent Garden Market,London,,,0171-720-3160,0171-498-3154,

UNITS,Each,A,, 

UNITS,Each,A,, 

PRODUCT,Avocado,A,,,4.5,12,0.375,,Each,Each,,County Supplies Ltd,,0,,100

3. Reports

All reports are created via the Crystal Reports reporting system. Crystal Reports provides a preview of the report which may then be printed, saved or E-Mailed to somebody else. 

NOTE : The E-Mail option will only function if your Email system is MAPI compliant, such as Microsoft Mail.



3.1 Listings

A simple listing of any of the followings may be obtained via this option.

1. Concepts

2. Recipes

3. Products

4. Sub-recipes

5. Units

6. Categories

7. Suppliers

3.2 Product Analysis


3.3 Recipe Summary

Recipes are selected from those available in the chosen concept, and a report produced  as shown below.



3.4 Recipe Detail Report


3.5. Recipe Specification Sheet

The Recipe Spec is a single sheet per recipe report which can form the basis of  a kitchen book. It can be produced either in Crystal Report format or in HTML format.

The HTML format has the advantage that the spec sheets can include a digitised photo of the recipe and may also be used as part of an intranet within the organisation. To create the report in HTML format, check the checkbox labelled ‘Write HTML’. This will cause an extra frame to be displayed at the bottom of the dialog form. You must input the location of the digitised photos and the location into which you wish to write the HTML pages. You must also indicate whether your photos are in JPG or GIF format.

NOTE : Inclusion of photos within the specs requires that you create a master directory and place a copy of all your digitised photos into it. The file names of the photos must correspond to the ID number of the recipes to which they relate. The ‘Recipe Listing’ may be used as an index of numbers.

Once the report has been run you will find that Concept One has created a directory named as requested in the dialog form, and populated that directory with files appropriate to the list of recipes required. Double click on the file called contents.htm in this directory to launch the web browser installed on your machine.

If you have Internet Explorer 4 or later installed you may print all pages of the report simultaneously by selecting the option to ‘Print all Linked Documents’ on the File/Print dialog.



3.6 Sales Analysis Report


3.7. Food Order


3.8. Sub-Recipe Usage Report


3.9. Ingredients Listing


3.10. Food Containing Nuts


3.11. Suppliers Report


3.12. Supplier Products


3.13. Concept Recipes


3.14  Concept Ingredients


Status Bar





Menu





Tool Bar





Description of current field.





Click here to save the Options.





Search





Unique ID





New record





Save changes





Make a copy





Delete record





Close form





General notes





Name may be changed





Type first few characters then press the tab key





Display all recipes





Show advanced search features





Scroll bar. Used for scrolling through the list.





Highlight an item then click here to open its maintenance form





List of items fulfilling the search criteria





Click here to add ingredient to recipe





Refresh the list using new criteria.





multi-user versions only.





Click here for the file dialog box below.





Page through the report





Zoom





Print





Save to file





EMail





Click here to open the item for maintenance.





Click here to display all items regardless of filters
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