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OTHER RESOURCES

In additionto theU s e r & s Pr@luctioth esers may use the following resources to learn
mor e aFsoductiorv 0 i n MENU Modul e.

PRIMERO EDGE VIDEO TRAINING LIBRARY

A 1 -Assign Menu Cycketo the Production Calendar
A 2 -CompleteProduction Plas

A 3 -Add Menu Itens to Production Plas

A 4 - Auto Fill Poduction Plans

on SquareMeals.org webpage. Users who encounter issues accessing these

@ Note: Users may find links to these videos on the MENU Module webpage found
videos should contact their internal IT department for possible access issues.
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CONFIGURIG SYSTEM SETTINGSRF-PRODUCTION

For the OProductiondé Modul e, users need t
individual needs This all ows users to customize
MENU Module to meet their needs. Users who do not customize production

settings will likely encounter problemswith he o0 Pr oducti ond Modul ¢

1. Click on the 0Systemé tab.

2. Clickonthe Management 6 fol der

Click on the éuBfgldet em Settingsé

o
0]

4. Click on the oProductiondé tab in the

5, Change the 0System Settings, 6 as applic

6. Click on the 06Save Settingsé6 button.

w

Team Work ~ Menu Planning  Production

Sites and Users System Settings.

Administration Save Settings

. - S —
Monitoring Team Work w',_ Menu Planning 1 Production | System ‘,_ Settings History '\

Setting

Management
v — Category: Order

Year Begin Display 2nd Use PQOH When Creating Production Orders  (History) @Yes ONo
Import Pictures Category: Plan and Record

Round Up Food Used (and Quantity Prepared) Calculations to nearest (History) ‘Whaole Minor Unit W

Limit Add Menu Item Selection to Active Menus (History) ¥es @ No

Clear Negative Accounts

System Settings
Plan - Allow Changes X Days in the Future (Plan Only) (History) 20
Generate Periods
Plan/Record - Allow Changes X Days in the Past (History) 30

Calendar _ -
Plan/Record Page - Enable Meal Counts for Auxiliary Serving Groups (History @Yes C'No
Configuration Plan/Record Page - Enable Non-reimbursable Servings Column (History) @Yes O'Ne
Plan/Record Page - Mor-reimbursable Servings Column Header (Histony) Ala carte

System Toals

Plan/Record Page - Menu Items per Page (History) 10

Record Page - Enable "Temperature™ Column (History)

Note:Pages5-12 addresse ach of the individual 0OSyster
oProduction. ¢
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0OSystem Settingsdé for OProductioné:

Team Work \:'-.__ Menu Planning ] Production System \:'-.__ Settings History \

Setting

v Category: Order
Display and Use PQOH When Creating Production Orders  [History) @ Yes (O'No

v Category: Plan and Record

Round Up Food Used (and Quantity Prepared) Calculations to nearest (History) Fraction Minor Unit W

Limit Add Menu Item Selection to Active Menus (History) J¥es @ No
Plan - Allow Changes X Days in the Future (Plan Only) (History) 365
Plan/Record - Allow Changes X Days in the Past [History) 100
Plan/Record Page - Enable Meal Counts for Auxiliary Serving Groups (History) @Yes ('No
Plan/Record Page - Enable Non-reimbursable Servings Column (History) JYes @ No
Plan/Record Page - Non-reimbursable Servings Column Header (History) MAA
Plan/Record Page - Menu Items per Page (Histony) 10

Record Page - Enable "Temperature™ Column (History) @ Yes C'No
Production Orders - Selection Date Type (Histony)
Production Orders - Default First Week (in Weeks) [History) 2

Production Quantity fields: Display Stock [tem Pack Sizes (Histony) JYes @ No
Default Auto Fill Method (History)
Forecast - Ideal Menu Item Category Leftover % [OVS only] (expected range of 0 - 20) (History) 10

w — (Category: Reports

Production Record Template (Histony)

Recipe Signage - Display Pictures (Histony) @ Yes O'No

Note: In order for users t@ctivate changes made inthe& Pr o d uccS yi sotnedbm
Sett iuses mayteedoresave OProduction Record(s)o
Pl an(s). 5o

Note: The following pages explainthe Sy st em fSet toPRgsesducti onod
detail.

Category Order

Category: Order

Display and Use PQOH When Creating Production Orders  (History) 9Yes ['No

Explanation:This setting does not apply to MENU Module. Users do negd to
update this setting.
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Category:Plan and Record

Round Up Food Used {and Quantity Prepared) Calculations to nearest (History) Whole Minar Unit

Explanation:This setting allows sersto select the way the system [\whole Minor Unit
rounds the numbers in the 0 QuU|factionMinorunit |[f € p a

production plan andrecord. Decimal Minor Unit

TDA Recommended SettingVhile a matter of personal preference, users
may find that selecting OFraction Minor L

and record easier to read.

m=) Whole Minor Unit:

Spaghetti Bowl (TXR1119) (Contributes: 1 WGR, 2 Meat/MA, 1/4 Veg-RO) Comments:
Serving Size Planned Produced Carryover Return to Stock Waste Total Leftover
1Each 175 200 o i 0 3 1

Qty Prepared eef, Fully Cooked Beef Meatballs - (2/20# Bags) - Bulk Pack (5 - 0.5 oz. =1 serving) Integrated) - DST1605 (Bag = 2 Bag/1.0000 Bag),
R 21b. 1.68 oz (Cheese, mozzarella, low moisture feather shred, 4/5Ib. bags/case; bongards' 75507-1) - DST1767 (Case = 4 Bag/1.0000 Bag),
») 12 Ib. 10.10 oz. (Pasta, Spaghetti, Whole Grain; Thin) - DST1786 (Case = 1 Case/1.0000 Case),
R 60 Ib. 5.38 oz. (Sauce, spaghetti, red pack, 106 oz, red gold, rpkmadc) - DST2260 (Case = 6 No. 10 Can/1.0000 no. 10 can),
R 202 Ib. 1.68 oz (Water) - DST1502 (Quart = 32 Ounces/1.0000 Quart). _/'

m=) Fraction Minor Unit:

Spaghetti Bowl (TXR1119) (Contributes: 1 WGR, 2 Meat/MA, 1/4 Veg-RO) Comments:

Serving Size Planned Produced Carryover Return to Stock Waste Total Leftover

1 Each 175 200 0 0 3 3
Qty Prepared: Beef, Fully Cooked Beef Meatballs - (2/20# Bags) - Bulk Pack (5 - 0.5 oz. =1 serving) Integrated) - DST1605 (Bag = 2 Bag/1.0000 Bag),

0 Case 1/2 Bag DR 2 |b. 1.68 oz. (Cheese, mozzarella, low moisture feather shred, 4/5lb. bags/case; bongards' 75507-1) - DST1767 (Case = 4 Bag/1.0000 Bag),
0 Case 5/8 Cas®OR 12 Ib. 10.10 oz. (Pasta, Spaghetti, Whole Grain; Thin) - DST1786 (Case = 1 Case/1.0000 Case),
1 Case 2 1/2 No. 10 Can®R 60 Ib. 5.38 oz. (Sauce, spaghetti, red pack, 106 oz, red gold, rpkma3c) - D5T2260 (Case = 6 No. 10 Can/1.0000 no. 10 can),

Quart 5 1/8 OuncesXOR 202 |b. 1.68 oz. (Water) - DST1502 (Quart = 32 Qunces/1.0000 Quart). _/'

m=) Decimal Minor Unit

Spaghetti Bowl (TXR1119) (Contributes: 1 WGR, 2 Meat/MA, 1/4 Veg-RO) Comments:
Serving Size Planned Produced Carryover Return to Stock Waste Total Leftover
1 Fach 175 200 0 0 3 3

Qty Prepared.eef, Fully Cooked Beef Meatballs - (2/20# Bags) - Bulk Pack (5 - 0.5 oz. =1 serving) Integrated) - DST1605 (Bag = 2 Bag/1.0000 Bag),
»1 2 Ib. 1.68 oz. (Cheese, mozzarella, low moisture feather shred, 4/5Ib. bags/case; bongards' 75507-1) - DST1767 (Case = 4 Bag/1.0000 Bag),
R 12 Ib. 10.10 oz (Pasta, Spaghetti, Whole Grain; Thin) - DST1786 (Case = 1 Case/1.0000 Case),

R 60 Ib. 5.38 oz. (Sauce, spaghetti, red pack, 106 oz, red gold, rppkma9c) - DST2260 (Case = 6 No. 10 Can/1.0000 no. 10 can),
R 202 |b. 1.68 oz. (Water) - DST1502 (Quart = 32 Qunces/1.0000 Quart). ,/*
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)

Explanation:Whenusers selecto Y ®s t hi s s e iichen mapagerstod o ws k
add menu items to menus assigned to the menu calendar.

q Plan - Allow Changes X Days in the Future (Plan Only) (History) 365 I

Explanation:This setting allows users to select the number of days in the future a
user may make changes to the production plan.

Limit Add Menu Item Selection to Active Menus (History) Yes @ No I

1 For example, a user may update and make changes to production plans
one year into the future if the user e

q Plan/Record - Allow Changes X Days in the Past (History 100 I

Explanation:This setting allows users to limit the number of days a user may
update or make changes to a production plan or record after the production of
the menu.

1 For examplea user mayupdate and make changes to production plans
and records 100days after producing the actual menif the user enters
01006 for this setting.

q Plan/Record Page - Enable Meal Counts for Auxiliary Serving Groups (History) 9Yes _/No I

Explanation:This setting allows users t@nter planned counts foradditional

serving groups referred to as oOauxiliary
0Second Meal s, 6 0Dr op Odnthepreducionand o0 Sampl e
plan/record. When a user enables auxiliary serving groups, users may enter

opl anned rtheseadditoral sérang groups. However, the system does

not enable a column for recordinglanned countsof menu items for auxiliary

serving groups.

Note: The system will not change&hether auxiliary servings display on the
production plan/recordsthat have already been assigned to the calendar. After
changing this setting, users must assign new menus to the calendar to viéw
not view)auxiliary servings display on the production plan/records

TDA Recommended Settingince users cannotecord planned counts for

0Serving Group(s)6 and oMenu I temso (whic
doesnotr ecommend Ye®| dotri ndhiGd setting except
for individual users.
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Exampleo Enabl e Meal Counts pgo&d: Au¥Xeda dd agel eScetr

Serving Group Planned Count Status: Il Plan Incomplete History
9-12 Offer vs. Serve: |
Adult Food Preparation Site: Site Code Site
- 1500 ™| | MENU MODULE HIGH SCHOOL |_‘

Users may . |

Ala Carte Plan Comments:
enter .

Program Adults 4
planned

Second Meals

counts for
Drop Trays
OAuxiliar
) y Sample Trays The system does not populate
Serving _— .
G oy gl columns for users toecord
roupsb £ A = -
Production Form || Production Ticket... || Forecast Report LJf | y y S R O 2 dZ)f ua
‘ for auxiliary groups. »
1
Menu Items Auto Fill... Add Menu Item... || Save Plan as Complete | Save Plan
Menu ltem Meal Contribution Carryovers 8-12 Adult Ala Carte || Total Planned Food Required
W Category: Entrée/Combo-TDA; Choose: 1
Chicken Quesadilla (TXR1182) 0
1 Each 1Each 1 Each
Exampleo Enabl e Meal Counts for Auxiliary Ser
1500 - MENU MODULE HIGH SCHOOL - 11/20/2017 - Lunch - Taco Line |77 4 [ save
Reflects
. Serving Group Planned Count Status: Il Plan Incomplete History
serving
Offer vs. Serve: |
grOUpS Food Preparation Site: Site Code Site
Selected 1500 |;| MENU MODULE HIGH SCHOOL L‘
Plan Comments:
for the S s ,
menu.
Production Form || Production Ticket... || Forecast Report

Reflects serving groups
selected for the menu.

Menu Items Auto Fill... *d Menu Item... | Save Plan as Complete | Save Plan
Menu ltem Meal Contribution Carryovers I 9-12 Adult Ala Carte \ Total Planned Food Required
w — Category: Entrée/Combo-TDA; Choase: 1 ' |
2 WGR
Chicken Quesadilla (TXR1162) e 0
2 Meat/MA 1Each 1Each 1Each

q Plan/Record Page - Enable Non-reimbursable Servings Calumn (History) @Yes (UNo I

Explanation:This setting allows users t@nable an extra columron the
production recordplan to record nonreimbursable servings for each menu item.

TDA Recommended Setting:DA does notrecommend na bl i ng a oONon
reimbursable Sev i ngs Col umn. 0O Enabling this col
users to track the exact nurber of nonreimbursable servings for each produced

menu item. For example, users would need to track exactly how many

hamburgersthey sold as adult meak, program adult meals, and a la arte sales.
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q Plan/Recard Page - Non-reimbursable Servings Column Header (Histary A la carte I

Explanation:This setting allows users tassigna title to the 0 N e@imbursable

Servings @lumnoon the production recordor usersthat selecteddo Yes 6 on t he
oOPl an/ Recor d:eibbrhaulrlseabNen Ser vi ngsUsé€sol umn |
who choose nadonrteo mbualslad |l & GSeremterngs Col ur
ON/ A6 in the field.

1 For example, a user may title théNonreimbursable Servings Colummo A
|l a carted6 to record al/l adult meal s, a

TDA Recommended Setting:DA does notrecommend na b | iang a ON
reimbursable Servings Columi Users who enable @ Bin-reimbursable Servings
Columrshould keep in mind that they must lump all noreimbursable menu

items that do not f al/l into the o0Carryove
columns together. The production record and plans coriiea separate column

for documenting oCarryover, 6 OReturn to S

Example of a production planas displayed in the systemwhere the user has
enabl ed 4téhiemDWNromabl e Servings Columné and
Header 6 atse.06A | a car

B
Menu Items Default Carryover Date: 77 | Add Menu ltem... || Save Record

v Category: Entrée/Combo-TDA; Choose: 1
French Bread Pizza (TXR1154) (contributes: 2 WGR, 2 Meat/MA, 1/8 Veg-RO) Comments: :
Serving Size Planned Produced Carryover Return to Stock Waste Total Leftover Total Served Ala carte Reimbursable
1 Each 275 270 o 0 4 4 266 5 261

Temperature
C°F:

HotHold | Cook

165 165

Oty Prepared: 4 Case 30.00 Each OR 83 |b. 5.33 oz (Pizza, tony's french bread pepperoni pizza, 6", whole grain with a blend of mozzarella cheese and ch) - DSTW'I'ST./'

Example of a poductionrecord, as displayed on this reportwhere the user has
enabl ed 4tehiemOWNromabl e Servings Columné and
Headeré as OA |l a carte. 6

Menu Item (Recipe #) K-5 Adult Ala Carte | Total Planned | Portioning |Servings | Total A la carte [|Reimbursable [Leftover Commants
Tool Produced |Served

Entrée/Combo-TDA:
Choose: 1

French Bread Pizza (TKR1154) 250 (1 ea.) |15(lea.) |10(1ea.) |275(1 ea.) 270 (1 ea.) (266 (1 ea.) 5 (1 ea.) 261 (1 ea.) |Wasted (1 ea.)
Meal Contribution: |2 WGR, 2 Meat/MA, 1/8 Veg-RO
Qty Prepared: 4 Case 30.00 Each OR 83 |b. 5.33 oz. [Piz]s, tony's frerfh bread pepperoni pizza, &, whele grain with a
blend of mozzarella cheese and ch) - DSTY161.
5 paghetti Bowl (TXR1119) 150 (1ea.}) (25(1ea.) |0(1ea.) 175 (1 ea.) 200 (1 ea.) 197 (1 ea.) J15(1ea.) [182(1 ea.) Waste3(1 ea)

Meal Contribution: |1 WGR, 2 Meat/MA, 1/4 Veg-RO

Qty Prepared: 1 Bag 0.35 Bag (Beef, Fully Cooked Beef featballs - {20+ Bags) - Bulk Pack (5 - 0.5 oz, =1 serving)
Integrated) - DSTLE05,
0 Case 0.42 Bag OR 2 |b. 1,68 cz. (Cheesf|, mozzarella,Jow maisture feather shred, 4/5lb. bags/case;
bongards' 75507-1) - DST1767,
0 Case 0,63 Case OR 12 Ib. 10,10 oz. (Pafka, SpaghettifWhole Grain; Thin) - DST1788,
1 Case 2.42 No. 10 Can OR 60 Ib. 5.38 oz (Sauce, spaghetti, red pack, 106 oz., red gold, rpkmadc) -
D5T2260,
3 Quart 5.05 Ounces OR 202 Ib. 1.68 oz. fWater) - DST|502.

[Grain-TDA; Choose: 2
Breadstick (TXR1025) 400 (1 ea) 40 (1ea.) 10 (1 ea.) 450 (1 ea.) 450 (1 ea.) 43001 ea.) JL0(1ea.) 420 (1 ea.) Waste 20 (1 ea.)
Meal Contribution: |1 WGR

Qty Prepared: 1 Case 210,00 Each OR 27 |b. 12.44 oz, (§read, Bread $ticks, Pan Baked, 5, Bake Crafters, 5011, WGR) -
D5T1014,
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Plan/Record Page - Menu Items per Page (History) 10 I

Explanation:This setting allows users to control the number of menu items that
di splay on the oO0Pl an/ Record Page. 0

Record Page - Enable "Temperature” Column (History) 9Yes (_'No I

Explanaton.Thi s setting all ows users faro enabl e
recording temperatures for menu itemsn the food production record.The

system wi || onl y enabl menaiterdsibeiltwitrerecpasur e 6 ¢
where the user designated @Spedtiefcy edCRs f
OHACCP Pr asmleeedone or more individual o0CCP

Example of a production plan wére the user has enabledthed Te mper at ur e 6

column.
Category: Entrée-TDA; Choose: 1
Cheese Pizza (TXR1010) (Contributes: 2 WGR, 2 Meat/MA, 1/8 Veg-RO) Comments: o
Serving Size Planned Produced Carryover Return to Stock Waste Total Leftover Total Served Ala carte Reimbursable
1 Each 230 240 o A 0 1 1 238 15 224
Temperature Hot Hold

(°F): —_—
145

Oty Prepared: 2 Case 48 each OR 68 |b. 12.53 oz. (Pizza, tony's smart pizza, 4x6 cheese pizza 50/50, whole grain crust, 50/50 blended mozzarella chees) - DST1020 (Case = 96 each/1.0000 Each). _,'

Fiesta Bowl (TXR1254) (Contributes: 2 WGR, 2 Meat/MA, 1/4 Veg-RO, 1/4 Veg-BP, 1/4 Veg-5) Comments: s
Serving Size Planned Produced Carryover Return to Stock Waste Total Leftover Total Served A la carte Reimbursable
I 1 Each 225 225 o 0 5 5 220 15 205
Temperature | ot yold | Reheat Cook
(°F):
140 165 165

Qty Prepared: 0 Case 1 no. 10 can (Beans, Pinto, Canned in brine, low sodium, 6/#10 can, Bush ) - DST1029 (Case = 6 no. 10 can/1.0000 no. 10 can),
0 Case 8 Each OR 38 Ib. 4.00 oz. (Beef, raw Ground, 80,20, Bulk, Frzn) - DST1741 (Case = 8 Each/1.0000 Each),
0 Case 1 Bag OR 3 Ib. 6.00 oz. (Cheese, reduced fat cheddar feather shred, 4/5Ib. bags/case, bongards 75571-1) - DST1580 (Case = 4 Bag/1.0000 Bag),
2 Case 2 Each OR 14 Ib. 1.00 oz. (Chips, tortilla nacho 6/2lb, Rudy's 4002) - DST1747 (Case = 3 Each/1.0000 Each),
1 Case 6 Bag OR 25 Ib. 5.00 oz (Rice Mix, Spanish brown rice, wg, Flavorwise R219-D5190 ) - DST1008 (Case = 6 Bag/1.0000 Bag),
0 Case 5no. 10 can OR 28 Ib. 14.22 oz. (Salsa, mild enhanced, 6/#10¢cn, 103 oz, red gold, redsc99 ) - DST1011 (Case = 6 no. 10 ¢an/1.0000 no. 10 can),
0 Case 4 Each OR 1 Ib. 8.75 oz. (Seasoning, Taco Seasoning, Reduced Sodium 6/6.60z) - DST1521 (Case = 6 Each/1.0000 Each),
0 Quart 6 Ounces OR 2 Ib. 5.50 oz. (Water) - DST1502 (Quart = 32 Qunces/1.0000 Quart).
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Praduction Orders - Selection Date Type (History)

Production Orders - Default First Week (in Weeks) (History 2

Explanation:Thesesettings do not apply to MENU Module. Users do not need to
update this setting.

“ Production Quantity fields: Display Stock Item Pack Sizes (History) 9'Yes (/Mo I

Explanation:This setting allows users to enable the pack size of stock items in
theoFood Requiredo/ 6Qty. Preparedo6 section

Meal Ala Total :
M It Carry: 9-12 Adult Food Re d
SN Em Contnbution aryovers “ Carte Planned o2 quire

v Category: Entrée-TD4A; Choose: 1

Chicken

< } 5 34 WGR o 2 Case 19 Each OR 63 Ib. 3.11 oz (Patty, Chicken,
anawich, £a3/4 Wk U

315  Breaded, Hot & Spicy, WGR) - DST1545 (Case = 148

Spicy 2 Meat/MA 1Each  1Each  1Each SR
(TXR1164) Each/ mﬁhhy
d Default Auto Fill Method (History)

Explanation:This setting allowsusers to select thedefault Previous Plan
method that MENU Moduleuses o 6 Aut o Fi | lvenuPlanning Counts uct i

Stock item pack size

planwhenusersge |l ect t he OAut o Fi l|forecastCounts Ho

users may manually select a differerd Aut o F iéfrom Ve T Mo

the oDefault Auto Fill Met hod. ¢

T Selecting o0Previous Plané all aaws wusers
using a previous plan containing the o
00Ot her Menu. o

T Sel ecMehurP@nniogCountd§ al | owd Awse®r i |l 1 6 t he
production planusingg he o0 Menu Pl anning Countsod el
1 Selectingdb For ecast wSwosarsitbosAdu taol IFoi | | 6 t he pro

usingt he OForecast dBahesystdamd gener at e

ﬂ Forecast - Ideal Menu Item Category Leftover % [OVS only] (expected range of 0 - 20) (History’ 10 I

Explanation:This setting allows users to set the percentage leftover for each
menu item category in the forecast report.
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Category:Reports

Production Record Template (History)

Standard K I
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Virginia
rotr I
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DEI”y FOOd PI’OdUCtiOﬂ Record Generated 8/16/2017 10:16:16 AM by Claudia Nizman
Site: 1000 - TEXAS TRAINING ELEMENTARY Preparation Site: 1000 - TEXAS TRAINING ELEMENTARY
Serving Date: 7/24/2017 Offer Vs. Serve: True
Meal Service: Lunch Mezl Pattern: [USDAIMeal Pattem SY 2017-2022
Menu Line: Main Line
Sarving Group Plannad Count Actual Count Plan Comments:
K-5 400 393
Adult 40 35| Record Comments:
Ala Cartz 20 25
Program Adults 0 0
Second Meals 0 0
Drop Trays 0 0
Sample Trays 0 0
Total: 460 455
Menu Item (Recipa #) K-5 Adult Ala Carte | Total Plannad | Portioning [fServings | Total Leftover Comments
Tool Produced |Served
Entrée/Combo-TDA;
Choose: 1
French Bread Pizza (TXR1154) (250 (1ea.) 13(lea) (10(lea) |275(1 ea) B70 (1 ea.) 266 (1 ea) Wasted4 (1 ea))
Meal Contribution: |2 WGR, 2 Mat/MA, 1/8 Veg-RO
Qty Prepared: 4 Case 30.00[Fach OR 83 |b. 5.33 oz [Pizza, tony's french bread pepperoni
pizza, 6", while grain with a blend of mozzarella cheese and ch) -
DST1161.
Spaghemi Bowl [TXR1113) 150 (1ea) 25(lea) (0(lea) 175 (1 eal) P00 (1 ea.) 197 (1 ea) Waste 2 (1 ea.)
Meal Contribution: |1 WGR, 2 Mlat/MA, 1/4 Veg-RO
Qty Prepared: 1 Bag 0.95 BY (Beef, Fully Cooked Beef Meatballs - (2/20% Bags) - Bulk
Pack (5 - 0.5 fz. =1 serving) Integrated) - DST1605,
0 Case 0.42 Bbg OR 2 Ib. 1,68 oz, (Chesse, mozzarella, low moisture
feather shredl4/5lb. bags/case; bongards’ 75507-1) - DST1767,
0 Case 0.63 (se OR 12 |b. 10.10 oz. (Pasta, Spaghetti, Whole Grain; Thin)
- DST1786,
1 Case 2.42 Nb. 10 Can OR 60 Ib. 5.38 oz. (Sauce, spaghetti, red pack, 106
oz., red goldf] rpkmadc) - DST2260,
3 Quart 5.05 Punces OR 202 |b. 1.68 oz. (Water] - DST1502.
Grain-TDA; Choose: 2 [
Breadstick (TXR1025) 400 (Lea.) 40(lea) (10(lea) |450(1 ea.) 150 (1 e2.) (430 (1 ea.) Wast=20 (1 ea)
Meal Contribution: |1 WGR
Qty Prepared: 1 Case 210.0ff Esch OR 27 Ib. 12.44 oz. [Bread, Bread Sticks, Pan Baked,
5", Bake Craffrs, 5011, WGR) - DST1014.
Sauce, Marinara, Meatless 400 (1/2c.) |40 (1/2c) |10 (1/2c) |450(1/2c) ks (1/2 ) (435 (1/2 ) Waste 15 (1/2 )
[TXR1275)
Meal Contribution: [ 1/2 Veg-RO
Qty Prepared: 3 Case 1.45 Bhch OR 124 |b. 0.13 oz. [Sauce, Marinara, Meatless) -
DST2787.
Powerad by PrimeroEdge for: TEXAS TRAINING DISTRICT Page: 1 of 4
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“Reaipe Signage - Display Pictures (Histary) OYes (No I

Explanation:This setting allows users to includenagesof the menu items in the
OReci pe Si g flegystenRpalis imnages from user uploaded images in
the oMenu |Itemsd6 tab of each recipe.

Chicken Sandwich, WGR

304 2.0 || 608mg || 38.04

CALORIES SAT FAT SODIUM CARBS

Allergens:  Contains Soy, Wheat.
Made With:

User selectso Y e ¢

Powered by PrimeroEdge for: TEXAS TRAINING DISTRICT

Chocolate Milk, FF

112 0.0 [ 177mg | 18.6¢

CALORIES SAT FAT SOoDIuM CARBS

Allergens:  Contains Milk.

Made With: Milk, Fat Free Chocolate, TruMoo, Dean, MILK

1% Unflavored Milk

100 1.5¢ || 125mg | 12.04

CALORIES SATFAT SODIUM CARBS

Allergens:  cContains Milk. }
User s ol é

Made With: Milk, 1% unflavored; 1 gal. {1% Milk)

Apple Juice

53 0.04 8mg 13.5

CALORIES SATFAT SODIUM CARBS

Allergens:

Made With: luice, 100% Apple Juice 4 fl 0z, Schneider’s, F
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COMPLETING THE PRGIJUON PLAN

Once users assign menus or menu cycles to the calendar, site staff can see and
use the menus or menu cycles for breakfasbr lunch production.

1. Clickonthedo Producti on6 tab.

2. Clickont he oPl an and Recordoé folder

Clickont he oOoPl ané subfolder

4, Sel ect a 0Si tbdrapddwnlmxm t he o0Site
Notice that the 0Site Coded automati cal
fromthe 0 S bdrop down box.

Notice that the system has automaticall
Dated6 tab.

Notice that the system displays a calendar associated with the selected site.

5. (Optional) Use the arrows to the left and right of the month and year to view
other months OR click on the calendar icon to the right of the month and year
to select other months and years.

w

Team Work  Menu Pl i System

Plan and Record

Plan | Select Serving D3 y Y v'-__ Production Withdraw \'-._

Record Site Code Site

T 1000 [ ] | TExAS TRAINING ELEMENTARY [

Production Orders Meian Incomplete Plan Complete M record ¢ lete W withdrawsl Complete | Holiday

Grocery List

B < vy 20 m 4
Production Adjustment
SUN MON TUE WED THU FRI SAT
e e o - - o o
Lunch-Main Lin... — — ——

< |May 2017 EE 2
TU Jan Feb 2013 2018 THU
7 May & May IMay B pray Mar Apr 2014 2019 Fl &d
Lunch-Main Lin.., Lunch-Main Lin... L h-Mai Lunch-Main Lin|
Lunch-Mal pizy| Jun 2015 2020 | | Lundi-bein Ling
Jul  Auwg 2016 2021
Sep Oct |2017| 2022
14 May 15 May 16 May Nov Dec < > P
Lunch-Main Lin.., F
| May Today OK Cancel 1

IL Lunch-Mairresrr = O Lunch-Main LinI_
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Notice the colored squares at the top of the page. The systeralor-codesthe
menu line listed on the calendar to help users easilidentify the menu
plan/record status for that menu line As users make changes to menu
plans/records on the calendar, the system updates the color of the menu line
link to reflect the status.

. Plan Incomplete Plan Complete . Record Complete .Withdrawal Complete Holiday
< |September 2017 EH 2
MON TUE WED THU FRI SAT
27 Au 28 Aug 29 Aug 30 Aug 31 Aug 15ep 2 Sep
Lunch-Main Lin... Lunch-Main Lin... Lunch-Main Lin... ch-Main Lin... Lunch-Main Lin...
3 Sep 4 Sep 5 Sep 6 Sep 7 Sep 8 Sep 9 Sep
Lunch-Main Lin... Lunch-Main Lin... Lunch-Main Lin... Lunch-Main Lin...
1 Aredmenulinel i nk i ndicates oO0OPlan I ncompl ete
1T A menulinel i nk i ndi omplkest ePban C
1 Agreenmenulinel i nk i rRdcordlantceosmpol et e. 6

1 Ablue-illed date indicatesa cHoliday. 6

Note: MENU Module users will not encountergaeymenu line link,for
Withdrawad wWhimpH earel y corresponds to use
ol nventory Modul e. 6

(@)

6. Click on themenu line linkfor the desired dateto access theplan.
Notice that the systen takes users to the production plan for the menu
assigned to the selectedneal type,menu ling, and date.

¢ August 2017 H o
SUN MON TUE WED THU FRI AT
30 Jul 31 Jul 1 Aug 2 Aug 3 Aug 4 Aug 5 Aug
Lunch-Main Lin...
6 Aug 7 Aug 8 Aug 9 Aug 10 Auwg 11 Aug 12 Aug
Breakfast-Brea.. Breakfazt-Brea. Breakfast-Brea . Breakfast-Brea... Breakfast-Brea
Lunch-Main Lin_.

/
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Notice that the system takesuserst o t he OProduction Pl anbo

7. Enter OPl anned oCGoiagGtr (ou)pd 6f or each

Note:Do not | eave any of the fields in the
zeroor another number for eachoServing Group

8. Optional) Enter any oPlan Commentsd in

| Select Serving Date | Production Plan Production Record
1000 - TEXAS TRAINING ELEMENTARY - 8/11/2017 - Lunch - Main Line :’j ¥ [s
Serving Group Planned Count Status: . Plan Incomplete History
K-S » 100 Offer vs. Serve: J
Food Preparation Site: Site Code Site
Adult 10
» 1000 El TEXAS TRAIMIMG ELEMEMNTARY
Ala Carte » 5 -Plar Comments: I
Program Adults » ]
Second Meals » 1]
Drop Trays Q
Sample Trays L)
Totak 15
| Technidan's Worksheet ||Technician's Worksheet in Spanish || Production Form || Production Ticket., || Forecast Report |
L4 >

Notice in the screen sho{above) that the system has automatically checked

the 0Offer vs.Usé@scandesignatedn undekignatexa.site as

oOf fer va. t8ervéMé&nu Pl anningdé tab, o0Con
Configurationdé subfolder
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9. Enter dannedcountsf or

each

me n u

tem 6 or

Notice that the system generates a column for each serving group that
corresponds to the assigned menu.

each

Menu ltems Auto Fill.. hdenu Save Plan 2z Complets || Save Plan
benu ltem Maal Contribution Carmyosers K-5 Adult Ala Carta Totzl Planned | Food Required
I Category: Entrée-TDA; Choose: 1
Salisbury Steak (TXR1069) 2 Meaat/MA i}
1Each 1 Each 1 Each
(Category Totals: (1] (1] (1] 0
w Category: Grain-TDA: Choose: 1
Biscuit (TXR1020) 2WGR 1]
1 Each 1 Each 1 Each
Category Totals: (1] 0 0 1]
Y] Category: Fruit-TDOA; Choose: 1
Bananaz. raw (THR1139) 1/2 Fruit i}
1Each 1 Each 1 Each
Fruity Gelatin (TXR1181) 142 Fruit 1]
12 Cup 12 Cup 172 Cup
(Category Totals: 1] 0 0 0
w Categary: Vegetable-TDA; Choose: 1
17 Wazt/
Green Beans w/Cheese Sauce (LR1050) 1’,2 Me=t/MA ]
1/4 Veg-O 1/4 Cup 1/4 Cup 1/4 Cup
S - 1/4Veg-DG
Raw Vaggie Dippers (LR1075) 0
ogie Dippers | B 1/2Weg-0 4 Cup 34 Cup 3/4 Cup
/B Veg-RO
Tornato, Cucurnber and Parslay Salzd (LR1100) 3', = 0
3/8Veg-O 3/4 Cup 3/4Cup 3/4 Cup
Category Totals: (1] 0 0 1]
w Category: Milk-TDA; Choose: 1
1% Unflawored Milk (TXR1054) 1 MILK-F 1]
1 Carton 1 Carton 1 Carton
Strawberry Milk, FF (TXR1053) 1 MILK-F 1]
1 Carton 1 Carton 1 Carton
Category Totals: (1] 0 0 1]
w Category: Condiment-TDA; Choose: 1
Gravy, Erown (TXR1173) 1]
1/8Package  1/8Package  1/8 Package
(Category Totals: 1] 0 0 0
Record Totals: 0 0 0 1]
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10.If the user does not wish to make any other changés the menu, and desires
to make the plan available for product.i
Completed button.

FAQ

What is the differ en dbatonmedthvyie@av ¢ hRel a
Completed buttons?

I n MENU Modul al]l o%avesBlrantoé enter an
(the) Plandé multiple times, even afte
Compl eted6 button all ows users to ente
the OPlanned Countodoupdéramedchphpl aBeediog
Il temdé col umns t hatsothdtthe system recognzes the @an asl
complete The system only allows users to |

I 1000 - TEXAS TRAINING ELEMENTARY - 8/11/2017 - Lunch - Main Line _j i
Serving Group Planned Count Status: . Plan Incomplete History
K-S 100 Offer vs. Serve; <
Food Preparation Site: Site Code Site
Adule 10
1200 E| TEXAS TRAINING ELEMEMTARY

Alz Carte 5 Plan Comments:

Program Adults 4]

Second Meals L]

Drop Trays [i]

Sample Trays 1]

Totak 115

| Technician's Worksheet ”Technician's Worksheet in Spanish || Production Form || Production Ticket... || Forecast Report |

< >
I Menu Items | Auto Fil..|| Add Menu item...|| Save Pian as Complete || save Pian |
Mezl Total Food
kenu [tem Contribution Carmyowers E-5 Adult Ala Carte Blanned e

~ Category: Entrée-TDA; Choose: 1

Salisbury Stesk (THR1069) 2 Meat/MA 100 10 2 112
1Each 1Each 1 Each
Category
Totals: 100 10 2 12

w Category: Grain-TD&; Choose: 1

Biscuit (TXR1029) 2 WGR 100 10 2 T
1 Each 1 Each 1 Each

Category
Totals:

100 10 2 112

w Category: Fruit-TDA; Choose: 1
30 3 [y

Bananas. raw [TXR1139) 1/2 Fruit 33
1 Each 1 Each 1 Each
70 7 2

Fruity Gelatin (TXR1181) 1/2 Fruit 79
172 Cup 1/2 Cup 1/2 Cup
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Notice that the system hidesth& Save Pl an as Completed b
click on the o0Save Plan as Compl eted bu
0Save Plandé button to save any changes

Notice that the system changes the stat
(yellow).

Notice that the system generates th
the servings of each menu item in t

Select Serving Date Production Plan ' Production Record

1000 - TEXAS TRAINING ELEMENTARY - 8/11/2017 - Lunch - Main Line _j l'\
Senving Group Planned Count I Status Plan Complete History I
K-5 100 Offer vs. Serve: el
Food Preparation Site: Site Code Site .
Aot i 1000 [ =] | TExas TRAINING ELEMENTARY -
Ala Carte 5 Plan Comments: ~
W
Program Adults o]
Second Meals 1}
Crop Trays o
Sample Trays o
Totak 115
|Technic'|an's Wiorksheet | | Technician's Worksheet in Spanish || Production Form | | Production Ticket_.. || Farecast Report
.
— Ao o ] s v e I
eal Tatal _
[t e Ca K-5 Adult Ala Carta Food Required
S Contribution btz . Plannad -

w Category: Entrée-TDA; Chooze: 1

" . p 100 10 0 Casze 112,00 Each (Besf, Down Home Salisbury Steak, Frozen, Advance
Salisbury Steak (TXR10864; 2 Maat/MA 1z
sy SEsk ! et TEsen 1Emh 1Esh Food Company Inc, 16-530-0, MMA) - DSTHHTL
Category
Totals: 100 10 2 12
W Category: Grain-TDA; Choose: 1
- . 100 10 2 0 Case 112.00 Each OR 17 Ib. (.59 oz. (Biscuit dough, handi-split, frozen,
Biscuit (TXR1029 2 WGR 112
il ) = 1 Each 1 Each 1 Each whole grain, 18226 oz, rich products, 13457 ) - DET1024.
Category
Totals: 100 10 2 112
w Category: Fruit-TDA: Choose: 1
Bznanaz. raw (TXR1139) 142 Fruit 30 3 o 33  0Czse021case OR 810 035 oz (Banana, frech 2 Color 25 of) - DET1582.
1Each 1Each 1Each
0 Case 475 no. 10 can OR 31 |b. 714 oz (Fruit, mixed, diced, canned LS,
. - 2 6/210, Sensca ) - DET10ES,
Fruity Gelatin (TXR11281) 142 Fruit — ! = 79 0 Case 163 Bag OR 2 lb. 7.09 oz (Gelatin, Red Assorted, fortified with
FZcupi| S/ Cup 2, Cup Vitamins A & C. Pack 12/24 oz urits) - DSTZ331,
0 Quart 6.52 Qunces OF 12 Ib. 040 oz (Water) - DST1502.
Category
Totals: 100 10 2 112
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COMPLETINGHE PRODUCTION PLADDING A MENU ITEM

o FAQ
Why would a kitchen manager need to add a menu item to tpeoduction plan?

The production plan will reflect the menu plan entered by the menu planner.
However, on occasion, a kitchen manager may need to add a menu item to the
production plan. The following scenarios may require a kitthen manager to add a

menu item:

The kitchen manager wants to adteftover fruit menu itemsfrom breakfastto
the lunch menu.

The kitchen manager needs to substituta menu item due to delivery
mistakes.

The kitchen managemneeds to offerleftover menu items from previous days.
Thedi strict uses a generic term, su
managers to choose a menu item to add to the menu, most often a fruit or
vegetable item.

1.From t he no PPrloadny,cét icd i ck on the O60Add Menu
Notice that the system generatesao Add Menu I temdé window,
users to search for and select the desi
OReci pé &pbpdkor o0Category. o J_

p>]

p]

I >
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