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Where foodservice shops.




Introducing Menu Planner.

What is Menu Planner?

Menu Planner is a tool provided to Bidfood customers that facilitates
the planning of meal inventory and ingredients and enables
customers to manage their cost and speed up the purchasing and
ordering process.

It generates accurate costs per serve and provides gross margin
analysis to ensure our customers are in full control of their Menu
costings.

Simply add your recipes to the planner and create your own Menu,
control the ingredients and allergens of your recipes and manage
your Menu costings and profitability.
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Roles and functionalities of the Menu Planning tool .

Menu Planner is accessible in two parts: My Recipes or Menu Planner
> My Recipes
Create and add your recipes to my Bidfood and calculate accurate costings for all of your recipes.

Recipe costs and reporting will reflect the actual and current food cost, ensuring that you can monitor
your gross margins and improve the accuracy of your menu pricing. When combined with the Bdirect
Stocktake template, you can achieve a substantially higher level of food cost visibility and control.

> Menu Planner

Menu planner is a supplementary feature used in addition to MyRecipes. Menu Planner allows you to
group multiple recipes to create and cost up a full menu; within this feature you can input the required
guantities & servings to obtain a consolidated view of the Ingredients and the final costings of your
Menu.

Any changes made in the servings at recipe level will impact the total menu cost, allowing you to make
modifications to meet your target budgets.

Key features

» Add your recipes to the Menu planner and work out your costings/profit based on real and live
pricing

» Use the recipes to generate a Menu to suit your desired budget

» The system automatically generates your shopping basket based on the number of meals or Menus
chosen saving you time during the purchasing process

> View & print the Ingredients, Nutritional panel and allergen statement of all your recipes & Menus

> Generate costing reports for your recipes & Menu

> Print product labels if required



Menu Planner functionalities.

Menu Planner Functionalities

Function

Building a Recipe
Using Manual Ingredients
Scaling a Recipe for Delivery

Recipe-based Requisition

Build a Menu {e.g., Product for a Full Day, Across Multiple Diners).

5caling a Menu for Delivery

Menu-based Requisition

View Ingredients Summary

View Ingredients List and

Use Ingredients List to Replace Ingredients

Role to Grant in BDirect Admin

MyRecipes
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FoodCoster

MenuPlanner
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Menu Summary & Costing report.

Costing Report

SEARCH BY:
REPORT TYPE:

CATEGORY:

NAME (OPTIONAL):

Sortby:  Category/Recipe Name +

NAME
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Home Browseby- Orders~ MenuPlanning- Reports~  Accounts-  Promotions -

Al Categories

Prafarred Produccs Only

Menu Planning
Recipes
Menus
Ingredients List
Ingredients Summary
Manual Ingredients

Costing Repart

O RECIPES MENUS

All

SALE PRICE

PER SERVE ~ GM% GM% COST/SERVE
SERVINGS  (EXCL.GST) EXCL.L/U INCL. L/'U EXCL.L/U

Menu Summary

Mel Testing Menu

Mel Testing Menu

§ AUTO ORDERFORM | $1,847.76 W

Warshouss | Canberra Facdservice | 995101) =

Last Updated: 12/08/207%
Recipe Owmer:
Tester Testing-595101-BID1

Sale Price Per Serve (Excl. GST) 520,00
Total Ingredients Cost (Menu) 543.40
Total Ingredients Cost (Bidfood Order) ESEERES
Total Menu Cost Per Serve Excl. Labour/Utilities 5434
Total Menu Cost Per Serve Incl. Labour/Utilities 5460
Gross Margin % Excl. Labour/Utilities 78.30%
Gross Margin % Incl. Labour/Utilities 76.55%
* NfA Ingredient Cost Nos Included
SRR - Q- Dl e o
Sertby:
; € TOTAL INCLUDE
NAME DESCRIPTION EXCL.L/U  INCL.L/U | COST(RECIPE} SERVINGS AL | NoONE
el Recipe 1 Mel Recipe 1 5350 $2.85 $35.02 o v
Sortby:
INCLUDE
MENU INGREDIENT R ORDER g,
PRODUCT DETAILS pRICE oM Menu QY| cosT oM QY WNONE
CAKE MUD CHOCOLATE TRAY

OFRO - 2 KG (SARALEE) [6741]
OTHER FROZEN | CAKES TRAY

search Q

Shew: 100 items «

COST/SERVE  LAST
INCL. L/U UPDATED

Breakfast Options - Options for Breakfast.
Breakfast's | My

Mince Pie - Delicious mince pie made with fresh pastry, for 6 $16.00 88.79% 87.56% $1.79

dinner.
Dinners | My

Omelette - Omelette
Egg | My

10 $18.00 94.86% 94.25% $0.92

10 $0.23

10/04/15

3/04/19

6/06/19

$41.88 /TRAY G 400 5838 RAY 1 v

Basket



Allergens.

This feature raises the visibility of allergens within a recipe to allow customers to
view allergens present in the recipe to ensure they are fit for purpose

1~

Home Browse by - Orders - Menu Planning - Reports~=  Accounts - Promotions~  Help -

= Subrrit Deder Bedune -
D O iionmime nn.  [EGHEROIR

Warehouse Food - Auck [ 20807) ~

vuyBidfood

Preferned Products Onby

Recipe Summary

Menu Planning

Recipes
— Mei's Salag
rgredients List Reécipe Group

ingredients Summary Sale Price Per Serve (Excl. G5T)
Labour/Utilities Allowance

Manual ingredients Total Ingredients Cost (Recipe)

Total Ingredients Cost (Bidfood Order)

Cost Per Serve Excl. Labour/Utilities

Corsting Report
Allergens

»:
Gross Margin % Excl. Labour/Utilities B
Gross Margin % Inel. Labour/Utilities

Cost Per 5erve Incl. Labour/Utilities
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Mested In Recipes saf et I0F10AM9
P Last Updated: 30710013
Nested In Menus Recipe Dwner:
BidOne Administrator-20E07-BID1

saﬂh”“

RECIPE RECIFE INGREDIENT  ORDER
PRODUCT DETAILS PRICE uoMm qry CosT uom ORDER QTY
Cheese Edam Block $E.45 /Block G 100 30.ES Black
CHILL - 12X1KG (Smark Chaice) [12758]
Cadry Products | Craese Blocic

PCE 10 322353 Caron

Pie Gourmet Angus Beef ChilliCheese
FRZM - 12X200G (Dads Fies) [55156]
Pastries and Pies |Fies
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Generate Labels.

Where Menu planner is used
this feature will generate
labels for recipes and
provide clarity over the
contents of the prepared
food

3i%110 0

v AL
g ] Milk and Milk Produces
Asparame, Gee
Egg ana Egg P
=] 45 Gluten (Cerea
of Guarana, Lupine, M5G, P

=X
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Caffeine, Crustacea and their products

guide and Sulphites in ConCeNratons
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Nutrition
NUTRIENTS QUANTITY PER SERVE (509.40 G) QUANTITY PER 100 G
nargy 650330k Th66
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