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‘ DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

The first step is to open MenuKit. You are now at the dashboard.

DISHMENUKIT | & TestBistro Training ~

55!
Dashbeard o Menus ¥ Categories v
a @ CREATE
ecipes
& New Recipe @
Ingredients
POTENTIAL PROFIT
Recipe Servings sold
K Rinderfilet Gansestopfleber 100 serv.
X Seezunge 100 serv.
X Paytec 100 serv.
INGREDIENTS OVERVIEW
Ingredient
Australisches Rinderfilet - 1,00 kg
Seezunge ausgenommen mit Kopf frisch - 1,...
or ) . .
s Thunfisch gekihit 2 - 4 kg - je kg
@

Q, Search...

OVERVIEW OF RECIPES

Additional potential monthly profit

+1,530.00€

+1,260.00€

+1177.00 €
Price Consumption
133.98 € / 2.1kg 20.00 kg
7.84 € /0.25kg 40.00 kg
51.04 € /1000 gr 22.00 kg

Costs
1,276.00 €
1,254.40 €

1122.88 €

HD*Max ~ % | EN
,I 1 Recipe
Your @ food cost ‘_ 10 RF!C-F'JF!S
o,
27% |‘ 10 Recipes
_ 2 Notcalculated
FOOD COST
Set new goals by redefining your food cost in %
T 9 »
0% 25% 68% 100 %
- e ~ -
- 7 4 -
Reset
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) ‘ DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

0 The first step is to click on New Recipe.

DISHMENUKIT | & TestBistro Training ~ Q. Search... HD*Max ~ £E | EN
55!
Dashbeard o Menus ¥ Categories v
R @ CREATE OVERVIEW OF RECIPES
ecipes
& New Recipe @ New Ingredient €
Ingredients
,I 1 Recipe
POTENTIAL PROFIT Your @ food cost W10 Recipes
. . . . _ 27% _
Recipe Servings sold Additional potential monthly profit |‘ 1 O Recipes
X Rinderfilet Gansestopfleber 100 serv. +1,530.00€ _ 2 Notcaleulated
X Seezunge 100 serv. +1,260.00 €
X Paytec 100 serv. +1,177.00€
INGREDIENTS OVERVIEW FOOD COST
Ingredient Price Consumption Costs Set new goals by rcdcf'ni']g]‘\:qr food cost in % ,
. o T _ '
Australisches Rinderfilet - 1,00 kg 133.98 € / 21 kg 20.00 kg 1,276.00 € 0% 259 68% 100%
Seezunge ausgenommen mit Kopf frisch - 1,... 7.84 € / 0.25 kg 40.00 kg 1,254.40 € °* '@, C o
SE
Qs Thunfisch gekihit 2 - 4 kg - je kg 51.04 € /1000 gr 22.00 kg 1122.88 € Reset
@
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DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

Now name the new recipe.

DISHMENUKIT | & TestBistro Training ~

Q, Search...

A .
Dashboard New RGCIPG
Recipes
Ingredients
Recipe name
Category
Starters Main courses Desserts Partial recipes
Menus
Menu 1 Menu 2 Menu 3
e
et
Y
(2)
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DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

0 To continue click on Create a recipe.

DISHMENUKIT | & TestBistro Training ~

Q, Search...

HD*Max ~ % | EN
™
Dashboard Pho Ga
Recipes
Ingredients
Recipe name
=/ Pho Ga ‘ Create a recipe
Category
Starters Main courses Desserts Partial recipes Other
Menus
Menu 1 Menu 2 Menu 3
@
@
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) ‘ DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

The next step is to search for the ingredients you need for your recipe.

DISHMENUKIT | & TestBistro Training ~ Q. Search... HD*Max ~ £E | EN
&
Dashboard Pho Ga
Calculation (@ Details £ Preparation
Recipes
i Name of recipe 'r/;\\" Calculator
== o
& B 15 PhoGa

Ingredients

Gross sales price

Recipefor 1  portion 5.00 €
— . - . . ™y
I Q_ |search for ingredient /G Basic reclpe\‘ /G Flatrate ) VAT
L AN _/
Frequently searched ingredients 19% -
Ingredients Price tem number Use
-~ Eier (Otto) 0.20 € / 1000 quantity 4Recipes @ Net sales price
4.20€
* aro QS H-Schlagsahne 30 % Fett - 1,00 kg Packung ™ 2.97 € / 1000 ml 929363 3 Recipes
" aro Spaghetti - 5 kg Beutel (5 9.54€/5000¢g 931146 3 Recipes @ Food cost
“r Rinderroulade aus der Oberschale - 1,00 kg M a9.41€/3kg 904490 2 Recipes @ 0.00€ 0%
{@} @ Create a new ingredient

Profit per serving @
PN 4.20¢€

© Instructions ] = il m
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‘ DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

/) Then select the ingredient you were looking for. Note: METRO/makro ingredients are always labled!

DISH MENUKIT | & TestBistro Training ~

Q. Search...

HD*Max ~ % | EN

)
Dashboard Pho Ga
Calculation @ Details 173 Preparation
Recipes
0\ Neme of recipe © Calculator
& & |d PhoGa
Ingredients -
Gross sales price
Recipe for 1 portion 5.00 €
( sarecine. B ) VAT
{)
O Ingwer kﬁ Basic recipe ) kﬂ Flat rate )
All > 17 Matches 19% 7
Ingredients Base price tem number Jse
Net sales price
©r 450G INGWER PUEREE (:M6.37€/450¢g 589336 [+] 4.20€
" 450G INGWER PUEREE b 38.22€/2700g 589337 [+]
> Fuchs Ingwer gemahlen 50 g Dose (:M410€/50g 208605 (+] Food cost
0.00€ 0%
&r Flora Fuchs Ingwer gemahlen - 1,00 kg »M14.81€/1000g 5617 [+ ]
P
et ©F  Monin Sirup Ingwer Glas - 6 x 700 ml| Flaschen k™ 46.86 € [/ 4200 ml 573052 [+] Profit per serving @
ey @ Create a new ingredient 4.20€
NS
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) ‘ DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

® Here you can see an overview of the ingredients you have selected.

DISHMENUKIT | & TestBistro Training ~ Q. Search... HD*Max ~ £E | EN
o Coleuiati N . _
alculation (® Details %> Preparation
Dashboard
i Name of recipe 'r";\\ﬁ Calculator
r = M
B 12 PhoGa
Recipes »
Gross sales price
&
Inaredients Recipe for 1 portion 5.00 €
- - ( icrecipe ) ( ) VAT
("’\ Search for ingredient ) \LG Basic recipe ) \G Flat rate )
19% -
Ingredients Amaount [ Unit Base price Food cost
4 Suppenhuhn tiefgefroren, Handelsklasse A ca. 4 kg 000 / kg - BMN1N56€/4kg 000€ 0% Net sales price
420€
¥ 450G INGWER PUEREE 000/ g u IM637€/450g 0.00¢£ 0%
Food cost
Food waste and peel loss 0.00€ 0%
(] suppenhuhn tiefgefroren, Handelsklasse A ca. 4 kg Profit per serving @
[ ] 450G INGWER PUEREE 4.20¢€
Ioh
et
©,

© Instructions ] = il m
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) ‘ DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

J) Now click Done to continue.

DISHMENUKIT | & TestBistro Training ~ Q. Search... HD*Max ~ £E | EN
™ Calculation (@ Details %> Preparation
Dashboard
) . Neme of recipe I:>I Calculator
B2 PhoGa
Recipes
Gross sales price
@ Recipe for 1  portion 5.00 €
Ingredients
' ' ( ic recive ) ( O VAT
("’\ Search for ingredient ) \G Basic recipe ) \ﬂ Flatrate )
19% -
Ingredients Amount / Unit Base price Food cost
" Suppenhuhn tiefgefroren, Handelsklasse A ca. 4 kg 000 / kg - M 1.56€/4kg 0.00€ 0% Net sales price
420€
¥ 450G INGWER PUEREE 000/ g v BIM™6.37€/450g 0.00€ 0%
Food cost
Food waste and peel loss 0.00€ 0%
(] Suppenhuhn tiefgefroren, Handelsklasse A ca. 4 kg Profit per serving @
[} 450G INGWER PUEREE 4.20¢€
Ioh
et
@

© Instructions ] = il
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) ‘ DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

0 To overview all your ingredients, click on ingredients.

DISH MENUKIT | ) TestBistro Training ~ Q Search... HD*Max ~ % | EN
) .
s 24 [ 24 Your Recipes Create arecipe
Recipes o Menus ¥ Categories ¥ Calculation ¥ Q, Search...
@7 RECIPE * YOUR SALES FOOD COST (€) FOOD COST (%) CONTRIBUTION MARGIN PROFIT
Ingredients
Currywurst 10.60 € 3.86 € 43% 9 5.05€ 505€
Currywurst 15.30 € 3€ 25% e 965 € 965€
Currywurst im Brotchen 420 € 1.47 € 42% 9 206€ 206€
dumplings 6.50 € 043 € 8% 1de 5.03€ 503¢ :
Eierkuchen 5.00¢€ 0.04€ 1% e 416 € 416€
Flammkuchen 12.50 € 3.08€ 29% ¥ 742 € 7.42¢€¢
Geschnetzeltes 570 € 253 € 53% ¥ 226 € 2.26¢€
PPy Justins Sandwich 4,50 € 0.52¢€ 14.% 1l 326 € 3.26€ :
v g
Latest METRO price updates: 17 hours ago ™ Print list Select
NS
Rows displayed | 50 ~ 1of 1 pages Got to page: | 1

© 2022 Hospitality Digital GmbH 9of 12



‘ DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

J) To see your added METRO/makro ingredients, click on METRO/makro article.

DISHMENUKIT | & TestBistro Training ~ Q. Search... HD*Max ~ £E | EN
m - °
enoonrs  YoOUr Ingredients Add ingredients
Reci
o S Reset € Own ingredients I M METRO articles I & Individual prices (CIPs) % Delivery prices Q. Search...
€r
Ingredients INGREDIENT * USAGE (MONTHLY) MOMTHLY COSTS YOUR SUBSCRIPTION PRICE USE

TNEWLY ADDED INGREDIENT

& 10KG POMMES FRITES STEAKHOUSE 20.00 kg 2976 € “5 ™ 14.88€/10000g 1 Recipe
g 450G INGWER PUEREE 0.00 kg 0.00€ = M 637€/450¢g 1 Recipe
&% 5009 Wildkrautersalat 10.00 kg 127.40 € “t M 6.37€/500g 1 Recipe
.':' Alpro Barista Hafermilech - 11 5.001 9.30€ kM 1.86 € /1000 ml 1 Recipe
1;'{ Aps Parmesan-Menage Economic 6.00 kg 161.08 € s M 740¢ /279 g 1 Recipe
#% aro Bacon geschnitten gerduchert ca. 0,7 - 1 kg Packung 2,00 kg 21.56 € k™ 1078€/1kg 1 Recipe
et o . - Lo — ma R
® Latest METRO price updates: 17 hours ago
Rows displayed | 50 1 of 2 pages o Got to page: | 1
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DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

® Now your newly added ingredient is in your database. To get more information about your METRO/
makro article, click on the ingredient.

DISHMENUKIT | & TestBistro Training ~ Q, Search... HD*Max ~ £E | EN
m -
oo YOUT Ingredients Add ingredients ©)
Reci re ~\
o o Reset €r Own ingredients | ( M METRO articles v ) (4 Individual prices (CIPs) & Delivery prices Q. Search...
€
Ingredients INGREDIENT * USAGE (MONTHLY) MONTHLY COSTS YOUR SUBSCRIPTION PRICE USE

TNEWLY ADDED INGREDIENT

. 10KG POMMES FRITES STEAKHOUSE 20.00 kg 29.76 € “k ™ 14.88 € /10000 g 1 Recipe

I ﬁ' 450G INGWER PUEREE 0.00 kg 0.00€ = M 6.37€/450¢g 1 Recipe

4% 5009 Wildkrautersalat 10.00 kg 127.40 € “t M 6.37€/500g 1Recipe

-;:"f'. Alpro Barista Hafermilch - 11 5.001 9.30€ kM 1.86 € /1000 ml 1 Recipe

1:{ Aps Parmesan-Menage Economic 6.00 kg 161.08 € = M 740€ /279 g 1 Recipe

#% aro Bacon geschnitten gerduchert ca. 0,7 - 1 kg Packung 2.00kg 21.56 € = M 1078¢ [ 1kg 1 Recipe

@) Latest METRO price updates: 17 hours ago

Rows displayed | 50 1 of 2 pages o Got to page: | 1
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DISH MenuKit - How to quickly add METRO/makro ingredients to your recipe

METRO

Here you can see all the required information about the ingredient. That's it, you are done.

# Editingredient

Ingredient
™ 450G INGWER PUEREE
Amount  Unit Price excluding VAT

450 [gr 6.37 €

be ted.
and unit come from the METRO range

This ingredient is found in the following recipes:

Pho Ga

I  Delete ingredient '
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