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Menu Costs Quick Tips to Remember:

1. Determine if there is a cost associated by an entire entrée
or the different meal components. For Example: If you buy
a premade item like Pizza there would only be one
associated cost, 50 you could account for the Pizza in the
Recipe Entrée line and indicate N/A for the supporting meal
components. Another example is if you served a
Hamburger. You would want to indicate N/A in the Recipe
Entrée line but enter/calculate 2 cost for the Hamburger
Patty and Hamburger Bun.

2.1f there are plans to utilize INTEAM’s production records
‘module in the future, it is recommended that a user selects
the “Calculate” functionality as opposed to the “Enter”
functionality. That way the Inventory Unit, Servings per
Inventory Unit and Cost per Inventory Unit is accounted for
and can be prefilled for you in the production records
module.

3. You do not need to use 3 “$” sign when entering costs.

2.You can use decimal points when entering costs for
example, *.55". Aleading “0” does not have to be entered.

5. The Value of Commodities per Inventory Unit column is not
a required field, but if there are plans to utilize INTEAM’s
production records module in the future it is recommended
that a user enters a numeric value for menu items. This
means that non commaodities should be entered as “0".
Othenwise the system will not account for the daily cost of
commadities used in production records.

6.The A la Carte Sales Price column is available for all line
items. The user needs to determine whether there is an A
La Carte Sale Price or not. For example, Pizza may have
cost in the Recipe Entrée line, and a “0 cost for the
supporting meal components, since you would not sell the
Pizza by component. Another example, is if you served a
Hamburger, you may have a cost in the Recipe Entrée line
for the whole Hamburger, but maybe you sell the
Hamburger Patty and Hamburger bun separately for those
that want to buy it that way, so you would have a separate
cost for both. Again, it would be up to you how you price
your Ala Carte.

7. Remember, once all data is entered, you must click on the
“save and Recalculate” button otherwise the system will
not save the data entered for the specific day.

8. Menu costs wil only transfer to newly created menus, It wil
prefill old menus created.

5. When creating new menus, if you have entered costs for
menu items in 2 previously created menu you will now be
able to select and add menu items from the menu item
database items by a menu cost.

10, if you entered menu costs for a previously created menu
and want to link the costs to other menus already
created, the only way to do that is edit your menu items
in old menus and add the items that now have menu
costslinked to it.

Accessing Menu Costs

1. Select the Menu Compliance Tab
2.5tay in the Menu Certification Hyperlink

3.Click on the “Edit” hyperlink to access non approved menus, or the “View” Hyperlink for
approved menus

4.Click on the “View Cost Data” button to access the menu costs for the specific days menu

5.Click on each day's tab then follow Step # 4 above to access the menu costs for the day

6.Click on the “View nutrient Data” button to return back to the day’s menu

Definitions:
Enter- The user will select this if they only want to enter the cost in the Cost per Serving
column (This also means that the user must complete calculations on their own to
determine the Cost per Serving for the specific menu item)

Calculate- The user will select this if they have the Inventory Unit, Servings per Inventory
Unit and Cost per Inventory Unit so that the system can calculate the Cost per Serving
column for them

N/A- The user will select this if there is no cost to collect, therefore it will not require that
you complete the following columns: Cost per Serving, Inventory Unit, Servings per
Inventory Unit, and Cost per Inventory Unit

Selecting: Enter or
Calculate Cost Per
Serving Column and
N/A Functionality
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Value of Commodities
per Inventory Unit

f the menu item is 2 commodity item, enter the Commodity Value for the item in the Value
of Commodities per Inventory Unit.

Column
A la Carte Sales Price | Determine if there should be an A la Carte price for menu items, and enter into the column.
Column
Projected Average | This wil only calculate if menu costs have been entered into the Cost per Serving column,

Cost Per Meal
Column

or calculated from the Inventory Unit, Servings per Inventory Unit and Cost per Inventory
Unit or if N/A was selected from the Enter or Calculate Cost per Serving column.





