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Aurora  Infor mat ion Systems 

This release features a new program that 
was developed based on user requests: 
the Top Purchases Report.  This is a 
great tool for anyone involved in Purchas-
ing for an operation. 
This new program allows users to gener-
ate reports based on locations, vendors, 
and Items (or cost categories).  Users 
can also take advantage of Master Lists 
for locations, vendors, or items to gener-
ate these reports.  
Other criteria used to build the report 

includes defining a date range, sorting 
options, and the number of “Top” pur-
chases (from 1—100). 
In the example above, the report is show-
ing the top 15 purchases from Vendor 26 
for the first 6 months of the year. Analyz-
ing the report shows us that out of the 
top 15 purchases, 4 of them are juices 
and that they comprise almost a third of 
the total purchases.  This can be an ex-
tremely helpful report  
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TO P  PU RC H A S E  RE P O RT  

Upcoming FoodPro User 
Conferences: 

 
• University of Massachusetts - 2009 

• University of Wisconsin, Platteville 
- 2010 
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FOODPRO® RELEASE 2 .1  
       PRODUCT BULLETIN 

I N V E N T O R Y  B O O K  
A new feature added to the 
Inventory Count Book in 
this release is the ability to 
copy to multiple storage 
areas. 
Now users can do more 
than re-sequence their in-
ventory (by cutting and 
pasting rows of items), they 
can also copy (& paste) 

items to new storage areas as 
they need to. 
This gives even more flexibil-
ity to the users so that they 
can manage their own inven-
tory as they are entering  their 
ending counts..  
An additional update made 
has to do with the Inventory 
Count Sheet generated with 

the Production Run: more 
lines have been added to 
help reduce paper usage. 
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“soup” in the name, then it would select soups with “cream” in the 
name.  The value of this feature is the ability to create specific lists 
of data (Recipes, Inventory, Vendors) 

The Master Lists program 
has been updated with a                             
powerful new feature in this 
release.    
 
We have incorporated the 
ability to build or edit lists by 
using English Statements 
within the program itself. 
English Statements are line 
instructions that use a spe-
cific command language.  
Users that have utilized TCL 
for extracting information 
from FoodPro will recognize 
the statements created us-
ing the new Query Builder 
utility that has been built 
into the Master Lists pro-
gram.  
 
The Basic concept of using 
the Query Builder is to help 
users build lists of data 
more quickly and efficiently.  
A simple example of using 
the utility to retrieve data 
would be to select all reci-
pes with the criteria that the 
name must contain both 
“soup” and “cream”.   
 
The Query Builder would use 
the defined criteria to first 
select all recipes with 

sorted by name. 
Service Needs Maintenance 
Users may now adjust (add 
or delete) their Miscellane-
ous Additions from their 
current day forward.  This is 
to accommodate updating 
the Menus on Web with new 
information.  To assist with 
this, the Menu Category will 
be highlighted to remind the 
user to change it to a cate-
gory that is displayed on the 
web. 

Global Recipe 
Users can now use the 
“Ingredient Font Options” 
utility to change the font 
type, style, and size of the 
ingredient grid.  This is avail-
able on the screen only as a 
way to assist users with see-
ing the information better.   
Menu Applets 
Option has been added to 
display Menu Numbers. 
Menu Item Cost Summary 
This report can now be 

FoodPro on the Go 
ACI Items can now be dis-
played on the Web.  This will 
be especially useful for selling 
retail items in a c-store setting 
(or other retail outlet). 
Location Inventory 
The Order Group field has had 
a name search function 
added to it to make using this 
field easier.  
Purchase Recap 
A new Summary level view has 
been added to these reports. 
Location Inventory/Recipe 
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S E A R C H E S  I N  F O O D P R O  

M A S T E R LI S T S  

G E N E R A L  E N H A N C E M E N T S  

This utility was first introduced in the Maintain Nutrient 
Pointers Program.  Since searches are used in many of the 
programs in FoodPro, we have updated many programs with 
the expanded features.  For example, the utility now saves 
previous search history and also allows user to search within 
previous search results.   
Anyone familiar with the previous generations of the Search 
utility will understand the time-saving value of being able to 
conduct searches within previous search results.   
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An integrity check will be run 
in Service Needs and Ca-
tered Events when trying to 
delete either of the above. 
Maintain Nutrient Pointers 
The search option to use the 
last results as the basis for 
the next search can now be 
turned ON or OFF by user. 
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U S E R  P R O F I L E S  

tor.   Additionally, the other new feature has 
been in the works for a long time and it is 
finally ready to be released: the ability to 
define a user as a SuperUser.  This feature 
will allow designated users to enable 
“Lockout Mode” for FoodPro (through the 
use of the Activate/Deactivate FoodPro Op-
tions utility), essentially blocking access to 
FoodPro for all users.  This will be especially 
useful during FoodPro and\or Server up-
grades as well as during administrative du-
ties (e.g. backups & production run). 

FoodPro® Release 2 .1  

Schools that are using the Menus and\or Nutri-
tion on the Web now have a few new features 
to take advantage of in the Web Preferences 
program.   

Operations can now choose to 
have the menus from the pre-
vious day appear on the web.  
This enables customers to go 
online and retrieve nutritive 
information a day after service 
should they need to review it 
in detail.  Another new feature 
is the ability to select how 
many days out they want to 
display their menus for on the 
web page.  For example, an 
operation may want to publish 
their menus for 2 weeks at a 
time instead of the default 1 
week.  Alternatively, time 
frames of less than a week 
can also be selected (only 
show 3 days at a time).  The 
flexibility of the setting is by 
FoodPro Location, so each 
visible location can be defined 
appropriately.   
 
Another new feature is the 
ability to display Nutritive In-
formation by location (allowing 
operations to selectively turn 
on locations as data is com-
pleted). 
 
 

The User Profiles program has had some new features added to it in the 
FoodPro 2.1 Release.  The first big change is that FoodPro Coordinators 
can now set up or modify a user’s preferences from directly within User 
Profiles.  This means that default printers, default locations and auto 
Logoff settings can be managed much easier by the FoodPro Coordina-

In this release we have tightened up the Forecasting process to help minimize any issues 
that may occur when a user chooses to click “OK” instead of “Continue” during the Fore-
casting Process.  Therefore, the choice of “OK” will not be available, forcing users to 
choose “Continue”.  Users can always restart the forecasting process if they need to make 
any corrections after the first time they forecasted. 
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V E N D O R  M A I N T E N A N C E  

W E B  P R E F E R E N C E S  
P R O G R A M  

F O R E C A S T I N G  

tion of a new program function: Delete.  Now, users can 
completely delete unused vendors from FoodPro. 

In this release we have 
made a few updates to the 
Vendor Maintenance Pro-
gram.  Due to requests 
from the User Group, we 
have expanded the lengths 
of two fields: Email & Com-
ments.  Now users can 
enter longer email ad-
dresses that were previ-
ously truncated.  Also, the 
Comments field will open a 
to a notepad type field 
enabling longer comments 
to be created. 
 
Another enhancement to 
this program is the addi-
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Crystal Reports Release 11 
All programs utilizing Crystal 
Reports have been updated to 
Release 11 which will provide 
consistency across all programs.  
Additionally, it will reduce the 
overall size if the FoodPro instal-
lation program. 

Microsoft® Windows Vista®  
Starting with Release 2.1, FoodPro 
is Vista compatible 
 
Microsoft Office®  2007 

The Catering Sales Module and all 
Applets have been updated and 
are now compatible with Office 
2007 
 
 

R E C I P E  H I S T O R Y  R E P O R T  

F O O D P R O  C O M PA T I B I L I T Y  

The Recipe History Report was introduced a cou-
ple years ago as a tool enabling users to review 
statistics about their Location Recipes. 
 
The statistics that were originally reviewed were 
the portion size\unit, portions served, and last 
served.   With the 2.1 release, this program has 
been updated to include other data: cost, revenue, 
and profitability as well as the ability to run the 
report for inventory items.   
 
This will be a great help to both retail and catering 
operations so that they can make educated deci-
sions with respect to menu changes. 
 
For example, in a catering operation, the user can 
run the report against a special item (flowers) to 
review it’s profitability...and then make a determi-
nation on whether it’s time to renegotiate prices or 
find a new florist. 
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In an effort to accommodate 
the need for an increased 
number of inventory num-
bers in retail operations, The 
Stock Keeping Item (SKI) 
was created.  SKI’s expand 
the number of available in-
ventory numbers from a limit 
of 9,999 to 99,999.  
 
The concept of Stock Keep-
ing Items allows for creating 
an additional range of inven-
tory items that will be used 
for ordering, inventory con-
trol, and accountability but 
not for the full resources of 
FoodPro.   
 
The original 9,999 items are 
reserved for "traditional" 
inventory items which are 
unrestricted in their use 
within FoodPro.  The SKI 
Inventory numbers range 
from 10,000 to 99,999 and 
are restricted to limited use 
within FoodPro. 
 
For example,  SKI’s can not 
be used in ACI, in Recipes, 
on Menus, or in any type of 
production document.  
These are just a few exam-
ples, for more information, 
please review the Location 
Inventory section in the 
FoodPro Help System. 

The purpose of the SKI item is to use 
FoodPro to account for the many 
items a c-store may carry but would 
potentially use a large amount of in-
ventory numbers in FoodPro.   
 
An example would be grocery items.  
For example, personal and beauty 
items can account for sizable percent-
age of inventory stock, all of which 
would require a large amount of in-
ventory numbers.  Additionally, these 
items would typically never appear on 
a FoodPro Menu. 
 
Stock Keeping Items can be used (or 
are used) in the following programs: 
Vendor Quick Orders, Inventory Main-
tenance, Inventory Analysis, Location 
Cost Summary, and all functions 
within the Vendor Bid Module. 
 

S T O C K  K E E P I N G  I T E M S  
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The Service Needs Production Report 
enables users to generate real time 
production information independent of 
the Production Run.   
 
We’ve added a few enhancements to 
this program to make the generated 
production information both more flexi-
ble and robust at the same time. 
 
A benefit of using this program is to 
generate newly added or updated pro-
duction information to be used by the 
kitchen staff. 
With this update, we’ve added some 
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W A R E H O U S E  U P DAT E S  

S E RV I C E  N E E D S  P R O D U C T I O N  R E P O R T  

The Warehouse Inventory 
program will now show 
some new information:  
•the Markup Pointer value 
will be displayed.   

•Users have the ability to 
view the base cost and 
cost with markup as their 
preference or need 
changes.   

•Users will also be able to 
view and modify PO 
Specifications for an in-
ventory item. 

 
The last enhancement is 
that Markup Maintenance 
now has its own privilege 
in User Profiles which will 
prevent unauthorized us-
ers from making changes 
to the markups. 

Several programs in the 
Warehouse Module have 
been enhanced as well 
with this release. 
 
When Packs are added to 
items via the Purchase 
Order Maintenance pro-
gram, then the Transaction 
Log will be updated to 
show that change. 
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flexibility as to how the service requisi-
tions can be generated. If a user 
batches recipes and storeroom requisi-
tions, but not subassemblies, then they 
would see the subassemblies as shown 
in the top example where it indicates 
the Pot Roast and the Gravy. 
 
However, if the user chooses to batch 
the subassemblies with the recipes and  
storeroom requisitions, then the requisi-
tion will show the ingredients of the sub-
assemblies as the bottom example 
does. 
The basic implications are as follows: 

•If a subassembly is 
being produced by the 
individual making the 
end recipe, then batch-
ing the subassemblies 
is the way to go. 

•If a subassembly is 
being produced by a 
different individual (or 
department), then not 
batching the subas-
sembly is appropriate. 

 
There are also several 
new selections under 
the Options Menu: Hide 
Empty Columns, Print 
Both Reports, Show 
Values as Size\Unit, 
and Show Web Order 
ID.  A new sort has been 
added as well: sort by 
alphabetical. 

HostAccess Updates 
 
The following programs 
have been updated to use 
the HostAccess GUI Tool-
box:  
 
• Patron Types 
• Recipe Scheduler 
• Pre-Prep Scheduler 

“You don’t have to cook 
fancy or complicated 
masterpieces—just cook 
good food from fresh 
ingredients.” 
 
 — Julia Child 
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O N S I T E  
T R A I N I N G  

1873 Route 70 East 
Suite 220 
Cherry Hill, NJ 08003 

FoodPro can boost your marketing efforts 
through our Web Presentation Software. 
These include Menus and Nutritive Analysis 
on the Web and our new product FoodPro on 
the Go!.  
Perhaps your operation is going the prime 
vendor route, if so we offer a custom inter-
face between FoodPro and your vendor to 
upload bid pricing into FoodPro and to de-
velop an orders-out file for transfer to the 
vendor for electronic ordering.  
Is your campus catering office struggling to 
keep pace with technology? Do you have a 
difficult time getting event information from 
them for the purposes of ordering food and 
preparing the correct menu for them? If that 
is the case, why not inquire about how the 
new Catering Sales Module can help you 
work more efficiently as a team! For each 
module, Aurora assists with installation, 
completes testing and provides support. 

Available Enhancement Modules: 
◊ Catering Sales Module 
◊ Nutritive Analysis 
◊ FoodPro on the Go! 
◊ Post Cost 
◊ Vendor Bid Interface & Vendor 

Orders Interface 
◊ Transfer Interface 
◊ POS Interface & Sales Reporting 
◊ Accounts Payable Interface 
◊ Web Catering Module 
◊ Menus on the Web 
◊ EDI Invoicing 

C O N S I D E R  A D D I N G  F O O D P R O  M O D U L E S  

Phone: 856-596-4180 
Fax: 856-596-4181 
E-mail: aurora@foodpro.com 
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Onsite training is one of the 
ways that your staff makes 
the most out of FoodPro.  
 
Keep your team up to date 
on documenting food cost, 
profit projection and product 
enhancements.  
 
Sessions are tailored to your 
operation, using your data.  
 
Contact Aurora Information 
Systems for date availability! 

www.FoodPro.com 

This release will bring customers using the Nutritional Analysis Module up to date with the 
latest database updates. 
Operations using the USDA Database will be brought up to USDA Handbook 20. 
Additionally, operations that use eshaResearch’s Food Processor SQL are encouraged to 
install their 10.4 version release. 

N U T R I T I V E  A N A L Y S I S  M O D U L E  
R E L E A S E  U P D A T E  

The future is here and you may not even know it!  As the industry changes so does the 
technology that supports it….the era of electronic data interchange (EDI) has begun and 
it’s time to evaluate how this technology can help your operation. 
What is EDI invoicing? 
The simplest explanation is that it is a paperless system of having your vendor electroni-
cally sending invoices in an interface file that will then be uploaded into FoodPro for re-
view and correcting if necessary. 
Why is this interface a benefit...I have staff that do that? 
How would a savings in labor (invoice entry has now become nearly effortless) and an in-
crease in accuracy (the users should be entering their order in FoodPro, then the received 
Invoice should be nearly identical) sound?  Not convinced?  Even if the user was not able 
to enter the order in FoodPro due to it being a last minute order, simply by virtue of the 
vendor sending the electronic invoice, it will be uploaded with all of the other invoices.  
The time saved in using this interface will free up staff to be used for other projects and 
duties as needed.  Aside from everything mentioned so far…..another obvious benefit is 
the environmental impact (less paper = more trees). 

E L E C T R O N I C  I N V O I C I N G ,  H O W  C A N   I T  H E L P  M E ?  
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