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Aurora  Infor mat ion Systems 

The Global Inventory program has been completely redesigned in the 2.5 Release.    Using 
Visual Basic .NET technologies, the program has a new look and plenty of new features. 
 
Highlights: 
Recipe Unit - The Recipe Unit can now be changed within the Global Inventory program.  After 
doing so, users can review a report that illustrates the affected recipes and locations and can 
even “undo” the change if desired. 
 
TSP/LB Conversion Tool - The TSP/LB feature enables recipe writers to enter small measure-
ments with the idea that the system will calculate the amount to a decimal part of a LB. 
This Conversion Tool helps users calculate an accurate TSP per LB by allowing them to enter a 
weight per unit of measure while taking the tare weight of the container into consideration.   
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Global Inventory Lists - Like the Recipe Lists, Global Inventory Lists will help users or-
ganize their inventory data for use throughout FoodPro much easier.  For example, 
operations can create a “Status” list that communicates to users whether an item is 
“Approved” or not.  The Global Inventory Lists can also be used within the Master Lists 
program to build lists of inventory items. 
 
Vendor Order Number Grid - Vendor Order Numbers are now seen in a grid-style for-
mat that illustrates multiple vendors and their respective unique order numbers. 
 
Nutritive Tab and Nutrition Cross Reference - NDB Pointers are now displayed under 
the Nutritive Tab.  Additionally, users can open the Maintain Nutrient Pointers pro-
gram (by double-clicking the Nutrition Cross Reference region within the program win-
dow) to add\modify\or delete associated NDB Pointers for the inventory item. 

G L O BA L  I N V E N T O RY  

 
Allergens - The Allergens Tab is where allergens can be associated to an inventory item.  Additionally, users can use the 
Modify Allergens feature to add or change the list of available allergens (found under the Tools Menu). 
 
POS Interface - The Point Of Sale tab is used to cross reference FoodPro inventory items to SKU’s from the POS registers. 
The SKU numbers assigned will be used when updating the Service Record file. For recipes with multiple product sizes 
listed on the menu, the program allow separate SKU numbers to be assigned for all product sizes.  

….Continued from Page 1 
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S E RV I C E  R E C O R D  E N T RY  

There are two new features in the Service Record Entry Program that are sure to make an impact with users. 
Enter Served (or Required) amounts in Yield Units 
Have you ever had trouble with determining the number of portions that have been served for a particular menu item?  If 
you  have, then this feature may be helpful to you.  The program now provides a way for users to enter the “amount served” 
using Yield Units.  To use this feature, go to the Options Menu to enable the optional columns which will then display the 
following columns: Yield Units, Forecasted Amount in Yield Units, Served and/or Required.   However, please note that in 
order to enter amounts served in Yield Units, then the location recipes must be defined with Yield Units and Portions per 
Yield Unit.  Additionally, users are not limited to entering either Portion Units or Yield Units as a whole, the type of entry 
used can be mixed-and-matched as needed.  Users can also enter quantities as Yield Units from the original served col-
umn.  Just simply enter the quantity as a decimal or fractional amount and the program will interpret it as a Yield Quantity. 
 
 
 
 
 
 
 
 
 
 
Using the “Required Amounts” Calculator 
Users will no longer need to manually calculate the “Required” amount to be entered if they would like to account for run-
ning out of an item before the end of service.  The new Required Calculator utility program will help users by performing the 
calculations for them.  Access the utility by right-clicking in the Required Amount cell for the recipe in need.  When the Re-
quired Calculator open, users will be presented with the program form where they will be expected to fill in the amount of 
portions served and the number of patron served at the time when the item ran out.  Entering both these numbers will ena-
ble the utility to calculate the estimated Required Amount for the recipe.  In effect it is using the same formula that has 
been taught for many years: (Portions Served/Patrons Served) * Total Patrons = Approximate number of portions served 
had it not run out. 
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Recipe Batching and Storeroom Requisitions 
Need to batch a recipe or generate storeroom requisitions for 
a meal period?  Service Needs Maintenance can now supply 
users with that information on an “as-needed” basis.  Users 
can choose one, multiple, or all recipes within a meal period 
and then batch the recipes and/or generate storeroom requi-
sitions.  This new feature is available by right-clicking and se-
lecting it from the context menu or using the selection from 
the Options Menu 
Menu Categories 
In this release, the program has been updated to allow users 
to change the Menu Categories for items on any tab (Cycle, 
Standard, ACI, and Miscellaneous Additions). 
Past Week Maintenance 
This new feature will allow user to maintain their past week 
service needs for the purpose of keeping Menus on the Web 
and Digital Menu Boards up-to-date with last minute changes 
(86 feature, or adding last minute items). 
Date/Time/User Stamp 
Each tab (Cycle, Standard, ACI, Miscellaneous Additions) of 
the Service Needs Maintenance program now has it’s own 
Date/Time/User stamp to reflect when and who made chang-
es. 
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M E N U S  O N  T H E  W E B  

FoodPro Web Preferences Updates 
Location Descriptions 
The last release of FoodPro delivered a redesigned website 
main page.  One of the features of the new design was the 
ability to display a location description which used the loca-
tion header field.  Now, in the FoodPro 2.5 Release, a new 
“Location Description” field is available so that locations 
can have unique descriptions and headers.  This new fea-
ture provides a way to market or advertise information 
about locations in different ways.  For example, the loca-
tion description could be used to describe the cuisine of a 
location, while the location header could be used to show 
the hours of the location. 
Menu Categories 
This release introduces the ability to create alternate 
names for FoodPro Menu Categories to be displayed on the 
Menus on the Web website.  If a FoodPro location is going 
to use the feature “Display Menu Categories”, they now 
have the opportunity to create an alternate name for those 
categories by clicking the “Edit Categories” button.  This 
opens the Edit Menu Categories utility.  On the left, users 
will be presented with the defined Menu Categories for the 
location, while on the right, there is a ‘Display Name” field 
for each category.  Use the Display Name field to create a 
difference name for an existing menu category which will 
be displayed on the website.  Even different locations that 
use the same Master Menu Category list, can each have 
their own unique Display Names! 
Product Information 
Product Information for recipes has been a feature of this 
enhancement for a few years; however, with this release, 
users are provided with option on how the Production Infor-
mation is displayed: After the Recipe, As a Link, or As a Tip.  
Each option has its benefits and drawbacks, therefore 
some forethought will be helpful when deciding which op-
tion to implement: 
After the Recipe 
Pros - easily visible 
Cons - can make a page “too busy” if a lot of descriptions 
are used. 
As a Link 
Pros - a cleaner looking page, only visible when a visitor 
wants to see it 
Cons - opens a secondary window or tab 
As a Tip 
Pros - small, unobtrusive pop-up 
Cons - not easily identifiable that a recipe has a descrip-
tion, pop-up blockers within a browser will block this fea-
ture 
 
 

Legend Maintenance 
Users can now insert, copy, delete and\or move rows within 
the Legend Cross-Reference grid.  Highlight a row within 
the grid, then right-click (or open click the Edit Menu) and 
select the option to Insert, Copy (or Paste), Delete a row.  
Rows can also be moved up or down using the same men-
us or  using your keyboard [Ctrl+U (up), Ctrl+D (down)]. 

The Input Inventory Count program can be opened after the 
Production Run and before Startup for the purpose of re-
sequencing a location’s inventory.   
Please note that it will be necessary to reprint the inventory 
count book in order to keep the printed book in the same or-
der as the inventory entry program. 

I N V E N T O R Y  C O U N T  B O O K  
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Keyword Searches 
While performing a keyword search in the Global Recipe pro-
gram for either Recipes or Inventory, users will now be able to 
see the “Print As” name for the items returned from the 
search.  This will make the process of searching much easier 
while attempting to create or maintain recipes. 
Cost Tab 
The cost tab can display the relative cost of a recipe in each 
FoodPro location, but it can be confusing to a user if the cost 
shows $0.00  A typical reason for this would be that the recipe 
does not exist in the location, however that is not always the 
case.  In this release, the program will now display an asterisk 
next to the location number if that location does not have the 
recipe in its Location Recipe file. 

F O O D P R O  A P P L E T S  

G L O B A L  R E C I P E  

We are introducing a 2 new FoodPro Applets with the 2.5 
Release, the Service Needs Menu Wizard and Service 
Needs Menu Applets. 
 
The new Applets offer the same selection options as the 
original Menu Applets: date (or date range), menu catego-
ries, menu types, price, color, special characters, recipe 
number, and web codes (web codes are only in the Service 
Needs Wizard Applet). 
 
The report generated by each Applet is based on the 
scheduled (forecasted) Service Needs within the location
(s) selected.  This is very different from the Menu Applets, 
where the reports were based on the original (non-
forecasted) menu.  

W A R E H O U S E  M O D U L E  
Using Master Lists to group items together is useful in 
many programs and reports throughout FoodPro.  In the 
2.5 Release, we’ve extended the functionality to 2 ware-
house programs in addition to creating a new filter. 
Master Lists 
Users can now create Master Lists filtered on Warehouse-
only data.  While building (or editing) a Master List, select 
the Filter by Locations option (in the Options Menu), then 
select the Warehouse Location.  The program will then filter 
out any data that is not assigned to the Warehouse Loca-
tion. 
Detailed Stock Report 
Warehouse users can run the this report using a Master 
List.  Enter “??” at the prompt to select a Master List.  This 
enables users to use lists of specific items that cross the 
boundaries of different cost categories.  For example, if an 
operation has both a Frozen Meat and Fresh Meat Cost 
category, users can now create a smaller list of specific 
items and use that list instead of running a Detail Stock 
Report for multiple cost categories.  
Physical Inventory 
Another great new feature of this release is that Ware-
house operations can now take a physical inventory using 
Storage Areas or Master Lists as the driving criteria which 
will help make “spot” inventories more efficient. 

Page 5  FoodPro® Release 2 .5  

Typically, this report is sorted by Process Pointer then by in-
gredient, however, with this release, it has been enhanced 
with a new sort type.  Locations can now be setup to have 
this report sorted by ingredient, then by Process Pointer.  
This feature is enabled by a location-based parameter that 
will need to be activated by contacting FoodPro Support. 

I N G R E D I E N T  P R E - P R E P  
P R O D U C T I O N  O R D E R  

AC I  M A I N T E N A N C E  

ACI Maintenance has been enhanced with a new feature 
that will help users maintain (or define) more accurate 
Patron Counts for their ACI Seasons.   
When creating new seasons (or even modifying existing 
ones), Aurora Information Systems has always advocated 
keeping records of patron counts for a period of time and 
then using those counts to calculate the average patron 
counts by meal by day. 
With the 2.5  Release,  users can now review and apply 
Average Patron Counts to their Patron Count Grid using 
their Past Period Patron History as a guide.  This new fea-
ture automates the process of calculating the Average 
Patron Counts for a time period (typically the length of the 
season).  The program will display the Average Patron 
Counts as an optional column so that users can make ed-
ucated decisions when adding (or modifying) the patron 
counts for a season.  Patron Count averages can be ap-
plied by the day (for all meals) or the meal (for all days), 
alternatively, patron counts can be adjusted individually as 
desired. 
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In recent years, nutrition information and education 
has become more prominent on many campuses 
across the country.  With that in mind, we are com-
mitted to ensuring our Nutritive Analysis programs 
are updated to provide users with more (and en-
hanced) program features and options.   
Nutrient Standard Maintenance 
The program has been rewritten in VB.NET and is 
much more flexible than before.  The new program 
is a grid-based and looks like a spreadsheet with 
multiple tabs.  All of the nutrients that have been 
selected for use are displayed on the left side of the 
grid, while each Standard Group (Male, Female, 
Pregnant & Lactating, and  Infants & Children) are 
identified by their own Tab across the top of the 
grid.  The age/weight brackets for each standard 
group are displayed and reflect the currently ac-
cepted age range definitions.  This nutrient stand-
ards themselves have also been updated to the 
latest values as described in the publication 
“Dietary Guidelines for Americans 2010”.  Some of 
the features included in the new program are: the 
ability to copy rows and/or columns, the ability to combine tabs (e.g. Males and Females under one tab), and the ability to 
hide nutrients out if they do not have a defined nutrient standard value.   
Nutrition Tips Maintenance 
The Nutrition Maintenance program has also been updated into VB.NET.  Creating, Maintaining, and Deleting Nutrition Tips 
has never been easier!  Users are presented with a grid and they can add tips using a pop-up form.  Once a tip is added to 
the grid, it can be modified or deleted (if desired).  
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N U T R I T I V E  A N A L Y S I S  M O D U L E  P R O G R A M S  

R E P L A C E  I N G R E D I E N T  
I N  R E C I P E S  

This Replace Ingredient in Recipe Program has 
been enhanced to include the ability to update 
(append) the Method of Preparation and Chef’s 
Notes fields (which include a Date/Time/User 
Stamp).   
 
Any changes made will be appended to the end of 
their respective fields.  Also, when these updates 
occur, the Global Recipe will also be updated with 
new Date/Time stamp as well as the User ID. 
 
This is a great feature for quickly updating multiple 
recipes with short phrases.  An example of this 
could be adding the phrase “Yield Tested by ABC 
on 3/1/2013”. 
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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 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 devel-
op an orders-out file for transfer to the ven-
dor 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 Office Module 
 Nutritive Analysis 
 Commissary Production Module 
 FoodPro on the Go! 
 Vendor Bid & Orders Interface 
 Transfer Interface 
 POS Interface & Sales Reporting 
 Accounts Payable Interface 
 Web Catering Module 
 Menus on the Web 
 EDI Invoicing Interface 
 Guiding Stars Nutrition Interface 
 Custom Labels (Barcode and 

Point-of-Service) 
 Menu Data SQL Export Module 
 Waste Tracking and Reporting 

Module 

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 

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.  Remember to please call Aurora Information Systems to coordi-
nate the update to the new database releases. 
 
eshaResearch’s FoodPro Processor SQL database is the preferred database partner and 
as of  1/1/2013, it will be the only nutrition database that is supported.  We advise any 
client still using the USDA database to transition to eshaResearch’s database product. 

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  &  N E W S  

The new FoodPro Waste Tracking and Reporting Module is a supplementary enhancement 
module, which adds new capabilities to FoodPro that features a controlled, single point of 
entry, easy-to-use program format, and comprehensive reporting modeled after other 
FoodPro reports.  The program allows entry and maintenance of waste for either Recipes 
or Inventory Items.  Another exciting feature of the Waste Tracking and Reporting module 
is that employees (including non-management staff) can enter quantities units typically 
found in FoodPro. Recipes will default to yield units, if defined, so that entry can be “by the 
pan” or “.5 Sheet”, etc. and FoodPro will make the conversion to actual portion units. For 
inventory items that have been pre-prepped, the default will be recipe units and for regular 
inventory it will be inventory units with optional entry in recipe units. If the user changes 
the unit from the default unit to the optional unit, the unit will appear red on the program. 
grid.  Contact Aurora Information Systems for more information or to purchase this new 
module. 

W A S T E  T R A C K I N G  A N D  R E P O R T I N G  M O D U L E  
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