b Symbifox

What every plate costs,
kept current.

Recipes, yields and sub-recipes, ingredient prices taken
from the latest vendor bill, and the food cost of every dish
in plain sight.

Odoo 18 module | Kitchen

symbifox.com | hello@symbifox.com


https://symbifox.com/
mailto:hello@symbifox.com

The reality

Where the margin leaks without anyone noticing

A spreadsheet that lags behind

Dish costs live in a file someone updates when they remember. The shrimp price has already moved.

A whole salmon never reaches the plate at 100%. Without yields, the cost you see is too low.

Bills nobody reads in the kitchen

A supplier increase goes through accounting, and nobody sees which dish it pushes over the line.

| Trim loss left out

Allergens retyped by hand

Every dish keeps its own list. An ingredient changes and the list does not.
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The solution

Plate cost, driven by your vendor bills

Recipes that draw on stock

A dish sold pulls its ingredients out of stock, at the register or on delivery.

Net, yield, gross

What lands on the plate, what trimming costs, what really leaves the shelf.

Priced from the latest bill

Each ingredient takes the cost of its latest bill, brought down to the gram.

Food cost and suggested price

Your target, the dish ratio, a suggested price rounded your way.

Allergens carried up

Declared on the ingredient, carried by every preparation and every dish.
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The whole menu at a glance

Plate cost and food cost ratio for every dish

The ratio next to the name

Plate cost and food cost for every dish, no file

T n. . 0 /3 % 40 XP F¥Renard Endurant 40/100
(o) Ope e & Symbifox Kitchen + w0/3% [FRenard Endurant 40/100 e» 0 o® c# = d? .0Q E =0 ®cen Bistro Boréal inc. m
MRecipesb Q 'J 1-21/21 < > @ =
Velouté de courge musquée Salade César boréale Betteraves roties et chévre
Plate cost 0.99 $ - 11.02 % Plate cost 2.16 $ - 15.42 % Plate cost 2.23 $ - 14.85 % | Cost too old

L]
o fl d d Moules mariniéres et frites Saumon, purée et sauce vin blanc Morue en crolte de panko
verru ns ag ge I n re Plate cost 6.45 $ - 20.16 % Plate cost 4.82 $ - 16.63 %

Plate cost 5.50 $ - 22.93 %

A d i S h qa bove iTS 1‘0 rg eT ca rri es a red 1'0 g on H‘S Bavette, frites et échalotes Magret de canard & I'érable Supréme de volaille, duxelles
d Plate cost 7.89 $ - 23.19 % Plate cost 8.25 $ - 21.70 % Plate cost 517 $ - 17.22 %

Burger du Bistro Linguine aux crevettes nordiques Risotto aux champignons
Plate cost 759 $ - 27.11 % Plate cost 7.34 $ - 33.37 % Plate cost 333 $ - 13.89 %
Porc effiloché a I'érable Tartare de saumon Quiche lorraine
Plate cost 4.14 $ - 19.70 % Plate cost 4.22 $ - 22.20 % Plate cost 1.53 $ - 10.94 %
Tarte au sucre Fondant au chocolat Pouding chémeur

st Ie r. ce q I Ied o t Plate cost 0.53 $ - 7.56 % Plate cost 1.62 $ - 14.69 % Plate cost 1.61 $ - 16.08 %
Frites maison Planche de fromages d'ici Salade de saumon fumé maison et pesto
Plate cost 0.64 $ - 9.16 % Plate cost3.12 $ - 17.33 % Plate cost 4.33 $ - 20.60 %

An ingredient with no bill for 60 days marks
every dish that uses it.

The Bistro's dishes: one over target, one cost too old
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The recipe, down to the gram

What goes on the plate, and what leaves the stock

% 0 /3 % 40 XP F¥Renard Endurant 40/1

o o i ¢ Symbifox Kitchen Recipes Preparations Ingredients Vendor bills ~Configuration
Yield is part of the cost
Linguine aux crevettes nordiques
Peeled Shrimp Yields 60%: COST Gnd STOCk Apply the suggested price
movement both follow the 200 g gross. —

Linguine aux crevettes nordiques

Makes ? 1.00 Units Plate cost 734 ¢
Kitchen type Dish Selling price * 22.00 $
Preparation time 14 Food cost (%) 3337
(min)

Target food cost (%) 30.00
Company Bistro Boréal inc.

Suggested price in one click

Margin per portion 1466 $

Recipe cost 734 ¢

30% target, price rounded to the quarter, Oldest ingredient cost  09/24/2026

margin per portion: one button applies it.
Ingredient Net Yield % Gross Unit Cost
Linguine séches 120.00 100.00 120.00 g 0448 @
Crevettes nordiques 31/40 120.00 60.00 200.00 g 550% @
Ail 8.00 85.00 941 g 009¢% @
Vin blanc de cuisine 40.00 100.00 40.00 ml 049% W

su b- recl pes Créme 35 % 60.00 100.00 60.00 ml 039% @
Persil plat 5.00 80.00 6.25 g 0.08% @

A stock, a sauce or a dough is costed once and Parmesan w0 W= 0378

reused in every recipe.

734 $

Shrimp linguine: 120 g net, 60% yield, 200 g gross
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The price comes from the bill

Not from one more thing to type

o L]
T he Iqtest bl I I WI ns & Symbifox Kitchen Recipes Preparations Ingredients Vendor bills Configuration $0/3 % 40 XP FeRenard Endurant 40/1

Ingredients
Crevettes nordiques 31/40 £

New

By bill date, net of discounts and taxes,
converted to the stock unit.

Name

Crevettes nordiques 31/40

Kitchen type Ingredient Kitchen cost  27.50 $ / kg
Stock unit ? g Cost from Vendor bill
Purchase unit? kg Costdafe  10/15/2026
The sou rce one click awqy Yield (%) 50760 Cost bill line  FACTU/2026/10/0006 (PF-10502) Crevettes nordiques 31/40
Every cost links to the bill line that set it. ALLERGENS
Contains ? Crustaceans and molluscs X

May contain ?

Vendors
Vendor Vendor Product Code Vendor Product Name Format Billed unit Price
Poissonnerie du Fleuve inc. CRV-3140 Crevettes nordiques cuites 31/40, boite de 2 kg 2,000.00 Units 2150 w

A cancelled bill leaves no trace

The cost falls back to the previous bill, with
nothing to fix by hand.

Shrimp: 27.50 $ a kilo, from the October 15 bill
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Bills as they actually arrive

A line with no product is matched once, with its pack size

. . : 4 5 4 5 . w0 /3 %40 XP [ER d End t 40/100 . N
s Symbifox Kitchen Recipes Preparations Ingredients Vendor bills Configuration IR [Sr =S Enduranitio/ - B, ® Gen Bistro Boréal inc. ll
Lines to attach & Q | v 1-3/3 I

All Bill date Bill Vendor Line Quantity Unit of Measure Unit Price Amount Ingredient Cost issue <
kS 2026-10-10 FACTU/2026/10/0005 (NORD-2440) Epicerie fine Nordet  Fleur de sel de Guérande, caisse 6 x 250 g 1.00 39.00 39.00 ¢ % Attach @ Not an ingredient

2026-10-10 FACTU/2026/10/0005 (NORD-2440) Epicerie fine Nordet  Capres fines, caisse 12 x 100 ml 1.00 42.60 4260 $ % Attach @ Not an ingredient

2026-10-10 FACTU/2026/10/0005 (NORD-2440) Epicerie fine Nordet  Frais de livraison 1.00 15.00 15.00 $ % Attach @ Not an ingredient

96.60 $

Three lines from the specialty grocer: match to an ingredient, or set aside what isn't one
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Received the day it arrives

No purchase order: the bill brings the goods in

Once per line

% 0 /3 % 40 XP F¥Renard Endurant 't 40/100 == " PR
= % 0De® @ B g% -0QE=0 ®cen BistoBsoredlinc

H Symbifox  Kitchen Recipes Preparations
S sy p P

New |Draft Bill (TR-3103) #
Cancel  # Scanner OCR  Envoyer pour signature

Ingredients  Vendor bills ~ Configuration

Purchase Matching

The "Received” button brings each ingredient

into stock at the cost of its bill line.

Vendor Bill
Draft Edouard Lafreniére
Q Ingrédients regus en stock : BIS/IN/00001.
Vendor Ferme des Trois Rangs Bill Date 2026-10-19
Saint-Laurent-de-I'fle-d'Orléans QC -
carada Accounting Date 2026-10-29
Bill Reference TR-3103 Payment Reference
Auto-Complete ? Recipient Bank *
L]
Stock on the right da e
g y Journal Vendor Bills n CAD
. . Invoice Lines Journal Items Other Info
Goods come in the day they arrive, not the . . . .
b Product Account Analytic Quantity UoM Price Taxes Amount 3
T
d qy 1' h e b | I I |s pOSTed Carotte 511210 Purchases 20.00 kg 1.89 37808 @
.
Pomme de terre Russet 511210 Purchases 50.00 kg 137 6850% @
Oignon jaune 511210 Purchases 15.00 kg 168 25208 @
Courge musquée 511210 Purchases 1500 kg 273 4095% @
Add aline Add asection Addanote Catalog
Untaxed Amount: 172458

Total: 17245 $

Cancelling follows through

Cancelling the bill returns what is still in stock,
and nothing more.

The draft bill brought the delivery into stock
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Told when a dish drifts

One price increase, one activity, the right dish

At the right moment

As soon as the bill is posted, the kitchen
manager gets an activity.

Log note  Activities O .eml Q N & Following

+ Planned Activities

With the cause

figures stay on the recipe. nordiques” for Edouard Lafreniére @
Le colt de |'assiette a dépassé sa cible aprés FACTU/2026/10/0006 (PF-10502).

Ingrédients : Crevettes nordiques 31/40. Les chiffres sont sur la recette.

The bill and the ingredients are named; the Q Due in 3 days: “Coit de I'assiette au-dessus de la cible : Linguine aux crevettes
~AD

v Mark Done ¢ Edit X Cancel

One at a time

One open activity per dish, not a flood of
reminders.

The shrimp increase pushes the linguine over its target
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Printed for the line and the floor

The technical sheet and the menu'’s allergens

Allergens on our menu

Tree Crustaceans and Wheat and

Dish Peanuts Sesame Milk Eggs Fish Soy Sulphites Mustard
nuts maolluscs gluten

Velouté de courge musquée o

Salade César boréale o o [ ®
Linguine aux crevettes nordiques Betteraves roties et chvre ° ° e o
Makes 1 Units - 14 min Moules mariniéres et frites ° [ ] [ ]

Saumon, purée et sauce vin blanc o ] (]
Ingredient Net Yield Gross Unit Cost

Morue en cro(te de panko o ] ]
Linguine séches 120 100 % 120 g 044 %

Bavette, frites et échalotes [}
Crevettes nordiques 31/40 120 60 % 200 g 550%

Magret de canard al'érable o (]
Ail 8 85% 941 g 0.09%

Supréme de volaille, duxelles o (]
Vin blanc de cuisine 40 100 % 40 ml 049%

Burger du Bistro [ B [ L ]
Creme 35 % 60 100 % 60 ml 039%

Linguine aux crevettes nordigues [ B ] e ® [ ]
Persil plat 5 80% 625 g 008%

Risotto aux champignons [ ] [ ]
Parmesan 10 95% 1053 g 035%

Porc effiloché 4 I'érable [ B 1 [ ] o
Plate cost: 7.34 $ - Price: 22.00 $ - Food cost: 33.4 % - Suggested price: 24.50 $ Tartare de saumon e o @ ] o
Allergens: Eggs, Wheat and gluten, Crustaceans and molluscs, Sulphites, Milk Quiche lorraine ® o ®

Tarte au sucre [ B ] [ ]

Fondant au chocolat [ B 1 [ ] [ ]

Pouding chémeur [ ]

Frites maison

Planche de fromages d'ici [ ] o O ]

Technical sheet with costs Menu allergen sheet
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Count location by location

Each location is applied as soon as it is entered

The warehouse stock last

Symbifox Kitchen Recipes Preparations Ingredients Stock =+ LD R L D O 0 s® g4 & @ -0 Q ¥ = & ®Gen BistroBoréal inc. !l

Sales, receipts and batches go through it: (e JEEr024r000 5 1<
CounTed Too’ The TOTGI STays righT. To start In progress m Lognote  Activities (O .eml Q Y 8° Follc

Warehouse  Bistro Boréal Started on 10/13/2026 16:00:00
Counted by Edouard Lafreniére Finished on 10/13/2026 18:00:00
Variance at kitchen -1675$
cost
o o h o Company Bistro Boréal inc.
‘ ‘ u q rlq nce i I It q p rl C E Location Items State Applied on

BIS/Stock/Chambre froide PEN Applied 10/13/2026 17:00:00 @ See

The manager reads each item'’s variance at P s e e
The dqy's kiTChen COST. BIS/Stock/Réserve séche VAW Applied 10/13/2026 17:00:00 @ See

BIS/Stock/Bar 1 10/13/2026 17:00:00 @ See
BIS/Stock o I 10/13/2026 17:00:00 @ See

Nothing drops to zero by oversight

An item nobody entered keeps its stock.

DEMONSTRATION

The Bistro's count: five locations, the variance at kitchen cost
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On a phone, in the kitchen

Count the walk-in, declare a loss

* 40 XP
= Declare a loss X
& >
What
To count Applied Skipped
How much
BIS/Stock/Chambre froide 1.00 v
Why
Back to the count .
Expired -
lEnTer whole purchase unﬁTs (cases, bcg‘s) and what Taken from
is left of an opened one in the stock unit. Enter O for
A
an item that is not there. An item not entered keeps BIS/Stock 5l
its stock.
Note

Bavette de beeuf

Expected 3,600.00 g Counted 3,600.00
Betterave
Expected 5,000.00 g Counted 5,000.00

Beurre doux
Expected 2,979.00 g Counted 2,979.00

Bouillon de légumes

Expected 10,000.00 ml Counted 10,000.00
Carotte
Expected 22,000.00 g Counted 22,000.00

Champignon de Paris
Expected 2,000.00 g Counted 2,000.00

Cheddar vieilli 1 an
Expected 2,000.00 g

Record the loss Cancel

The walk-in cooler, counted What, how much, why
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Losses, with a price

What goes, and why

SiX reasons

% 40 XP [F8Renard Endurant 40/100 e»

Symbifox Kitchen Recipes Preparations Ingredients Stock =+ {3 @ Gen Bistro Bor

Expired, cooking failure, customer return, s - d -+ KB R
Spi”ed’ STfo meal, TGsTing. Date What Quantity Unit Why Note Declared by Kitchen cost Company s

10/19/2026 14:00:00  Persil plat 120.00 g Expired Perte en cuisine Q Edouard Lafreniére 151$ Bistro Boréal inc.
10/17/2026 14:00:00  Pouding chémeur 2.00 Units Tasting Essai de la nouvelle recette Q Edouard Lafreniére 322 $ Bistro Boréal inc.
10/16/2026 14:00:00 Linguine aux crevettes nordiques 1.00 Units Customer return Allergie non signalée a la commande Q Edouard Lafreniére 7.34 $ Bistro Boréal inc.
10/15/2026 14:00:00 Tomate de serre 800.00 g Expired Perte en cuisine Q Edouard Lafreniére 4.03$ Bistro Boréal inc.
10/14/2026 14:00:00 Bavette, frites et échalotes 2.00 Units Staff meal Repas de la brigade Q Edouard Lafreniére 15.77 $ Bistro Boréal inc.

A Iost d is h 10/12/2026 14:00:00  Créme 35 % 500.00 ml Spilled or dropped  Perte en cuisine Q Edouard Lafreniére 326 $ Bistro Boréal inc.
10/10/2026 14:00:00 Saumon, purée et sauce vin blanc 1.00 Units Cooking failure Saumon trop cuit, refait Q Edouard Lafreniére 6.45 $ Bistro Boréal inc.

I'I‘ I 1_ h 1_ k . 1‘ . n r d . n T f I I . n 10/08/2026 14:00:00 Laitue romaine 600.00 g Expired Caisse oubliée au fond de la chambre froide Q Edouard Lafreniére 2.84 $ Bistro Boréal inc.

s eo\{es € STOCK ds ITS Ingredients, roliowing P

its recipe.

is

A loss Is a fact

Recorded even when the figures say there was

not that much.

.

DEMONSTRATION

Eight losses at the Bistro, valued at kitchen cost
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Every sale leaves the stock

Register, banquet, another register, school meals

. 5 & 40 XP B8R d Endi t 40/100
Recipes Preparations Ingredients Stock Sales <+ X [ERencrEndLiohtdo) = ® Gen Bistro Bor

Odoo's register

4 Symbifox

Kitchen

A dish sold leaves as its ingredients; refunded, (ew ) i 2c2e70001 o 1 gomrerers /1<
iT becomes G IOSS. Cancel the import Toread  Toimport Lognote (O .eml Q N 8°  Follow

SALES/2026/0001

Register

Edouard Lafreniére

Square, kiosque du marché Firstday  10/14/2026 = 5 jour(s) de ventes sorti(s) du stock de la cuisine.

Lastday  10/18/2026

Export file & square-kiosque-ventes.csv

Company Bistro Boréal inc.

° ° . Sales

An invoice, another register Bl Gaw B

10/14/2026 V-01 Velouté de courge musquée 12.00 Velouté de courge musquée
r
A bGn UeT |nVO|Ced GnOTher re |STer S eX OI‘TI 10/14/2026 P-02 Pouding chémeur 800 Pouding chémeur
’

Tq ken OUT once, never Twice_ 10/14/2026 T-03 Tarte au sucre 10.00 Tarfe au sucre [ Matched ]
10/14/2026 Q-04 Quiche lorraine 6.00 Quiche lorraine Matched
10/15/2026 V-01 Velouté de courge musquée 9.00 Velouté de courge musquée
10/15/2026 P-02 Pouding chomeur 6.00 Pouding chémeur
10/15/2026 T-03 Tarte au sucre 7.00 Tarte au sucre
10/15/2026 Q-04 Quiche lorraine 5.00 Quiche lorraine
10/16/2026 V-01 Velouté de courge musquée 14.00 Velouté de courge musquée

sc h oo I m eq Is 10/16/2026 P-02 Pouding chémeur 9.00 Pouding chémeur
10/16/2026 T-03 Tarte au sucre 11.00 Tarte au sucre

.
h II = ff h I 10/16/2026 Q-04 Quiche lorraine 7.00 Quiche lorraine [ Matched ]

At the cancellation cut-off, the meals ordered
10/16/2026 GC-25 Carte-cadeau 25 $ 2,00 Not food

leave the stock.
10/17/2026 V-01 Velouté de courge musquée 10.00 Velouté de courge musquée

.

10/17/2026  P-02 Pouding chémeur 7.00 Pouding chémeur

Symbifox | Les services de consultation Blue Fox, Inc.
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The kiosk's sales, imported from Square: each item matched to its dish
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What the sales do not explain

The variance between two counts

Every exit in its place

% 40 XP [Renard Endurant 40/100 = B g% -gaq R = O DGen Bistro Boréal inc. ﬂ

&Symbifox Kitchen Recipes Preparations Ingredients Stock Sales

BoughT, SOId, IOST’ prepared: WhGT iS IefT iS The \C/er‘inc:;ceccgﬁugé(gg%gélACOUNT/2026/0002¢ 171 K
unexplained variance. [ compure [RRTNET

Kitchen variance
What left the stock between two counts, and what the sales do not explain
Warehouse Bistro Boréal From 10/13/2026 17:00:00

From the count  COUNT/2026/0001 To 10/20/2026 10:00:00

To the count COUNT/2026/0002
o °

The ten biggest variances
Bought 24400 ¢ Unexplained variance -14.68 $

The it to look at first, i tit di
Consumed by sales  656.66 $ Unexplained (% of -6.0

e items to look at first, in quantity and in Unesiane

Losses 39218

dollars.

Biggest unexplained variances Losses

Item Kind of item Quantity Unit Value
Saumon atlantique, filet Ingredient -240.00 g -6.02 ¢
Crevettes nordiques 31/40 Ingredient -180.00 g -495 ¢
Vin blanc de cuisine Ingredient -350.00 ml -4.28 $
Parmesan Ingredient 60.00 g 202%

As a % of purchqses E—— Sm—— . e

DEMONSTRATION

One figure to follow from count to count.

The Bistro between two counts: $14.68 unexplained, across five items
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Order what is nheeded

A supplier's order guide

Its delivery days

% 40 XP [F8Renard Endurant 40/100 e»

&Symbifox Kitchen Recipes Preparations Ingredients Stock <+ {3 @ Gen Bistro Bor

Order guide: Ferme des Trois Rangs

EGCh Supplier has iTs Own: The guide aims GT Hew Order guide: Ferme des Trois Rangs ## 171 ESi>
the next delivery still open.

Order guide
What o order for the next delivery, in the supplier’s unit
Supplier Ferme des Trois Rangs For the delivery of 11/03/2026

Warehouse  Bistro Boréal Covering until 11/05/2026

Item on hand Forecast Being orde.. Known de... Min Max Stock unit Suggested To order Ordered in =
U n ti I t h e d e I ive ry q fte r Courge musquée 6,714.00 6,714.00 0.00 0.00 8,000.00 22,000.00 g 16.00 16.00 kg
Champignon de Paris 1,547.36 1,547.36 0.00 0.00 2,000.00 6,000.00 g 5.00 5.00 kg
STOCk fo I'eCClST orde rs on The WCly a nd school Ail 54354 54354 0.00 0.00 1,000.00 1,000.00 g 1.00 1.00 kg
b b
Persil plat 245.00 245.00 0.00 0.00 1,000.00 1,000.00 g 1.00 1.00 kg
mea I sa I rea dy o rd e red ¢ Thym frais 144.48 144.48 0.00 0.00 1,000.00 1,000.00 g 1.00 1.00 kg
Pomme de terre Russet 49,785.85 49,785.85 0.00 0.00 6,000.00 16,000.00 g 0.00 0.00 kg
Oignon jaune 16,764.00 16,764.00 0.00 0.00 1,000.00 2,000.00 g 0.00 0.00 kg
Carotte 17,234.50 17,234.50 0.00 0.00 3,000.00 8,000.00 g 0.00 0.00 kg
céleri 1,158.40 1,158.40 0.00 0.00 1,000.00 2,000.00 g 0.00 0.00 kg
Poireau 1,158.40 1,158.40 0.00 0.00 1,000.00 2,000.00 g 0.00 0.00 kg
A L3 Laitue romaine 1,439.98 1,439.98 0.00 0.00 1,000.00 2,000.00 g 0.00 0.00 kg
request for quotation, ready
) Tomate de serre 2,947.34 2,947.34 0.00 0.00 1,000.00 2,000.00 g 0.00 0.00 kg
. - . - Echalote frangaise 1,191.80 1,191.80 0.00 0.00 1,000.00 2,000.00 g 0.00 0.00 kg
In The Suppller S uan, SenT from Odoo S Epinard 1,53331 1,53331 0.00 0.00 1,000.00 1,000.00 g 0.00 0.00 kg

Purchase. Betterave 5,000.00 5,000.00 0.00 0.00 0.00 0.00 g 0.00 0.00 kg

DEMONSTRATION

Ferme des Trois Rangs: five items below their min, suggested in kg for Tuesday's
delivery
Symbifox | Les services de consultation Blue Fox, Inc. 16




The dining room, on the register

Floor plans, waiters' PINs, allergens

Plan Table © odoo C @ Edovardlafren.. o =

Salle a manger Terrasse Get QR Codes

3
. . B .

Saumon, purée et sauce vin blanc 36.79$

VAT: 5% GST (= 1.60 $)
Allergens
@@ EEED

Inventory

Bistro Boréal : 7 Units available, 7 forecasted

10 Financials
Price excl 1. Tax

[ o B

The Bistro: three tables served The salmon: milk, fish, sulphites

Symbifox | Les services de consultation Blue Fox, Inc. 17
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The kitchen screen

Each station sees its dishes

Order, and the kitchen sees it

% 40 XP [F8Renard Endurant 40/100 e»

B § Symbifox Kitchen Service Recipes Preparations Ingredients Stock + 0e® @® B &% -0QE=0 ®cen sistoBorédl inc. ﬂ

Table, covers, waiter, minutes waiting. Kitchen screen  Allsiaions  + 4 ket

Salle d manger 2 &1 0 min Salle a manger 2 &1 0 min Salle @ manger 4 &1 0 min Salle d manger 7 &1 0 min
In progress - Ligne chaude - Edouard To do - Garde-manger - Edouard To do - Ligne chaude - Edouard To do - Ligne chaude - Edouard
Lafreniére Lafreniére Lafreniére Lafreniére
2 x Saumon, purée et sauce vin 1 x Tartare de saumon 2 x Burger du Bistro 1 x Bavette, frites et échalotes
blanc A Milk, Eggs, Fish, Wheat and gluten, Bien cuit Allergie arachides
A Milk, Fish, Sulphites Mustard A Milk, Eggs, Wheat and gluten, A Milk
Mustard

° =
° Start cooking
A note that arrives

An allergy added after sending goes at once.

Cancelled after sending

The cook decides: a loss, or not started.

DEMONSTRATION

Hot line and cold line: notes and allergens on every ticket
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The host stand, on the floor plan

The host seats, the kitchen keeps its pace

In turn

“ Table o

The neXT SeCTion proposed’ from iTS Server's Salle a manger Terrasse £ Host stand ‘ Get QR Codes
covers.

M Dominique Coté o —

Hold the door
40/ 16 covers in 15 min
No kitchen ticket open

) I

2 3 4

Sections
& 2 Camille Camille & 4 Camille & 3 Camille Next: Fond, Sacha Pelletier (table 9)
Fenétres A
9 covers, opentables: 3,  Camille Gagnon v

. . last seated 0 min ago
A fair wait cenre

5 6 7 8

Alexis Bouchard v

Sacha Pelletier v

Quoted from the real length of the meails. domes | dudes doneis s2dee

last seated 0 min ago

Terrasse A
r Noa Lavoie v

9 10 Waiting list + Add
Wait now: 2 guests 0 min, 4 guests 75 min, 6 guests 160
min

& 5 Sacha

Roy, 4

Waiting 0 min, quoted 75 min, atable in <]
Seat| ®
about 75 min

Terrace

The allergy follows the guest

Waiting 0 min, quoted 0 min, a table in ‘ Seat | ®
about 0 min i

From the door to the order, then the kitchen;
erased after the service.

Sections in turn, pace gauge, waiting list
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What each dish brings in

The menu matrix, section by section

Popular, profitable, or neither

% 40 XP [E8Renard Endurant 40/100

Symbifox Kitchen rvice Recipes Preparations Ingredients Stock JQ B = {3 ®Gen Bistro Boréal inc. !l
. . . . . . Menu engineering 2026-10-01 — 2026-.. / Menu engineering 2026-10-01 — 2026-. Q &
Each dish placed within its section, with e engineerin; e mari
.
GdVICe. Star (5) Plowhorse (4) Puzzle (8) Dog (4)
Pouding chémeur Tarte au sucre Fondant au chocolat Linguine aux crevettes nordiques
Desserts Desserts Desserts Plats
45 portions, 46.4 % of the section 839% 47 portions, 48.5 % of the section 647 8% 5 portions, 5.2 % of the section 938 $ 4 portions, 4.0 % of the section 14.66 $
Keep it as it is: in view, consistent, its price Popular, thin margin: lower its cost (portion, Good margin, few sold: show it better (place on Few sold, thin margin: replace it, or keep it for

Every sale

Register, invoices, another register, school

meals.

Before the bill arrives

An announced increase: the dishes that would

go over target.
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watched

Supréme de voldaille, duxelles

Plats

30 portions, 29.7 % of the section 2483 $
Keep it as it is: in view, consistent, its price
watched.

Bavette, frites et échalotes

Plats

7 portions, 6.9 % of the section 26.11$
Keep it as it is: in view, consistent, its price
watched.

Saumon, purée et sauce vin blanc

Plats

6 portions, 5.9 % of the section 2555 $
Keep it as it is: in view, consistent, its price
watched.

Burger du Bistro

Plats

6 portions, 5.9 % of the section 2041 $
Keep it as it is: in view, consistent, its price
watched.,

recipe) or raise its price a little.

Velouté de courge musquée

Entrées

64 portions, 85.3 % of the section 8.01$
Popular, thin margin: lower its cost (portion,
recipe) or raise its price a little

Quiche lorraine

Plats

30 portions, 29.7 % of the section 1247 $
Popular, thin margin: lower its cost (portion,
recipe) or raise its price a little

Moules mariniéres et frites

Plats

6 portions, 5.9 % of the section 1850 $
Popular, thin margin: lower its cost (portion,

recipe) or raise its price a

the menu, name, the servers' suggestion), or

lower its price

Tartare de saumon

Entrées

6 portions, 8.0 % of the section 1478 $
Good margin, few sold: show it better (place on

the menu, name, the servers' suggestion), or

lower its pr

Salade César boréale

Entrées

5 portions, 6.7 % of the section 1184 $
Good margin, few sold:
the menu, name, the

how it better (place on

ers' suggestion), or
lower its price.

Planche de fromages d'ici

Entrées

0 portions, 0.0 % of the section 1488 $
Good margin, few sold: show it better (place on
the menu, name, the servers' suggestion), or

lower its price

Betteraves réfties et chévre
Entrées
0 portions, 0.0 % of the section 1277 $

Good margin, few sold: show it better (place on

the menu, name, the servers' suggestion), or

lower its price

Magret de canard & I'érable

Plats

4 portions, 4.0 % of the section 2975 $
Good margin, few sol
th
lower its price.

show it better (place on

menu, name, the servers' suggestion), or

Risotto aux champignons

a good reason

Frites maison

Plats

4 portions, 4.0 % of the section 636 $
Few sold, thin margin: replace it, or keep it for
a good reason

Porc effiloché a I'érable

Plats

0 portions, 0.0 % of the section 16.86 $
Few sold, thin margin: replace it, or keep it for
a good reason

Salade de saumon fumé maison et pesto
Plats

0 portions, 0.0 % of the section 1667 $
Few sold, thin margin: replace it, or keep it for
a good reason.

Stars, plowhorses, puzzles, dogs

DEMONSTRATION
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Everyone sees what they need

Costs stay in the office

By role

Cook Reads recipes without the costs,
follows the kitchen screen, counts
the stock, declares losses.

Manager Writes recipes and kitchen
products, sets stock levels, without
opening Manufacturing.

Matches or sets aside bill lines and
settles the costs to check.

Symbifox | Les services de consultation Blue Fox, Inc.

Built-in protections

Valuation left alone

The module never rewrites the product’'s accounting cost.

Posting never blocked

A unit that won't convert goes to "Costs to check” and the bill still
posts.

Costs nobody can fudge

Only bills and the module's own calculation write the costs.

Costed sheet protected

Refused to anyone who is not a kitchen manager.

21




Complements your Odoo

Built on stock, purchasing and kits

What Odoo already does What this module adds
Kits exploded at sale ® Yield and gross to the gram
Stock and receipts ® Cost from the latest bill
Vendor bills ® Ratio, target, suggested price
Stock valuation ® Alert when a dish drifts
Multiple companies ® Counts, variance and orders
Inventory and scrap ®  From the host stand to the kitchen screen

e R

A kitchen, not a factory

Kitchen screens, not the Manufacturing menus: the manager keeps recipes without any manufacturing rights.

\. .
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In short

1 = The real cost of every dish
Kept current by your bills, no side spreadsheet.

2 Trim loss accounted for
Net, yield, gross: stock and cost tell the same story.

3 Price increases caught early
An activity as soon as a bill pushes a dish past target.

4 Allergens that keep up

An ingredient changes and every dish using it knows.

5 Variance priced, orders right
Counted on a phone, ordered until the delivery after.

Want a demo?

Symbifox - symbifox.com - hello@symbifox.com


https://symbifox.com/
mailto:hello@symbifox.com

Thank you!

Let's talk?

b Symbifox

symbifox.com | hello@symbifox.com


https://symbifox.com/
mailto:hello@symbifox.com
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