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48 Counting on Computers 

registers measured dining room food and liquor sales r 
cash and charge totals. All other desired informatio' ip totals, and 

d . . fc . n, such 
cost percentages an mventory in ormatmn, had to be <la; ~Oo(} 

manually from guest checks. rived 

The Electronic Cash Register-A Near Computer 

Mechanical cash registers were not phased out until th 
250 d 

e early 
1970's, when th~ _NCR was i~tro uced (see Figure 13). It 
marked the transition from mechanical to electronic cash reaist 

th I 
b' ers. 

After ten years of tests, e e ectronic cash register (ECR) was a 
reality. The mechanical cash register was replaced by a machine that 
talked the computer's language. 

The NCR 250 was an electronic machine with complete stand­
alone capability, multiple totals, automatic cassette data collection, 

total in-store reporting, and master-to-satellite configurations. The 
250 accurately recorded sales transactions and afforded greater 

Electronic cash register (NCR 250) 
FIGURE 13 

egister 
. nal cash R (fJCRl 

Courtesy of Nat,o companY 
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Introduction to the Computer 49 

1 
at pre-check, bar, and cashier stations, as well as vital 

l'\1ntJO 
11

ent infonnation. The ability to record item prices by 
~~ . . 111~ :-- er 

3 
sinc1le key or entenng a particular coded number re-

res51n~ ~ . 
P ed in sa,ings that had prev10usly been lost to human errors. 
,ult ther major advantage was the reduction of transaction time. 
:: 2.50 supplied comprehensive information about all aspects of 
the restaurant's transactions and consequently provided greater 

('()ntr0l 0yer cash and inventory. 
Production of the new ECR was not limited to NCR. The hope 

of sharing in the profits on this $2 billion cash register market lured 
new competitors into the field. However, NCR had enough 
strength with the conservative customers in the retail industry to 
set a new style. Most other big companies interested in manufactur­
ing electronic cash registers waited to see N CR's new machines 
before committing themselves. Figure 14 displays some of the wide 
variety of machines available. Figure 15 shows some of the reports 

typically available. 
But whatever the results were to be, electronics had come to 

the retail cash register. One of the first stores to experiment with the 
ECR was Franklin Stores Corporation, a New York based specialty 
and discount chain, in 1971. Franklin estimated savings of $5,000 to 
$10,000 per store, or more than $100,000 per year. 

Before long the familiar ringing sounds of the mechanical cash 
register became just a nostalgic memory of the mechanical age. The 
mechanical cash register had finally succumbed to the inescapable 
pressures of electronic technology. Though the first cash registers 
met with opposition, the cash register was now considered a devel­
opment which had and would continue to revolutionize the financial 
aspects of merchandising the world over. 

By using the pre-set pricing feature, food and beverage items 
could b . d . . d e pnnte automatically. The register buttons were pre-set 
a(n coded for menu items rather than for their cash denominations 
see F· co igure 16). When the appropriate key was depressed, the 

mputer automatically registered item prices on the register dis-

•·:~?~~':.~-~~~~ -, .. 
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Introduction to the Computer 51 
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Sample reports available from an ECR 
FIGURE 15 
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S4 Counting on Computers 

and provide a greater variety of pre-set keys and 
rnanage 

reports. lllent 
As the ECR's evolved from single unit registers rn 

cated yersions, with broader microcmnputer capab~lit'ore sophistj. 
f b·1· th ies, can-i the market. In tenns o capa 1 1ty, ese were the pred e on 

tl1e point-of-sale systems which are discussed in the ne etcesso~s to 
x section. 

Enter the Point-of-Sale (POS) 
Terminal-A Full Computer in the Restaurant 

The point-of-sale tenninal is similar to the electronic cash 
register, but it perfonns many more functions than the ECR. It is, in 
fact, a full microcomputer, and as such has a potential for instore 
restaurant management, in ways that are only beginning to be 
tapped. 

As a computer, it can store the data that is recorded through its 
transactional keys, as well as be programmed to manipulate these 
data to produce a wide variety of management reports. 

In the POS systems, the microcomputer or "smart box" comes 
in two basic physical configurations. One involves locating the 
central processing unit, including software and memory, in a sepa­
rate box that may be located virtually anywhere in the restaurant. 
Titis device can then be hooked up to a variety of terminals, 
including register-type tenninals which are referred to as slaves or 
satellites. There is little or no computer capability in these ~lave 
devices. In this configuration, the smart box is generally expensive 

and the terminals relatively less expensive. of 
Th b ·It . to one e second configuration has the smart box ui in . then 

the terminals which serves as a master control unit. This unit ted 
b h b connec ecomes t e master into which other terminals may e tial 
. . ·1 r h . o essen 
m simi ar ias ion to the stand-alone CPU. 1bere 15 n ap· 
difference between performance capabilities of these twoorJlic 

h H b ree~n proac es. owever, one or another may prove to e mo 
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Introduction to the Computor 55 

n.:u-ticuhu- situation. (See Figure 66 for more information on 
fun-our 1" 

this subject.) . . . 
It is imp01-tant to emphasize that these machmes arc not 3ust 

. roYed electronic cash registers, but sophisticated computers. 
101P • 
Restaurateurs can now have systems m the restaurant that perform 

manY of the functions of a mainframe computer at a fraction of the 

cost. 
There are several major advantages to a microprocessor-driven 

system. The most important feature, especially for a growing com­

pany, is the system's expansibility-the system can grow as the 

company grows. At any point, therefore, the restaurateur is paying 

only for what is needed. Data collection, reporting, and peripheral 

devices can be added to the system as the company's needs in­

crease. 1bis feature of the new system protects the company from 

system obsolescence. 

Devices include not just menu and bar related terminals, but 

tenninals in the receiving area, printers in the kitchen, and printers 

in the service bar. These systems are now being expanded to 

provide in-store capabilities to perform such tasks as inventory 

control and limited menu recipe analysis. For the operator of an 

individual restaurant, these systems can provide a computer with a 

wide range of capabilities at the lowest cost. 

Complete menu changes can be made easily, too. For exam­

ple, terminals in a microprocessor-driven system can store in mem­

ory a table with all of the menu prices and special order prices. 

~me microprocessors have the capability to store up to several 

ousand prices that can be referred to at any time. 

AM Documentor was one of the first companies to develop 
0Perar I p Pos iona OS systems and is currently the largest supplier of 

full r syStems for the food service industry. Its systems contain the 

als ange of terminal-type devices as can be seen in Figure 17. It is 

ch:c:~?f the few manufacturers whose terminals can read guest 
irectly, using optical scanning techniques. 
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Microprocessor-based POS system 

FIGURE 17 
Courtesy of AM Documentor 

AM Documentor has recently introduced the model 3200 
series which is designed around a software package resident on a 
microprocessor that gives the food retailer transaction control as 
well as a comprehensive management information system. 1be 
system was introduced in 1975 and has been continually enhanced 
making it one of the most sophisticated POS systems available 
today. . d 

Documentor systems work well with kitchen printers. an 
. . d b pnnter 

other penpheral devices. Recently, a new high spee ta d 
was introduced (the model 306) which prints three lines ?~r s~~:u~ 

Th d ·1 s indi\11 
e system can be tailored to meet foo retru ~r and reve· 

needs. Reports produced include inventory accounting 
. . · ter tapes, 

nue statistics. The data are printed directly on regis . th rnictO' 
The key to the AM Documentor system 3200 15 ~ts (e.g., 

b th ther uo1 . 
proces.sor- ased controller which consolidates. e.o 

5 
Jo addi~00 

tab pnnter, manager's terminal telecommun1cation ). d' c ,vh1ch 
h ' etic 15 

tot e main memory, Documentor offers a magn 
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. bles the user to store large data flies in auxiliary memory. Some 
flt.\ 
lf the infurmation includes price tables, inventory data, and histor-

;c~tl infonnation. The disc is removable, giving the user increased 

('(llln~nience and versatility. 
NCH, while somewhat later in its development of POS sys­

tems, has now produced its 2160 system (see Figure 18). 

Figure 19 shows one of the more interesting features of the 

NCH system-its flat keyboard on which you simply touch a desig­

nated price key location. The system is particularly useful in restau­

rants, as the keybmu-d is waterproof and spillage is easily cleaned up. 

Menu item keys are placed at any position desired and complete 

menu changes are made by simply replacing one keyboard insert 

with another. Files of changes in menu composition or pricing from 

dinner to lunch to breakfast can be stored in the microprocessor and 

called in automatically. 
POS systems generally (see Figure 20) allow for a flexible 

system which the manager can design to suit his particular needs. 

Information can be routed to any location within the store. Now as 

orders are totaled and verified at the cashier station, they can 

immediately be transmitted from the microprocessor to the kitchen 

preparation area or any other area of the restaurant. The memory 

can store hundreds of orders which, in case of delays in delivery or 

ordering, can be retrieved at any time for recall and payment. 

The system both protects and controls cashiers by allowing 

them to move to different registers while maintaining individual 

cashier responsibility. The new system also reports on menu item 

expwsions, i.e., the conversion of menu sales to the amount of 

different raw materials and ingredients used. 

Additionally, these systems will still provide all of the manage­

ment reports previously generated by ECR systems and more. 

Some of the reports generated include: 

• total sales by unit and dollars •• inventory status 

TOAST, INC. EXHIBIT 1020 
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60 Counting on Computers 

VARIOUS PROCESSOR BASED CONFIGURA,. 
~• IONs 

Drive in Window Office 

2160 Terminal with Receipt 
Printer 

Beverage Dispensing 

~ Area 

Remote Order Printer 

Food Preparation i Area 

Remote Order Printer 

RGURE20 

• sales per man hour 

• 2160 Terminal with • R 
receipt printer • Remote slip printer 

• Microprocessor pr~~~ t 8 j our n a 1 
• Cassette recorder 

Counter Service 

2160 Terminals with receipt printers 

Courtesy of NCR 

• cashier sales productivity 
• labor utilization 

Some systems allow cashiers to compare sales to food cos!s by 
individual menu item. The only restriction on the computers ca­
pability is the program you feed it; the computer can solve mo5

l 

problems as long as you provide adequate instructions. . 
. 1 ·a more in· Microprocessor-driven systems not on y provi e h y 

d th . . 1 butt e ep reporting and better cash and inventory contro s, . 
, le a micro­

are more cost-effective for large installations. For examp '. al can 
processor-driven system with one processor and eight term;r :ach 
cost up to $19,500 ($7,500 for the processor and $l,500 cl st at 
terminal). Without the processor, the same system woul co 
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Introduction to the Computer 61 

1 5 Analysis 
58 ~ales Analysis report enables management to measure sales perfor­
n,e e of food and beverage items in units and dollars, by menu item. 
mane . b ·t f d 
1 

provides sales comparison y menu I ems or to ay, month-to-date, and 

year-to-date . . 
1 

Shows relation of each item sold in terms of percentage of total sales for 
today month-to-date, and year-to-date 
• Pe~its management to make menu price or portion adjustments as 
necessary. 
Waitress Report 
The Waitress Report is a comprehensive analysis of the sales productivity 
of individual employees relating to selected menu item. 
• Shows sales in terms of dollar amounts and units sold and indicates 
percentage of total sales 
• Serves as a tool for monitoring waitress productivity by menu item 
• Provides a complete record of charge tips paid to each server to comply 
with federal and state regulations 
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62 Counting on Computers 

I t $28 000 ($3 500 for each terminal). Remembe . eas , • . . r, 1n th cessor-driven system the other te1 m1nals are broadl ~ Pro. . tl «. ll y cons1d "dumb " while the processor 1s 1e 111te igent,, box H . ered • . · av1n 
1·11telligence restricted to one termmal or a separate d . g the . ' ev1ce hel reduce the cost of a system while at the same time inc Ps 

' b'l't· reases the systems capa 1 1 1es. 

The Microcomputer Cannot Do Everything 

\Vhile there is much analysis that can be accomplished using 
these microprocessor computers, certain more detailed analyses 
still have to be done on larger back-of-the-house minicomputers. 
Companies such as NCR offer these systems as well. One of these is 
NCRs Interactive Restaurant Management System. This system 
accepts cassette information from the POS system and enters it into 
a back-of-the-house computer for further processing. The results of 
these additional analyses are more comprehensive sales reports and 
waiter/waitress activity reports, such as those shown in Figure 21. 
Inventory analysis reports are turned out like the one shown in 
Figure 22. Finally, the system provides cost analysis information 
such as that shown in Figure 23. 

SUMMARY AND PERSPECTIVE ON THE FUTURE 
h . ents the T e m1croprocessor-driven POS system repres 

I · • . th W all remem-cu mmation m e evolution of the cash register. e can e 
be d d h ·sters wer r a eca e or so ago when only mechanical cas regt ic ·1 bl Th electron avru a e, machines that could add and keep totals. en me-
cash registers were developed that could do the same job ~ tl)' h . cal . d e effic1en c ~ 1 registers, performing more quickly an mor th ever 
while providing greater controls over cash and inventor}' an age-b fc d ·ve rnan e ore. An now, systems that are basically comprehensi h regi5' 
ment syStems built into the computerized electronic cas rriicr0' 
ter- · · I • d · en by mmi-e ectromc data processing systems riv 
processors-are a reality. 
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ntory Report 
rnv~ ventory Report shows the current on-hand inventory by quantity and 

Th
1
f n value. Food and beverage usage, purchases, and shrinkage are 

~~i!ted for either the m~nth-to-date or year-to-date. I~ reports the variance 

in tween the average p~1ce and the last purchase price of an item to aid 

be nagement in analyzing cost trends and to achieve improvement in 

~~ing efficiency. Information such as average daily usage and days of 

in~entory on hand enables management to maintain properly balanced 

inventory levels. 
Below Minimum Report 
This buying report is printed as an automatic by-product of the inventory 

u date function. It calls management's attention to those items that fall 

b~low established minimum requirements. In addition to identifying items 

below established inventory levels, the Below Minimum report provides 

management with all the necessary information to aid them in buying. This 

includes the minimum quantity, the last purchase price, the last date pur­

chased, and actual on-hand inventory. 
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64 Counting on Computers 

Cost Analysis 
The system has the ability to report by restaurant the er' 

planned cost in dollars and percent, the actual cost in dofi 'Od sales th 

the variance between planned and actual cost, and prof~r~ and Per~n 8 

percent for each menu item. tn dollars ~ 

Various costs are computed as follows: 

• On-hand dollar value is divided by on-hand units 

• Dollars purchased are divided by units purchased 

• Dollars used are divided by units used 

Menu item costs are always up-to-date because the system is c 

recalculating the value of inventory. onstantJy 

Cost Analysis Report 
The Cost Analysis Report is a unique and detailed comparative anal s· 

food and beverage costs computed by the system on both a planned ln~s of 

actual cost basis. Variance between the two is a key factor in identifyi: 

problem areas. 
9 

• Indicates gross profit and percent of profit by each menu item 

• Computes actual unit cost on either the average on-hand price, average 

purchase price, last purchase price, or average usage price. 

Cost Analysis Report with Menu Explosion 
The unique menu explosion feature permits the breakdown of each menu 

item to show the cost of the individual inventory ingredients. 

• Aids in analyzing the degree of item profitability . 

• Alerts management to take corrective action before problems anse 
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The cash register is no longer just a machine to perform 
mathematical calculations. With the help of computers, the cash 

register has become a management information system. It is a tool 
that furnishes managers with the timely and accurate sales data 
needed to make the right decisions, decisions based not on intuition 
or hunches, but on up-to-the-minute accurate sales infonnation. 

While there are a great many systems from which to choose 
' even more will become available over the next few years. Their 

sophistication will grow and their modular nature (their ability to 
add or subtract various kinds of terminals) will certainly increase as 
most of these systems move towards microprocessor-based config­
urations. A major step forward, we believe, will be made in the 
ability of the restaurateur to use these systems to produce not just 
sales analyses and the like, but to produce management reports of 
the type that now can only be produced on back-of-the-house 
mainframe computers. 

POS systems and ECR's are here to stay and are making it 
easier for managers to control operations more efficiently and eco­
nomically. The net result is increased productivity and higher 
profits. If you are not sure about purchasing a POS system, you 
should at least make inquiries as to ~ow such a system can benefit 
your particular operation . . . for it almost certainly will . 
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78 · eounUng on Computers 

needed to tighten controls over operations. Coinput . 
b • enzed r 

service operations were ecommg an accepted way of 'Oo<l 
. ffi . controII· costs and increasing e 1c1ency. 1ng 

COMPANIES BIG AND s 
ARE REALIZING THE POTE~LL 

OF ECR AND POS SYSTEt~ 

Pizza Hut, Inc., has invested over $1.5 million to install 
more 

than 200 POS systems. And Saga Corporation is also installin 
systems in its Velvet Turtle chain at a cost of more than $500,000.g 

Keith Charly, operator of several Bonanza Steak Houses in 
Arkansas, indicated that his stand-alone ECR's have given him 100 
percent better control of inventory and is helping with scheduling 
preparation work 8 

Mike Howell of Burger Chef says, "We have calculated savings 
with the ECR that are significant. We save $5 or $6 a day because 
there are fewer arithmatic errors. In addition, we save 20 percent on 
payroll and 40 percent in time spent at the register. I figure we can 
save another l½ percent on food cost through the register inven­
tory control feature. "9 

Hot Dog Charlie's operator John Fentekes says, "I was the 
first to install ECR's in the area and they have more than paid for 
their cost. The ECR saves me about $5 a day at each operation in 
math errors alone. "10 

Burger King Was in the Vanguard of the 
15 Fast Food Industry's Drive to Adapt Electronic Contro 

B h 
. (as early as 

urger King was one of the first fast food c ams . 400 
197 ) h of its 1 to have a two-way computer link-up between eac typical 
company owned stores and its Miami headquarters . .A with 
B K· Id h ounter, urger mg wou use a minicomputer under t e c vun· 
cash register terminals plugged into it. According to John 
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troller of operations, Burger King was able to reduce b t con 
erd, sts by one-half percent through its system. 

foo ~~is was achieved through the inventory control feature. At 
t.01e during the day, the system could print out a stock status anY 1 
ort in a matter of seconds. The system could be programmed rep b ·t d · d· to track inventory usage y menu 1 ems an 1ngre 1ents, em-

ployee meals, free and promotional meals, and waste. The sys­
tem could also be programmed to report on peak sales by hour. 
Knowing which items were selling at a particular time of day 
enabled the proper preparation of food in advance of sales; know­
ing which items were not selling helped managers to determine 
when more promotion was needed or the replacement of particu­
lar items was warranted. 

For the fast food industry, the average of cash loss and 
pilferage from food inventory can run as high as four percent. 
Burger King, with the aid of its system, was able to reduce its 
cash loss from .2 to .4 percent to an almost non-existent level of .1 
percent of total sales. Burger King's director of operation's sys­
tems management, Harold Bechtlo~ explained that, "without 
tight inventory controls, you can't have complete cash control. If 
a counter girl doesn't enter a sal.e in the system, her cash drawer 
will still balance at the end of the day. You must look at your 
inventory because such sales not recorded will show up as inven­
tory shortages. "II 

. The system was also programmed to do menu item explo­
sions. As sales were made, the system would deplete its inven­
tory lists in accordance with each transaction. For example, when 
a whopper was sold, the system would reduce the inventory for 
;ne whopper patty, a large bun, and portions of lettuce and 
;rnato. Burger King's system was programmed to track 24 items. 
reut ~ system can be programmed to track as many items as 

qu;ed by the individual operator. 
a d. very transaction was recorded, giving access to all sales n invent · fl l ory Information on request. Reports on mances, sa es, 

~~ 
~~ - - .·~,---~---
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and inventory status provided the manager with the . fc 
. in orrn . 

needed to make accurate management decisions. ation 
According to Lambert there is still another adva ta 

n ge ''Yt 
can say that we've freed our managers to manage stores i · 0u 

l k "12 • B K' nstead f being c er s. At one time urger 1ng managers had to fill 0 

different forms each day on inventory, sales, variance reports 
0t 26 

scheduling, etc. With the use of systems these were reduced 't abor 
. d . oone 

sheet of figures-manager time spent 01ng papeiwork w 

duced from three h~urs to Ie_ss than one hour. Managers no: h:~ 
the opportunity and mformation necessary to make decisions based 
on timely, accurate information, not intuition. Managers now had 
the information needed to operate an efficient and economical 
operation. 

Kentucky Fried Chicken Has Been a 
Major Influence in the Use of POS Systems 

KFC has invested millions of dollars to install POS systems in 
approximately 750 units. Edward Chambers, KFC's vice president 
of finance, estimates savings of. 9 percent of sales by using the POS 
system, and a return on investment of 15 percent after taxes. 
Chambers believes that the system's major advantage is providing 
better controls over operations. It gives managers reports on every 

aspect of the business including: 

• sales by individual market 
• profit and loss statements 
o optional menu mix 
o advertising effectiveness 
o salary and labor planning 
• hourly sales figures 

Th . . th helps G'OntrOI 
e POS system 1s basically a management tool at 

operations more efficiently. 
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At the KFC unit store level, peripheral terminals are linked to 
. ·c~omtmter which stores all data. At headquarters, a main-

·11111111 • <l . . ' , computer 1s use to poll the mnucomputer (collect and ft~\IJ\C • 
"x-ess data) at the store. KFC s system has telecommunications 

P . bility too. It takes the system about four hours to poll all of the c.ipa 
sales data and generate reports. The reports are sent back to each 
· •t l>Y 10·00 A. M. the following morning. unt · 

The Use of ECR's and POS Systems Is 
Not Restricted to the Fast Food Industry 

'fable service restaurants are also employing the ECR and POS 
systems. When Friendly's started its new concept in restaurants, it 
also installed a POS system. A typical Friendly's has one master and 
two remote registers. The registers generate the usual sales infor­
mation (total sales by unit and dollars, menu item sales, inventory 
status) that the standard ECR provides, but with a particular advan­
tage. 

According to Edward Hanlon, Friendly's operations develop­
ment coordinator, "The more efficient system isn't going to throw 
anyone out of work. What it will mean is that waitresses have to 
spend less time on the mechanics of recording an order, and can 
spend more time attending to the customer. "13 The additional 
advantage is a human one; there is more time to spend on custom­
ers. TI1is is an indirect benefit for table service restaurants using 
ECH or POS systems. 

Red Lobster Inn's seafood restaurants installed a POS system 
in their 130 units. At the store level, each restaurant has a minicom­
puter hooked to a terminal as well as two pre~check terminals in the 
<lining room and one terminal in the bar. 

1be cashier has a pre-set menu item board with 70 keys which 
helps to control cash losses. "If a customer walks out without 
Paying, the computer will show this up, because the guest check 
numhcr will not have been cleared at the cashier·s station."'_. Tiie 
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82 Counting on Computers 

pre-set menu keys have helped to reduce Red Lob ·t , 
. , 2 3 d s ers err due to cashiers errors, to ¢ or ¢ a ay. The net re I . 0rfact

0 d· su tis rn . ~ 
control over walkouts, accor 1ng to H. Colter, Red Lob ~lllurn 
tor of data processing, as well as fewer mathematical sters direc. 

al Id h e~q 
TI1e system can so exp o e t e 70 menu item . · 

bl d b s into 300 k ingredients. This ena es Re Lo ster to control mo 
I 

ey 
d 1£ re c Osei · food costs, usage, waste, an pi erage. Colter also po· t Y 1~ 

cl b in s out th 1 the system has given Re Lo ster units instant commu . . a 
ntcation t 

headquarters (units are located in 23 states) and has made th 0 

managers' job a lot easier too. e 

For the Lerner Corporation, the answer to controlling their 
13 

different restaurant operations and staff of 500 proved to be a 
computer system that linked 26 POS's to a microcomputer and a 
peripheral printer/keyboard terminal. A built-in microprocessorin 
each register stores all sales and management data during the day. 

The machines are hooked up to a minicomputer which, at night, 
automatically communicates with the registers and collects and 
processes the data. The computer generates a print-out e\'ery 
morning, providing management with combined sales information 
for all 13 operations, sales reports for each store, and sale by menu 

item. 

In the near future, Leipsner, director of data processing, ~lans 
to use the system to track the usage of menu ingredients (menu itet~i 

explosions). Leipsner says, "The electronic cash register sys.~~1
~

1
; 

invaluable in managing an operation as complex as our~-
1 

ales 
b l th h · the dru Y s, e ieves e major advantage to using t e system is bstracl , 

rts h. . "Th' t. ·eally a menu a repo Is managers receive. IS repor 1s 1 . ents 
which allows us to forecast what our daily production requireill 

will be for each day of the week. "16 multi· 
Tc b fi fr d t operate a o ene t om POS systems one nee no . to reduce 

million dollar corporation. The new technology is hel~in~ compan)' 
cost, making the POS system available to the small-size 

as well as to the million dollar corporation. estaurafl1 

0 . d . wns a r ne m ependent proprietor, Nat Sergi, 0 
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l n1!l' in ~l.1ssachuselts, with 200 tables and 20 waitresses. Nat 
~
1
u . : ttsl'S three stand-alone terminals and a huilt-in microcompu-

Sct}.'l • • • . • 

1'()1!l~Unllled for several applicaltons. lhs system is 1wovi<lin11 
lt'f P ~ , M 
better controls o,·er cash losses and inventory. '11w system is pro-
i!l-;.unmed not to operate unless a ticket with a waitress number is 
:,,erted into the register. It also stores in memory all guest checks ll -
and waitress activity. If there is a walkout, the register will provide 
the guest check nu1nber and the waitress who is accountable. Mr. 
Sergi reports the categorizing of liquor and food items in open and 
pre-set department reports has made it easier for him to estimate 
the menu costs of drinks and food. 

Through the use of a POS system, this individual proprietor is 
tightening controls over his operation and consequently increasing 
his profits. 

TODAY, MAJOR EFFORTS TO 
COMPUTERIZE RESTAURANT OPERATIONS 

ARE UNDERWAY IN A NUMBER OF COMPANIES 

The period of initial experimentation seems to be over. Those 
who began experimenting with computers 15 years ago now use 
them as a matter of course in their operations. Other companies 
have undertaken major efforts to either expand or initiate the use of 
computers on a major scale. The remainder of this chapter de­
scribes several of these cases. A detailed explanation of the parts, 
functions, and uses of a comprehensive computer-based manage­
~ent system used by a multi-unit tablecloth and fast food operator 
15 taken up in Chapter VI. 

Ru ~n Ambitious Computer System Is Installed for 
nnmg the Full Service CN Tower Revolving Restaurant11

. 

Wor)Jbe CN Tower, the highest free-standing structure in the 
' looms over Toronto's skyline. The Tower Restaurant, the 
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CN reservation computer 

AGURE 26 

Courtesy of CN Hotels 

ware. Although amendments to software were needed during the 

first three years of operation, the original configuration of the 

system and program applications have remained essentially the 

same. The cost of the system was, in fact, substantial, especially 

since research and development were involved. Yet the organized 

turnover of patrons it generates and the management information it 

makes available enable the system to pay for itself; labor savings 

alone, at the level of front-line clerks as well as back-office, assume a 

good part of the return on investment. 

Lettuce Entertain You Is Attempting 

to Match Its Innovative Restaurant Concepts 

With Innovative Computer-Based Management Systems" 

Lettuce Entertain You operates a number of full service restau­

rants in the Chicago area. The restaurant information system which 
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88 Counting on Computers 

it designed was built by Systems Management Inc f ·, ° Chi Charles Haskel, vice president of Lettuce Entertain v
0 

cago . 
. u u, says 'lb 

purchasing system alone has saved us five percent over 
1 

' e 
And that's not counting inflation. "19 ast Year, 

The system is currently composed of payroll, purchas· 
. al . t bl · al mg, recipe an ys1s, accoun s paya e, register s es, and inventory 

subsystems. 

Comparative Purchasing System 

Being in a large metropolitan area, Lettuce Entertain You has 
the option of buying from hundreds of vendors, and all the product 
offerings and current prices would be difficult to take into ronsider­
ation when purchasing even if they remained fairly static, and prices 
and product offerings are most definitely not static! Therefore, the 
purpose of Lettuce Entertain You's module is to organize price, 
package size, and vendor data so that intelligent buying decisio~s 
can be made by experienced management using all the data avail· 
bl th h . . 'th 1 000 . tory items a e. In e C 1cago area, a company Wl , mven th 

will require about four hours of input time per week to keep e 

information current. ail ble 
are av a ' A large number of reports in various sequences 

1 
dors 

depending on how the data is to be used. For example, al venund 
· perpo ' of flour can be listed sequentially either by lo"':est pnce h ackage 

b_y the various package sizes available, by pnce for e;i; syste!I1 
size, or by the price per unit that this price represen~- hasiV 
allows managers to make choices no matter what their eJil~ce for a 
1 · I ka · lowest P e owest pnces, owest price for a given pac ge size, . for sofll 
specified quantity, or lowest price for a vendor who is, 

reason, preferred. ants is the 
v. , restaur d for One characteristic of Lettuce Entertain .1ou s . e Jlla e d 

h 'gh d 1· 0 es ar ·1,e very 1 number of deliveries made. Many e ive th 
0

rga01 , 
. th allows e _, ptlr items on e same purchase order. This system originai 
comparison of invoices for multiple receipts with tbe 
chase order and the vendor price list. 
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payroll 
'!he Lettuce Ent~~ain You payroll ~yst~m includes the auto­

. calculation of mmimum wage, taking into account tips and ::c allowances, an~ adjustm:nts, which ar'; sho~ on the check 
b and payroll register, to bnng employees earnings to the min­

~:um wage level. Labor distribution and comparative analysis by 
~staurant, by department, by hours and dollars, and by overtime 
hours and overtime dollars are produced and each item is presented 
as a percent of total. This analysis can be done with or without tips, 
meal allowances, and FICA. The system allows for a single em­
ployee with multiple tasks at multiple rates within the same pay 
period. Special overtime calculation for non-exempt salaried per­
sonnel calculate the minimum rate allowed by the code. 

The payroll review report shows hours and rate by employee to 
provide a preview prior to running the payroll. The general ledger is 
automatically interfaced to all applications which affect it. Payroll 
distribution, for example, is automatically posted to the proper 
general ledger accounts. 

Efficient transactional input through computer-displayed edit­
ingfonnat screens allows payroll to be prepared in about 40 percent 
of the time formerly required to manually prepare the payroll for 
outside processing. 

Recipe System 

The recipe system stores the basic formula information for each 
~enu item handled and allows the recall of discontinued menu 
items. Also stored are the preparation and presentation instructions 
required t 

R . 0 ensure consistency of the product. 
data egister key codes are contained in the recipe file so that sales 
toaf~ ~orecasts by menu item can be used immediately as input 
regist tem requirements program using the recipe file. Also, the 
cash er . ey code will record automatically the sale of an item if the 

registe 1h rs are equipped to write tapes. 
e current cost of a menu item is automatically calculated, 

.. ,, -, 
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