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The new Electronic Food Ordering tool (EFO) has been redesigned to be easier, simpler and more 

intuitive to use.  This new tool uses a number of calculations that include your sales history, your 

product mix, existing inventory, and a selectable margin to take the difficulty out of projecting your food 

order. 

 

Go to Inventory, then Electronic Food Orders, and lastly, click Web Electronic Food Ordering to open 

the new Electronic Food Ordering Tool. 

 

 

 

 

 

 

   

The Margin Tool let's you set minimum 

quantities for each product, so that you 

always have some of each product on hand.  

This is helpful in planning for proof and thaw 

times needed for certain products, like 

dough and cheese.  This will ensure that you 

will always have your selected amount of 

product on hand in your store. 
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A Calculator Tool with a percentage feature 

has been added to help you make faster 

changes in sales projections.   For example, if 

you think your sales will be up by 8% next 

Friday, the percent tool makes this easy. 

 

 

 

 

 

 

 

 

 

 BEFORE beginning your food order, make sure you have completed an accurate inventory. 

 When you are ready to begin, click ORDER NOW on the opening screen to begin your order. 

 On the next screen you will be able to Predict Your Sales. 
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Predicting Your Sales 

 The sales projections from Labor Manager are imported into this screen to help you  

predict sales for your new order.  Click (1) to show last week sales.  Click (2) to show last year 

sales for the week you are ordering for.  You can also use the Calculator tool (3) to calculate and 

change your sales projections.   *Calculator tool is covered in more detail on page 11*   

 

 Changes are shown in red.  After completing your sales projection, click EFO Wizard Next. 
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 The previous screen allows you to adjust your sales projections.  This screen allows you to adjust 
product mix projection for the food order. 

 Here, you are given options: to (1) previous week’s product mix; to (2) use an average of the 
Last 4 Weeks Mix; to (3) use an average, of the Last 8 weeks Mix; or use an average within a 
Custom time frame.  After completing your product mix projection, hit EFO Wizard Next.  

 

 

 

 Here is the Custom Mix screen where you can select your Mix Start Date and Mix End Date. 
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 This screen shows the quantities that have been projected for your store’s order.   

 Review your order here, and adjust items as needed.  If you change the quantity, the 
number will change to red to indicate something has been changed. 

 By clicking on the magnifying glass (inspect icon) you can get a more detailed 
information/history breakdown of that product.  See below. 
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 You are currently viewing the order in Grid View,but you also have the option to see the order 

in Visual View.  Grid View is covered in more detail on page 13 and Visual View on page 14.   

 The Visual View is an easy way to see how adjustments you make in the order will affect product 

inventory and usability.  

 

 In this example, we have adjusted and reduced the amount of sausage originally projected on 

the order.  This Visual View indicates that you will run out (before your next shipment arrives, 

based on the computer’s estimate) as shown by the date column turning red. 

 In the Visual View, colors are now used to help you see how the adjustments you make could 

affect your inventory.  Also, you’ll notice a daily expected usage of each item under each day.  

 When you are finished reviewing your order, click on Place Order to submit your order. 
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 This is the confirm action screen showing your order has been placed.  Clicking will allow you to 

view your full invoice.  

 Your order has now been placed.   
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Overview of the Opening EFO Screen 

1. ORDER NOW – Click here to begin your order process.  For two hours after the order is placed 
this line will still exist, but the button will not be clickable and it will read “Order Complete.” 

2. PROOF AND THAW – The system’s calculated Proof and Thaw time needed for products on this 
delivery (in yellow). 

3. ORDERING WINDOW – The days that you are ordering for.  The food on this order that needs 
thawing and proofing is projected to be ready and usable on the days here (in green). 

4. ORDER BY DATE – You need to order by this date. 

5. ORDER DEADLINE – The time the order is due.  This turns red when you are within two hours of 
the order deadline.  

6. FUTURE ORDER – This button allows for a future order.  This button is available when the next 
order can be placed. 

7. RECENT ORDERS – Previous orders along with invoice totals and order time periods.   

8. INVOICE DETAIL – This button will show you more details about your invoice for this delivery. 
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Overview of Predicting Your Sales Screen 

 The sales projections from Labor Manager are imported to project sales for your new order.  If 

your specific store does not use this labor scheduler tool, sales projections will need to be 

entered manually for each day.  When a value is modified manually, the text will show in red so 

that you can remember that you chose to manually adjust the system generated values. 

1. LAST WEEK – This button allows you to see a visual of last week’s sales indicated by the 
green bar on the graph. 

2. LAST YEAR – This button allows you to see a visual of last year’s sales for this week as 
indicated by the blue bar on the graph. 

3. CALCULATOR BUTTON – Clicking this button will take you to a calculator screen to help you 
make changes in your projections. 

 See next page for calculator screen. 
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Overview of the Calculator Tool 

This calculator tool is designed to help you easily adjust your sales projections for each day.  This tool 

can calculate changes in sales dollars or changes in sales %. 

1. After clicking on the calculator button, you will see this screen. 

2. You can manually change the sales projection by dollar amount or you can use the Add, 
Subtract, Multiply, and Divide functions. (To change by sales %, see next page.) 

3. Enter in the amount you want to change, hit Add, Subtract, Multiply, or Divide, and then 
the equals sign. The recalculated amount will then show in box 1. 

4. When you are finished, hit Done (#4).  This returns you to the projection chart. The 
numbers that you have changed will be shown in red. 

5. To change the sales projection by percent hit “% Tool (#5).”  (See next page for % Tool 
explanation.) 
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1. The Percent Tool:  use this drop-down to choose the percent you would like. 

2. After you have selected the percent up or down hit the equals sign and the projection will 
change.   

3. When you are finished, hit Done and you will return to the projection chart. Your changes will 
be shown in red in the column. 

4. If necessary, you can go back to the calculator view by hitting Calculator.    
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Overview of The Order Screen 

1. QUANTITY – This will be your order quantity which can be adjusted by you. 

2. INSPECT ICON – Click on this to see all of the details the system knows about that item 
including the order history.  This will show what you recently ordered.  (See below) 

3. ITEM - This is the description of the item being ordered.   

4. PRICE – This is the current price per unit from the Supply Chain Center.   

5. INVENTORY ON HAND – This is based on the inventory entered in Pulse by your store.  

6. MARGIN – This is the quantity for each item that must always be on hand in the store.  You 
can modify this number to reflect whatever you think is appropriate.  It is calculated in your 
suggested quantity on every order.  It is recommended that you set a margin for products 
that requires proof and thaw time after delivery such as dough and cheese.  By setting a 
margin, this provides a buffer of product to always have on hand thawing or proofing when 
the next delivery arrives.   

7. SHOULD I ORDER? – This is the system projection of what you should order.   

8. TOTAL – This is the total invoice amount (quantity  x  price). The total is located at the 
bottom right.   

1 1 
1 2 

1 3 
1 4 1 5 1 6 

1 7 
1 8 
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Visual View Screen 

 If you would rather see a more visual representation of your order detail, click Visual View. 

 

 There is a Visual View Key that details what each color represents.  This key is located at the 

bottom of the screen (see above). Blue represents what is on hand, green represents this order, 

and red represents shortage/proofing alert. 

 If you adjust the Quantity, the number changes to red to indicate this number has been 

adjusted.   

 Under each date, the daily expected usage of each item (as projected by this tool) is shown.   
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