
In the example, the restaurateur can quickly identify that a case of White Egg XLrg Grade Aa from Sysco 

South Florida, Inc. increased in cost by 30.66% 
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As we dig deeper, we can see the historical purchases and the recent purchase price of $19.90 versus last 

week’s cost of $15.23 
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Our system takes each and every invoice and attaches it to the actual bill in our accounting system.  The 

restaurateur will have 24/7/365 access via a log in portal to view their accounting books and be able to click 

on any bill which will have the actual scanned PDF invoice available for them to review (see above).  With all 

this data intelligence, the restaurateur can receive and view their company’s purchases via historical trend 

as well as summary format… 
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We then can provide upon request spending by Vendor….. 
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And drill further down by any specific vendor (In this example Sysco)…. 

Lastly, many chefs price out the recipe at the time of incorporating the product on the menu.   With our 

technology and acquired intel of purchases down to the granular level we can produce in real time the 

recipe costing.   
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