
 DietMaster 2000

DietMaster 2000 (DM2K) is the complete foodservice software
program for long-term care.  It is the flagship of our fleet of
dietary and foodservice products and includes all the capabilities
of DietMaster 2000 Tray Cards, DietMaster 2000 Clinical
Nutrition and DietMaster 2000 Menu Planner.  

In addition, it provides the functions needed to bring these
separate capabilities together in an integrated whole that makes
the program the most complete package in the industry.

We invite you to compare and as you do, look beyond the surface
claims to see what both DietMaster 2000 and any other package
offer.  It is there you will discover the richness of function that
characterizes all DietMaster products – completeness, integrity, up-to-date, constantly improvement and, above all, ease of use.  

And, did we mention cost?  No other package can beat our prices. Despite their higher their costs, they will give you less.

What Can DietMaster 2000 Do?

Lots and lots!  As a quick overview, consider the following
areas of the program:

• Menus and Recipes and Foods
• Several menu cycles of various cycle lengths
• Well over 3000 recipes already tested and ready-to-use
• Over 7500 foods (the entire USDA data base plus many

other foods commonly used in long-term-care.)
• Plus the ability to modify the menus, recipes and foods

or enter your own.

• Production
• Tallies calculated, (not guessed at) broken down and

detailed in ways most useful to your facility
• Selective and Meal Menu Cards based on the chosen

menu and customized for each person’s needs.
• Production instructions for advanced preparation,

serving, and even for cleaning and other non-food tasks.

• Inventory
• Tools for recording inventory based on your storage

layouts.
• Integration of inventory with calculated needs to

determine ordering needs.
• Importation of vendor food items and prices for

calculation of food costs.
• Exportation of vendor food orders.

• Personal Data
• Virtually all data relevant to the nutritional care of each

resident is retained for use by the program.
• Tracking of monthly weights for the past year and

weekly weights for the past 3 months.
• Automatic calculation of BEE, Calorie Need, Protein

Need, Fluid Need, BMI, weight change, ideal weight,
etc.

• A complete Nutritional Assessment including the ADA

Risk Assessment tool.
• Endless reports both pre-designed and user-designed.
• Supplement labels and special labels both customizable 

to your specific needs.
• Intake recording and tracking with subsequent nutrient

consumption calculations.

• Utilities
• Searching capabilities for use of recipes, foods, diets,

and many other variables.
• Global substitution routines to replace recipes or foods.
• Self-contained backup and restore capabilities.
• Control of networking and interconnection capabilities.
• Setup allowing the customization of virtually all formats

and calculations to those desired in the facility.

What can DietMaster 2000  Do For You?

• You can save time for the dietitian, the dietary manager, your
kitchen people and dining room workers by doing many of
the tasks that are typically done manually.  And, that means a
big savings in labor costs.

• You will reduce errors which can arise when on-the-spot
decisions are required regarding food served to residents. 
The meal menu cards exactly specify what is to be served.

• You will have available to your staff information regarding
food and residents that you never before had but wished you
did – reports, calculations, records and forms that were
simply too time-consuming to do manually.

• You can easily and quickly create or modify your menus and
your many reports without messy Wite-Out or Liquid Paper
and hand-written changes.  You produce more professional
output.

• You will have the opportunity to use your time doing more
important things than the boring, manual, repetitive tasks that



consume so much of your day today.

Menus

DietMaster 2000 defines two classes of menus:  Standard and
Dated.  The two classes are identical in format and content and
the same tools are used for creating and editing both classes.

The Standard menus are menus which you create as base or
template menus which will remain largely constant and will be
re-used each cycle.

The Dated menus are associated with a calendar date and are
normally created by copying from a Standard menu and then, if
desired, edited for that particular week to reflect special days,
meals or events.

Menus

The menus consist of six meals per day – three major meals and
three snack times.  Up to 20 meal items (recipes) can be assigned
to each of the three, major meals and up to 5 snack items (also
recipes) can be assigned to each of the snack meals.

The use of the six meals in a menu is flexible enough to
accommodate a five-meal plan that is in use in some facilities.

Menu Creation and Editing
While several ready-to-use menu cycles are included with the
program, you can, of course, create your own menus.  Or, you
can cut and paste from the provided menus modifying them as
needed to meet your requirements.
Creating or editing a menu is a simple select and click process. 
You can choose any recipe (ours or yours) as a menu item by
simply selecting that recipe from the recipe list.  You can search
the recipe list for recipes that meet a particular nutrient criteria. 
Or you can search the list by recipe name.

Due to the content of each recipe, you need only build the menu
for the Regular diet.  The recipes will provide the appropriate
changes or alternates for the other diets and textures.  The
recipes, then, form the basis for the menu’s spreadsheets.

A full set of functions such as cut-and-paste, copy-and-paste,

swap and delete are provided to rearrange menu items, meals or
even days.  And, of course, you can do an instant analysis of the
nutrients of the menu you are creating or editing with a couple
clicks of the mouse.

Spreadsheets
Menu spreadsheets, showing the diet extensions for each menu
item are created automatically when a menu is created.  For ease
of use, the spreadsheets can be printed showing only those diets in
use at the facility.  A variety of formats are available for printing
the spreadsheets.

Selective Menus

The ability to show
choices in the menu
is standard.  Any
menu item can be
shown with up to 6
choices if desired so
that the diner can
choose which he/she
prefers. 

Creating menus with choices for the significant meal items is
useful even if the choice is not explicitly offered to the residents. 
The program uses the menu choices to resolve resident dislikes
and allergies when creating the Meal Menu Cards. 

Nutritional Analysis
All recipes are constructed with foods from the database.  The
database initially includes some 6500 foods from the USDA
Nutrient Database plus several hundred additional foods that have
been added by DietMaster Systems.  The user can add more foods
along with their nutrients to the database.

The nutrient content of all recipes and thus all menus is therefore
instantly available.  A maximum of  81 common nutrients are
maintained.

When working with menus, several ways of presenting this
nutrient data are provided.  Meal, day or week averages can be
shown.  Meal or day nutrients per menu item can be shown.  All
these nutrients can be shown for any of the defined diets and for
any of the Selective Menu alternates.

Nutrient Boundary Checking
It is possible to specify nutrient boundaries for each of the diets
that you commonly use.  When a created or modified menu is
saved, it will be compared against the upper and lower boundaries



that you have specified for each diet to alert you to excessive or
inadequate nutrients being provided.

Printed Menu Formats
The menus can be printed in several formats...A vertical, letter-
size sheet is commonly used but has limited space.  A landscape,
legal-size menu is more easily readable and can show more menu
items.  A large print version which splits the menu onto two,
letter-size sheets is handy for posting for resident reading.  Font

sizes can be selected if desired.

For a more formal setting, each day’s menu can be printed on a
single, letter-size sheet or on a half-sized sheet in a more
attractive format.

Grocery List / Order Guide
While an accurate grocery list or order guide is only possible
when the diets, preferences, dislikes, etc. of the persons served is
known, it is possible to at least provide an estimate based on the
menu alone.  This DietMaster does for a day or for a week based
on the menu.  It can be scaled to any desired quantity.

Of course, much more accurate ordering data is available after a
tally is done and an exact inventory required list is created.

Other Options
Additional options can be chosen to make the menus conform to
the facility.  Meal names, for example, vary in different
communities and can be re-named as desired.  Footnotes and
dietitian approvals can be printed at the bottom of the menus and
spreadsheets.  A facility logo can be printed on the menu with a
user specified menu name.

Recipes

Recipes are obviously at the core of foodservice.  DietMaster
programs come with an extensive set (over 3100) of recipes that
have been thoroughly tested in long-term care facilities.  The
recipes are complete with ingredients from the database,
complete procedures, texture variants or instructions,
specification of serving size or recipe variants for the defined
diets, complete HACCP procedures and much more.

Also included in each recipe are the Production Instructions that
describe any action that should be scheduled relative to the
recipe.  It would include such actions as pulling the needed
ingredients from freezer storage a specified number of days

before recipe preparation.

Included in every recipe is the specification appropriate to the 28
diets and textures included in the recipe.  These therapeutic
extensions can specify different serving quantities, special texture
processing or even an alternate recipe (a Variant) when the recipe
is not appropriate for a diet or texture.

Printing Recipes
Recipes can be scaled to print for any desired numbers of
servings.  In fact, up to 4 serving quantities can be printed for
each recipe for convenience in preparing a recipe book.

Diets
In each recipe, the therapeutic extensions specify what should be
given to persons on each diet.  In some cases, this is just a serving
amount adjustment.  For other diets, a variant recipe will be
specified.

Twenty-eight diets and textures are defined in the program All
provided recipes have these all considered in the recipe.

A limit of four additional diets can be defined by the user but are
applied only to user-created recipes.

Textures
Textures are generally considered separately from the diets.  The
recipe provides for special instructions for preparing a recipe to
meet the defined textures.  Alternatively, you can specify a
separate recipe that satisfies the texture.

Classes
To simplify the creation of menu-specific meal cards for each
resident, all recipes include a check-list of dislike/intolerance
classes.  When the recipe is used in the full, DietMaster 2000
program, it is easily possible to resolve resident dislikes and
allergies.  This means you do not need to find every recipe that is
disliked but only select dislike/intolerance classes that need to be
avoided.

HACCP

Every recipe includes complete HACCP guidelines encompassing
activities from purchase, storage, preparation, and re-preparing



leftovers.  A flow-chart makes these guidelines easy to follow. 
The recipes’ procedures are clearly annotated with appropriate
Critical Control Points.

RDAs and DRIs

A full range of RDA and DRI values are provided appropriate to
the age and sex of the residents.  The Nutrient print-outs can
include RDA or DRI comparisons if desired.

Foods

The recipe ingredients are drawn from the food databases. 

Over 1000 foods have been prepared for immediate use in
recipes.  In addition, over 6500 USDA-defined foods are
available for use in defining new foods.  

You can create new foods not envisioned by DietMaster or the
USDA by entering appropriate nutritional data.  These foods will
be accepted by the program as any of the foods in the provided
databases.

Nutrients
All DietMaster and USDA foods are complete with 81 common
nutrients.  If you add a new food, you can enter for that food
whatever nutrient information is available from the supplier.

You can select from the 81 provided nutrients those which you
are most interested in and only those will appear on selected
nutrient screens and print-outs.

Production

Once a Dated Menu has been created and Personal Data exists
for the residents, full production capability is possible.  

Tallies
Tallies of various kinds are automatically calculated to assist in
preparation and delivery of the meals.
• Preparation Tallies – The amount of each menu item that

needs to be prepared.  The tally includes both items from the
menu as well as those additional items specifically requested
for individual residents.

• Serving Tallies – The amounts of each menu item broken
down by serving size and texture.  These tallies can be
printed separately for selected menu items (beverages,
entrees, salads, desserts, etc) so that each kitchen staff
knows exactly what needs to be ready..

• Distribution Tallies  – The amounts of selected bulk menu
items that needs to be delivered to each dining area. These
tallies can be printed for just the food items that need to be
transported to the dining area, omitting items that are
already kept in each area.

Reports can also be generated for Ingredient Room arrangements
where needed ingredient amounts and their labels are printed. 
The ingredient amounts are based on the tallied menu items.

Production Instructions

Production instructions can also be printed detailing the
preparation work required.  These, also, can be printed based on
selected items.  The instructions can include advanced preparation
(such as “pull lists”), preparation required well in advance (e.g. a
day in advance) and even non-food related work such as cleaning
schedules.

Tray Cards -- Meal Menu Cards – Selective Menu Cards
These terms are loosely used by various companies.  We call Tray
cards the simple, non-menu-specific cards that contain basic
dining information about each resident.  They might be mealtime-
specific but the menu of the day does not show up on the card. 
(See later section on Generic Tray Cards.)

On the other hand, Meal Menu Cards
show exactly what the person should
be served based on the actual menu for
that meal, the person’s diet(s),
textures, dislikes and intolerances. 
This is the card that gives the most
benefits to the resident and to the
serving staff.

If your menu is designed with alternate
menu items, you can print Selective
Menu Cards for your residents to
choose which menu items
they wish.  The Selective Menu Card
looks very similar to the Meal Menu
Card except that boxes are printed by
selectable items for residents to
choose.  The Selective Menu Cards
are still customized for each resident
so that the choices offered are
consistent with their diets, dislikes and
textures.

Meal and Selective Menu Cards can be printed for any desired
group of residents and in a variety of sequences.  Several card
formats are provided and numerous options exist for specifying
the content of each card.

Inventory

When the tally has been done, all foods needed for serving the
 selected menu(s) to the residents, the program can automatically



 calculate the needed inventory for each food involved.

If on-hand inventory is recorded, the estimated food order is also
automatically generated.

In cooperation with selected food distributors, their food items
and costs can be imported into DietMaster 2000.  This permits
the automatic calculation of a food order form which, in some
cases, can be sent directly to the food distributor.
With food costs either imported from a food vendor or manually
entered for each food item, extensive costing of meals, recipes
and needed inventory can be automatically calculated.

Personal Data

In DietMaster 2000, the clinical features of DietMaster Clinical
Nutrition are extended to work with the Menus, Recipes and
Foods of DietMaster Menu Planner to provide a comprehensive
and integrated package.  This integration makes possible the
accurate tallies, the person-specific Meal Menu Cards, the full
set of production reports and the inventory and ordering
function.

Resident Data
A particular focus of the program was to go beyond the typical
“menu-recipe-tray card” type of program that is common in the
industry.  While these are important, the resident is even more
important and yet is often ignored.  DM2K has particularly
addressed this need by including the many elements of resident
health that are related to dining.  DM2K thus maintains more
resident data, provides more resident reports and calculations
than any other program.  And, all of these are integrated into the
overall task of providing the proper nutrition to each person.

Intake Recording
Several means are provided for recording meal and supplement
intake.  When intake is recorded, it is kept as part of the resident
data and allows the calculation of exact nutritional consumption. 

Reports
Numerous reports can be generated by the program for most of
the typical uses.  In addition, custom reports can be generated
with data that you select and in a format you specify.

Resident Data
In support of these functions, considerable data is retained for
each resident.  Depending on the capabilities of the program
which you wish to use, some of the data may not be needed.

The data includes:
• Name • Sex
• ID • Room
• Station • Category
• Multiple • Picture
• Birth Date • Admittance Date
• Care Plan Date • MDS Review Date
• Diet (up to 5 per person) • Solid Texture
• Liquid Texture • Allergy Class (up to 12)
• Dislike Class (up to 32) • Disliked Recipes (up to 10)
• Personal Alternates • Ideal Weight
• Weight when Admitted • Usual Body Weight

• Wheel Chair Weight • Height with Date
• Weight with dates for the last 12 months.
• Weight with dates for the last 12 weeks.
• Dining Room, Table and Time for each of the 3 main meals
• Meals Generally Eaten for each day of the week.
• Adaptive Eating Devices
• Eating Notes per Meal
• Meal Preferences (up to 8 per meal)
• Snacks (up to 8 per snack time)
• Nutritional Risks
• Ideal Weight Factors
• Activity and Injury Factors affecting Calorie Need
• Renal Factors Affecting Protein Needs
• Diagnoses (up to 30 per person)
• Medications (up to 30 per person)
• Lab Tests and Values (up to 25 per person)
• Attending Physician(s) Names
• Care Plan Notes (for the past 4 sessions)

Nutritional Assessment
Perhaps the most valuable component of CN2K is the Nutritional
Assessment tool which it provides.  This report includes virtually
all the information known by the program about a resident or
patient with all the associated calculations useful for assessing the
person’s nutritional health.  It contains virtually all the
information you need when doing a care plan review for a
resident.

The Nutritional Assessment
consists of up to four pages
of information which
encapsulate the information
typically needed when
attending a care conference. 
The pages are called the
Personal Data, Dietary
Assessment, Medical
Assessment and the Risk
Assessment pages.

Personal Data
This contents of this page describe most of the person’s basic
information: the ID, Room, key dates, Sex, Age, Diets, Textures,
Dining Preferences and Dislikes, Allergies, Dining Times and
Locations, Dining Notes and Special Eating Equipment.

Dietary Assessment
This page includes a section listing the risk factors which apply to
the resident.  It also provides space for Care Plan notes for either
the last Care Plan period or for the past four Care Plan periods.

Nutritional Assessment
Included here are many details of the resident’s physical and
medical status including medications, diagnoses, lab values,
calorie, fluid and protein need, monthly and weekly weights,
height, ideal body weights, eating assessment and others.

Risk Assessment
The final page is a summary of the ADA/CDHCF Risk
Assessment tool which provides a score describing the level of



risk for the resident.  Most of the factors contributing to the score
are automatically calculated by the program.

Tube Feeding Calculator
A new addition in the nutritional care functionality is the
inclusion of a tube feeding calculator.  You can select a formula
to use (all its nutrient data comes with the program) and specify
the rate and duration of the feeding.  The critical nutrients thus
supplied are shown along with the fluid in the formula and the
needed flushes.

Generic Tray Cards
Most everyone has used at one time or another the little, 3x5
plastic cards that show the resident name, room, diets, dislikes
and dislikes on them.  Most everyone has also had to collect,
clean, resort and update them, too.  

Here’s a better, paper alternative.
• Print a paper tray card with the resident’s

• Name
• Diet (up to 5 per person)
• Room
• Solid Texture
• Liquid Texture
• Dining Room
• Dining Table
• Allergies
• Preferences
• Dislikes
• Adaptive Devices
• Eating Notes.

• Meal preferences can be identified as substitutions or as
additions to the regular meal items.

• Meal preferences can be varied by day of the week so that
variety can be introduced.

• Tray cards can be printed in any of 4 different sizes and
several formats

• Tray Cards can be printed with data for only one meal or for
all three meals on the card.

• If you wish, you can enclose the Tray Card in a plastic
sleeve for repeated use.

• If you use a color printer, you can have a color “blob”
printed on the tray card to quickly identify the diet.

• Tray Cards can be printed for any selected set of residents
selected and sorted on
• Name
• Room Numbers
• Station
• Dining Time
• Dining Room
• Dining Table
• Diet
• Texture

Recipes
All the recipes in the program’s database can be used as
supplements or meal preferences.  Currently there are over 3100
such recipes.  Additionally, any recipes you add to the database
can be used in menus and as supplements or meal preferences. 
(See much more about recipes on a later page.)

Weight Tracking
Dietary personnel know the many hours they have to spend in
collecting and recording weights and in the calculation of weight
exceptions, BMI and Ideal Weights.  Monthly and weekly weights
and exceptions need to be reviewed for care plan actions and for
review by visiting surveyors.

But, DietMaster can make that task simple:
• Monthly weights for the past 12 months are tracked.
• Weekly weights for the past 3 months are tracked.
• Weight exceptions for the past 1,3 and 6 months are

automatically calculated.
• Weight exceptions for the past week are calculated.
• BMI and Ideal Weights are automatically calculated with a

user choice of standard formulae.
• Weights are graphed on the Nutritional Assessment.
• Height (needed for several calculations) can be entered or

automatically estimated using standard techniques.
• Weight entry for a group of residents is simplified so that

only the numeric keypad is needed for entry.
• A PDA can be used for the recording of weights and quick

transfer to the program eliminating the keying-in of weights.
• Weight reports of several different, useful formats  are

quickly generated.

Supplement Labels
Snack and supplement labels are often handled by dietary using a
word processor or spreadsheet program to print the labels on label
stock paper.  Of course, if anything changes, the word processor
or spreadsheet program must be started and the data updated. 
And, the numerous lists kept on the dietary office wall, bulletin
board, notebook, serving area and who knows where else also
have to be updated by hand, by Wite Out©, white tape, stickers or
something else.

Here’s a better, computerized way.
• Print the labels based on the information kept in one place for

each resident.

• Print the labels for any day or any meal or snack time.

• Print the labels on 3x10 or 3x11 label stock or any other label
size you specify.

• Optional information printed on each label such as irregular
diets and texture symbols.

• Labels can be printed for any selected set of residents
selected and sorted on
• Name
• Room Numbers
• Station   
• Dining Time
• Dining Room



• Dining Table
• Diet
• Texture

• Up to 8 supplements or snacks can be specified for each
resident for each meal or snack time.

• The supplement or snack can be varied by day of the week
so that, for example, various flavors of the supplements can
be rotated.

While a large number of supplements labels are already defined,
you may have some other labels which you want to print.  You
can do this with the Custom Labels function.  You can define
the data you want on the label and the order in which you want it
printed.  You can even define your own, any-size labels.  Some
facilities are using this capability for making special labels for
home-delivered meal boxes or bags.

Reports
Those lists that paper the dietary office and kitchen wall can now
be updated at the click of a mouse.  Numerous, common reports
are defined and ready to use with the latest information available
for each resident.

• List all persons by
• Room Number
• Name
• Dining Room
• Diet
• Texture
• Diet and

Texture
• Dislikes
• Allergies

• Report tallies of
• Resident Diets
• Resident

Textures
• Resident

Dislikes
• Resident Allergies
• Supplements
• Beverages

Furthermore, if a report showing the information you want has
not been already defined, you can create your own, Custom
Reports.  You specify the data and order in which it appears on
the report.  Print the reports in either landscape or portrait mode.

Utilities

Extensive provisions are included to customize menus, recipes
and foods to your preferences.  Most of these are part of the
Setup options.

Backup
• Backs up only those files you choose
• Backs up to diskettes or hard file.

Restore
• Restore from any previous backup file
• Restore only those files you choose

Update Program
• Automatically updates the program from a diskette or hard

file.
• Updates available to registered users from our web site,

www.dietmaster.com.

Security
A comprehensive security feature is built into DietMaster 2000. 
Not only can ID’s and passwords be assigned to users of the
program but the permissions for using various parts of the
program can be individually set.

Interfacing
The program will interface with other programs to minimize the
duplicate entry of data.  This is done on a vendor-by-vendor basis.

And More
In addition to these useful utilities, extensive capabilities are
provided for you to customize the program to your own
preferences.  For example, you are able to specify:
• You can choose what colors you wish to assign each diet for

printing color “blobs” on the tray card.

• You can edit the diet and texture names so they more closely
match the names used in your facility.

• You can add diets and textures that might not be included in
the basic program.  

• You can add more dislike and allergy classes.

• You have several options for the format of the nutritional
assessment.

• Numerous options exist for calculating BEE, BMI, ideal
weights, calorie need, protein need and fluid need.

• A powerful utility exists in initially assigning people to dining
rooms.

• Options are available for how and when to print serving notes
on the tray cards.

• Almost every list which is used from which to assign resident
data is easily editable.

• You can specify the format in which many dates and times
are displayed or printed.

Why Is DietMaster The Better Choice?

Distinctives
• It is the most complete package of its kind available

specifically for long-term-care facilities.  No other programs
even come close to the features provided by DietMaster 2000
regardless of the cost.



• It features the flexibility, usability and completeness of
function that is typical of all DietMaster Systems products. 
If you are a Windows user, you will find it easy to install
and learn the program on your own and in only a few hours..

• If you ever upgrade from another DietMaster Systems
product, all data you have entered is usable with the more
complete program without re-entry.

• Our users praise the ease-of-use and learn-ability of our
programs.

Usability
To claim a program is easy to use is easy to say but hard to put
into practice.  The reaction most often expressed by those who
have used DM2K is that it is easy to learn and easy to use.  That
was one of the primary objectives when developing the program. 
Installation and learning the program is usually done without
outside help.  How many programs can claim that?

Users say DietMaster programs are the easiest to use in the
industry.  While other programs require lengthy training
sessions, many if not most users find that they can put the
program to full use without any training.  It is that intuitive.

Of course, on-site training is available at minimal cost, but we
think you will probably not need it.

To help you, we provide toll-free technical support during
normal working hours.  We can also be reached by e-mail at
support@dietmaster.com.

Two features that are of significant assistance in the use of the
program are the extensive Manual and on-line help.  A manual
of over 100 pages is available as part of the installation process. 
It comes as a Microsoft Word document in the program folder.

Help is available on every window – more than 200 separate
help screens.  They will answer many of your questions and
guide you in making decisions as to what to do and what the
functions do.

Benefits
• No more collecting, cleaning, resorting and correcting those

plastic cards.  This saves hours of your time each week.

• All data needed for tray cards, reports and labels are kept
and thus updated once in one place.  All lists, cards and
labels are always up-to-date.

• Clean, easy-to-read tray cards, reports and labels.

Requirements
• A computer running Windows 2000 or XP.

• No memory requirements beyond what is recommended for
the operating system you are using.

• Your monitor needs to have a resolution of at least 600 x
800 pixels.  If possible, 768 x 1024 will be even better.

• A typical installation will require about 50 MB of hard-disk
space with growth to close to 100 MB over a few years.

• A Windows-compatible laser  or ink-jet printer.

• The program can be loaded on a server and thus accessed by
multiple users simultaneously at no additional charge.

Compatibility
• All data entered for DietMaster 2000 Tray Cards, DietMaster

Clinical Nutrition and DietMaster Menu Planner programs  is
upward compatible to DietMaster 2000 with no re-entry.

One More Option

If your facility prepares menus for more than one kitchen or if you
serve more than one set of residents, there is an extended option
you should consider.  It is DietMaster 2000 Extended Edition.  

It is useful for an organization that creates menus for several
clients such as a consulting dietitian group.  It might be the ideal
for the home office for a chain of facilities where different menus
are needed for various facility types or locations.  Food vendors
who provides menus for several facilities find this an ideal option.

When a single kitchen provides meals to multiple dining groups
that require different menus, the Extended Edition allows for
multiple sets of persons to be served separate menus such as might
be the case for a day care, an assisted living facility, a school or a
correctional facility.  The food production for these different
groups can be merged for preparation and inventory purposes.

The Extended Edition is fully compatible with the regular edition
and upgrading can be accomplished with no re-entry of any data.

Contact us:

� Visit our web site: www.DietMaster.com
���� Call us at 1-888-336-3438
���� Write us at: DietMaster Systems, Inc.

P.O. Box 6345
Rochester, MN 55903


