DietMaster 2000

DietMaster 2000 (DM2K) is the complete foodsengodtware
program folong-term care. It is the flagship of our fleet of

dietary and foodservice products and includeshalldapabilities

of DietMaster 2000 Tray Cards, DietMaster 2000 iCih
Nutrition and DietMaster 2000 Menu Planner.

In addition, it provides the functions needed tmfpthese
separate capabilities together in an integratedentiat makes
the program the most complete package in the indust

We invite you to compare and as you do, look beytbedsurface
claims to see what both DietMaster 2000 and angrgihckage
offer. Itis there you will discover the richnexfsfunction that
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characterizes all DietMaster productsempleteness, integrity, up-to-date, constantly inqpvement and, above all, ease of use

And, did we mentiorcost? No other package can beat our pricesDespite their higher their costs, they will gixau less.

What Can DietMaster 2000 Do?

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

Menus and Recipes and Foods

» Several menu cycles of various cycle lengths

*  Well over 7500 recipes already tested and readisto

» Over 7500 foods (the entire USDA data base plusyma
other foods commonly used in long-term-care.)

*  Plus the ability to modify the menus, recipes &oatls
or enter your own.

Production

» Tallies calculated, (not guessed at) broken doweh a
detailed in ways most useful to your facility

* Selective and Meal Menu Cards based on the chosel
menu and customized for each person’s needs.

» Production instructions for advanced preparation,
serving, and even for cleaning and other non-fas#g.

Inventory

» Tools for recording inventory based on your sterag
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 esof 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, Protei
Need, Fluid Need, BMI, weight change, ideal weight,
etc.

» A complete Nutritional Assessment including the AD

Risk Assessment tool.

e Endless reports both pre-designed and user-dekigne

e Supplement labels and special labels both custitez
to your specific needs.

e Intake recording and tracking with subsequentientr
consumption calculations.

Utilities

e Searching capabilities for use of recipes, foalikss,
and many other variables.

« Global substitution routines to replace recipefoods.

e Self-contained backup and restore capabilities.

e Control of networking and interconnection capaied.

e Setup allowing the customization of virtually fdkmats
and calculations to those desired in the facility.

What can DietMaster 2000 Do For Yo@

You can save time for the dietitian, the dietagnager, your
kitchen people and dining room workers by doing ynain
the tasks that are typically done manually. Ahdfmeans a
big savings in labor costs.

You will reduce errors which can arise when ongpet
decisions are required regarding food served tideats.
The meal menu cards exactly specify what is todveesl.

You will have available to your staff informatioegarding
food and residents that you never before had bshed you
did — reports, calculations, records and forms weat
simply too time-consuming to do manually.

You can easily and quickly create or modify yowermas and
your many reports without messy Wite-Out or LigRidper
and hand-written changes. You produce more priofiesk
output.

You will have the opportunity to use your time nigimore
important things than the boring, manual, repetitasks that
consume so much of your day today.



Menus

DietMaster 2000 defines two classes of menus: datahand
Dated. The two classes are identical in format@mtent and
the same tools are used for creating and edititiy dasses.

The Standard menus are menus which you createsaba
template menus which will remain largely constant aill be
re-used each cycle.

The Dated menus are associated with a calendaeddtare
normally created by copying from a Standard mertithan, if
desired, edited for that particular week to refigmtcial days,
meals or events.

Menus

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

The use of the six meals in a menu is flexible ghaio
accommodate a five-meal plan that is in use in statiéties.
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Menu Creation and Editing

While several ready-to-use menu cycles are inclwdéddthe
program, you can, of course, create your own me@rsyou
can cut and paste from the provided menus modiffiegn as
needed to meet your requirements.

Creating or editing a menu is a simple select dic#t process.
You can choose any recipe (ours or yours) as a fitemuby
simply selecting that recipe from the recipe li¢bu can search
the recipe list for recipes that meet a particalarient criteria.
Or you can search the list by recipe name.

Due to the content of each recipe, you need onilg e menu
for the Regular diet. The recipes will provide gppropriate
changes or alternates for the other diets andrextuThe
recipes, then, form the basis for the menu’s spateaets.

A full set of functions such as cut-and-paste, capg-paste,
swap and delete are provided to rearrange mens,itewals or

even days. And, of course, you can do an instzeisis of the
nutrients of the menu you are creating or editifty) & couple
clicks of the mouse.

Spreadsheets

Menu spreadsheets, showing the diet extensioresafcit menu
item are created automatically when a menu is edeaFor ease
of use, the spreadsheets can be printed showiggtwge diets in
use at the facility. A variety of formats are dahle for printing
the spreadsheets.

Selective Menus

The ability to show choices in the menu is standakdy menu
item can be shown st
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offered to the residents. The program uses thairokoices to
resolve resident dislikes and allergies when angatie Meal

Menu Cards.

Nutritional Analysis

All recipes are constructed with foods from theadlaise. The
database initially includes some 6500 foods fromUWsDA
Nutrient Database plus several hundred additioyad$ that have
been added by DietMaster Systems. The user camadsfoods
along with their nutrients to the database.

The nutrient content of all recipes and thus alhugeis therefore
instantly available. A maximum of 81 common nertits are
maintained.
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When working with menus, several ways of presertting
nutrient data are provided. Meal, day or week ayes can be
shown. Meal or day nutrients per menu item casHmevn. All
these_nutrients can be shown for any of the defitietsand for
any of the Selective Menu alternates.

Nutrient Boundary Checking

It is possible to specify nutrient boundaries facle of the diets
that you commonly use. When a created or modifiedu is
saved, it will be compared against the upper angtdoundaries
that you have specified for each diet to alert ggaxcessive or
inadequate nutrients being provided.



Printed Menu Formats

The menus can be printed in several formats...ficadr letter-
size sheet is commonly used but has limited spAdandscape,
legal-size menu is more easily readable and caw stmre menu
items. A large print version which splits the memito two,
letter-size sheets is handy for posting for redideading. Font
sizes can be selected if desired.

For a more formal setting, each day’s menu carrimégol on a
single, letter-size sheet or on a half-sized simeatmore
attractive format.

DietMaster Menu Menu for week of Feb 12, 2007
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Grocery List / Order Guide
While an accurate grocery list or order guide iy @ossible
when the diets, preferences, dislikes, etc. optitsons served is
known, it is possible to at least provide an estinteased on the
menu alone. This DietMaster does for a day oafareek based
on the menu. It can be scaled to any desired tyant

Of course, much more accurate ordering data idadlaiafter a
tally is done and an exact inventory requireditistreated.

Other Options

Additional options can be chosen to make the meoaoform to
the facility. Meal names, for example, vary infeliént
communities and can be re-named as desired. Restand
dietitian approvals can be printed at the bottorthefmenus and
spreadsheets. A facility logo can be printed @nrttenu with a
user specified menu name.

Recipes

Recipes are obviously at the core of foodservidgetMaster
programs come with an extensive set (over 3100¢@pes that
have been thoroughly tested in long-term careifeasl The
recipes are complete with ingredients from the lukda,
complete procedures, texture variants or instrastio
specification of serving size or recipe variantstfe defined
diets, complete HACCP procedures and much more.

Also included in each recipe are the Productiotrlicsions that
describe any action that should be scheduled vel&dithe
recipe. It would include such actions as pulling heeded
ingredients from freezer storage a specified nurobdays
before recipe preparation.

Included in every recipe is the specification ajppiate to the 28
diets and textures included in the recipe. Thiempeutic
extensions can specify different serving quantisgecial
texture processing or even an alternate recipea@aht) when
the recipe is not appropriate for a diet or texture

Printing Recipes

Recipes can be scaled to print for any desired eusntf
servings. In fact, up to 4 serving quantities bamprinted for
each recipe for convenience in preparing a reciukb

Diets

In each recipe, the therapeutic extensions spedtift should be
given to persons on each diet. In some casessthist a serving
amount adjustment. For other diets, a varianpeeuiill be
specified.

Twenty-eight diets and textures are defined inpitegram All
provided recipes have these all considered indgbipe.

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

Textures

Textures are generally considered separately frenditets. The
recipe provides for special instructions for prépga recipe to
meet the defined textures. Alternatively, you spacify a
separate recipe that satisfies the texture.

Classes

To simplify the creation of menu-specific meal afdr each
resident, all recipes include a check-list of #isfintolerance
classes. When the recipe is used in the full,\bsster 2000
program, it is easily possible to resolve residkslikes and
allergies. This means you do not need to findeweipe that is
disliked but only select dislike/intolerance clast®at need to be
avoided.

HACCP

Every recipe includes complete HACCP guidelinesoemgassing
activities from purchase, storage, preparation,rangreparing
leftovers. A flow-chart makes these guidelinesygadollow.
The recipes’ procedures are clearly annotated aggropriate
Critical Control Points.

RDAs and DRIs

A full range of RDA and DRI values are provided aypiate to
the age and sex of the residents. The Nutrient-prits can



include RDA or DRI comparisons if desired.

Foods
The recipe ingredients are drawn from the foodluizges.

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

You can create new foods not envisioned by Dietbfast the
USDA by entering appropriate nutritional data. 3ééoods will
be accepted by the program as any of the foodwiptovided
databases.

Nutrients

All DietMaster and USDA foods are complete with@&mmon
nutrients. If you add a new food, you can entetHat food
whatever nutrient information is available from theoplier.

You can select from the 81 provided nutrients thesih you
are most interested in and only those will appeasalected
nutrient screens and print-outs.

Production

Once a Dated Menu has been created and PersomatKists
for the residents, full production capability isssble.

Tallies

Tallies of various kinds are automatically calcethto assist in

preparation and delivery of the meals.

* Preparation Tallies — The amount of each menu item that
needs to be prepared. The tally includes bothsitteam the
menu as well as those additional items specificaitjuested
for individual residents.

» Serving Tallies— The amounts of each menu item broken
down by serving size and texture. These tallieshe
printed separately for selected menu items (beesrag
entrees, salads, desserts, etc) so that eachrkistui
knows exactly what needs to be ready..

» Distribution Tallies — The amounts of selected bulk menu
items that needs to be delivered to each dining. dreese
tallies can be printed for just the food items the¢d to be
transported to the dining area, omitting items trat
already kept in each area.

Reports can also be generated for Ingredient Racangements
where needed ingredient amounts and their labelpramted.
The ingredient amounts are based on the tallieduritems.

Production Instructions

Production instructions can also be printed detgithe
preparation work required. These, also, can haquibased on
selected items. The instructions can include ack@n
preparation (such as “pull lists”), preparationuieed well in
advance (e.g. a day in advance) and even non-flatéd work
such as cleaning schedules.

Tray Cards -- Meal Menu Cards — Selective Menu Card
These terms are loosely used by various compahigscall Tray
cards the simple, non-menu-specific cards thatadoftasic
dining information about each resident. They mighimealtime-
specific but the menu of the day does not showruthe card.
(See later section on Generic Tray Cards.)

On the other hand, Meal Menu Cards show exactlyt titea
person should be served based on the actual methataneal,
the person’s diet(s), textures, dislikes and imtolees. This is the
card that gives the most benefits to the residedtta 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 needesdédiing the
selected menu(s) to the residents, the progranagematically

calculate the needed inventory for each food el

If on-hand inventory is recorded, the estimatedifocder is also
automatically generated.

In cooperation with selected food distributors,itifi@od items
and costs can be imported into DietMaster 2000is parmits the
automatic calculation of a food order form whialnsbme cases,
can be sent directly to the food distributor.



With food costs either imported from a food vendomanually
entered for each food item, extensive costing ddlmeecipes
and needed inventory can be automatically calodlate

Personal Data

In DietMaster 2000, the clinical features of Diet¢r Clinical
Nutrition are extended to work with the Menus, Resiand
Foods of DietMaster Menu Planner to provide a cahensive
and integrated package. This integration makesilplesthe
accurate tallies, the person-specific Meal Menuwl€athe full
set of production reports and the inventory ancong)
function.

Resident Data

A particular focus of the program was to go beytratypical
“menu-recipe-tray card” type of program that is coom in the
industry. While these are important, the reside®rtven more
important and yet is often ignored. DM2K has pauttrly
addressed this need by including the many elenuémtssident
health that are related to dining. DM2K thus reiims more
resident data, provides more resident reports alulilations
than any other program. And, all of these aregirated into the
overall task of providing the proper nutrition tach person.

Intake Recording

Several means are provided for recording meal apglsment
intake. When intake is recorded, it is kept as$ phthe resident
data and allows the calculation of exact nutriticr@sumption.

Reports

Numerous reports can be generated by the programdst of
the typical uses. In addition, custom reportsbaigenerated
with data that you select and in a format you dgeci

Resident Data

In support of these functions, considerable datat&ined for
each resident. Depending on the capabilities@ptiogram
which you wish to use, some of the data may natdesled.

The data includes:

* Name « Sex

« ID * Room

e Station « Category

*  Multiple » Picture

* Birth Date * Admittance Date

» Care Plan Date * MDS Review Date

» Diet (upto 5 per person) ¢ Solid Texture

» Liquid Texture e Allergy Class (up to 12)

» Dislike Class (upto 32) < Disliked Recipes (up @ 1
» Personal Alternates * ldeal 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 nragals
» 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)

e Nutritional Risks

* ldeal Weight Factors

« Activity and Injury Factors affecting Calorie Need
* Renal Factors Affecting Protein Needs

« Diagnoses (up to 30 per person)

e Medications (up to 30 per person)

e Lab Tests and Values (up to 25 per person)

e Attending Physician(s) Names

e Care Plan Notes (for the past 4 sessions)

Nutritional Assessment

Perhaps the most valuable component of CN2K id\tltetional
Assessment tool which it provides. This reportudes virtually
all the information known by the program about sident or
patient with all the associated calculations usffubssessing the
person’s nutritional health. It contains virtuadlly the

information you need when doing a care plan revimva
resident.

The Nutritional Assessment consists of up to faaggs of
information which encapsulate the information tygig needed
when attending a care conference. The pages bed tze
Personal Data, Dietary Assessment, Medical Assexsanel the
Risk Assessment pages.

Personal Data

This contents of this page describe most of theqes basic
information: the ID, Room, key dates, Sex, Age tRidextures,
Dining Preferences and Dislikes, Allergies, Dinifighes and
Locations, Dining Notes and Special Eating Equipmen

Dietary Assessment

This page includes a section listing the risk festohich apply to
the resident. It also provides space for Care Rtdes for either
the last Care Plan period or for the past four Gda@a periods.

Nutritional Assessment

Included here are many details of the residentisichal 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 functionglis the inclusion
of a tube feeding calculator. You can select enfda to use (all
its nutrient data comes with the program) and $p¢oe rate and
duration of the feeding. The critical nutrientastsupplied are



shown along with the fluid in the formula and treeded flushes.

Generic Tray Cards

Most everyone has used at one time or anotheittlee 8x5
plastic cards that show the resident name, rooets dilislikes
and dislikes on them. Most everyone has also badltect,
clean, resort and update them, too.

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

* Name
e Diet (up to 5 per person)
*  Room

* Solid Texture
e Liquid Texture
e Dining Room
e Dining Table

e Allergies
» Preferences
» Dislikes

e Adaptive Devices
e Eating Notes.

» Meal preferences can be identified as substitatammas
additions to the regular meal items.

» Meal preferences can be varied by day of the \geethat
variety can be introduced.

e Tray cards can be printed in any of 4 differemesiand
several formats

e Tray Cards can be printed with data for only oreahor for
all three meals on the card.

e If you wish, you can enclose the Tray Card inaspt
sleeve for repeated use.

« If you use a color printer, you can have a coldob”
printed on the tray card to quickly identify thedi

e Tray Cards can be printed for any selected segsiflents
selected and sorted on

¢ Name
e Room Numbers
e Station

e Dining Time
e Dining Room
e Dining Table

+ Diet
* Texture
Recipes

All the recipes in the program’s database can ld as
supplements or meal preferences. Currently therewer 3100
such recipes. Additionally, any recipes you adtheodatabase
can be used in menus and as supplements or méaidgmees.
(See much more about recipes on a later page.)

Weight Tracking
Dietary personnel know the many hours they hawaptmnd in

collecting and recording weights and in the caltolaof weight
exceptions, BMI and Ideal Weights. Monthly and lgeveights
and exceptions need to be reviewed for care plaorscand 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 montas ar
automatically calculated.

* Weight exceptions for the past week are calculated

« BMI and Ideal Weights are automatically calculatéth a
user choice of standard formulae.

* Weights are graphed on the Nutritional Assessment.

* Height (needed for several calculations) can ltered or
automatically estimated using standard techniques.

* Weight entry for a group of residents is simplifigo that
only the numeric keypad is needed for entry.

A PDA can be used for the recording of weights quitk
transfer to the program eliminating the keying-imeights.

* Weight reports of several different, useful formatre
quickly generated.

Supplement Labels

Snack and supplement labels are often handledebgrgliusing a
word processor or spreadsheet program to prirfatiheds on label
stock paper. Of course, if anything changes, thedywrocessor
or spreadsheet program must be started and theipdéded.
And, the numerous lists kept on the dietary offidl, bulletin
board, notebook, serving area and who knows wHseeadso
have to be updated by hand, by Wite Out©, white tafickers or
something else.

Here’s a better, computerized way.
e Print the labels based on the information kepirie place for
each resident.

e Print the labels for any day or any meal or srtauok.

e Print the labels on 3x10 or 3x11 label stock or ather label
size you specify.

e Optional information printed on each label suclirgegular
diets and texture symbols.

e Labels can be printed for any selected set oflezgs
selected and sorted on

¢ Name
« Room Numbers
e Station

e Dining Time
e Dining Room
e Dining Table
e Diet

e Texture

« Up to 8 supplements or snacks can be specifieddoh
resident for each meal or snack time.

« The supplement or snack can be varied by dayeoiviek so
that, for example, various flavors of the suppleta@an be



rotated.

While a large number of supplements labels aradjyrelefined,
you may have some other labels which you wantittt.piY ou
can do this with th€ustom Labelsfunction. You can define
the data you want on the label and the order ichvizou want it
printed. You can even define your own, any-sibels. Some
facilities are using this capability for making sz labels for
home-delivered meal boxes or bags.

Reports

Those lists that paper the dietary office and kitcvall can now
be updated at the click of a mouse. Numerous, commaports
are defined and ready to use with the latest inéion available
for each resident.

» List all persons by
*  Room Number

e Name

* Dining Room

 Diet

e Texture

 Dietand
Texture

» Dislikes

» Allergies

* Report tallies of

* Resident Diets

* Resident
Textures

* Resident
Dislikes

* Resident Allergies

*  Supplements

* Beverages

Furthermore, if a report showing the informatioygant has
not been already defined, you can create your @ustom
Reports. You specify the data and order in which it appem
the report. Print the reports in either landsaapgortrait mode.

Utilities

Extensive provisions are included to customize regrecipes
and foods to your preferences. Most of these aregh 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 diskettbard
file.

» Updates available to registered users from our sitebh
www.dietmaster.com

Security

A comprehensive security feature is built into Master 2000.
Not only can ID’s and passwords be assigned tocsusfethe
program but the permissions for using various pafrthe
program can be individually set.

Interfacing
The program will interface with other programs tmimize the
duplicate entry of data. This is done on a verlerendor basis.

Updating

DietMaster 2000 is constantly being updated witlv enctions
and capabilities that enhance its use. Updatdsetprogram are
continuously available to registered users on @y gite. In fact,
you can download the update automatically by sinsptking on
the Update option.

Servicing

While technical support in the form of questionweesng and
troubleshooting is always available by toll-freeoph or by email,
we are now able to serve you by internet connecti®yclicking
on our JoinGoToMeeting option, you will connecbiar office
and we will be able to demonstrate all functiond awen let you
show us what you are doing. Of course, it meansnged
internet access from a computer on which DietMdsteunning.

And More

In addition to these useful utilities, extensivpahilities are

provided for you to customize the program to yonno

preferences. For example, you are able to specify:

e You can choose what colors you wish to assign eéastfor
printing color “blobs” on the tray card.

e You can edit the diet and texture names so thag miesely
match the names used in your facility.

e You can add diets and textures that might nonbkided in
the basic program.

e You can add more dislike and allergy classes.

e You have several options for the format of theitiohal
assessment.

« Numerous options exist for calculating BEE, BMleal
weights, calorie need, protein need and fluid need.

e A powerful utility exists in initially assigninggople to dining
rooms.

e Options are available for how and when to primvisg) notes
on the tray cards.

« Almost every list which is used from which to agsresident
data is easily editable.

e You can specify the format in which many dates tmes
are displayed or printed.



Why Is DietMaster The Better Choice?

Distinctives

e Itis the most complete package of its kind avdéda
specifically for long-term-care facilities. No ethprograms
even come close to the features provided by Dietidias
2000 regardless of the cost.

» It features the flexibility, usability and compdeiess of
function that is typical of all DietMaster Systepr®ducts.
If you are a Windows user, you will find it easyitstall
and learn the program on your own and in only aliews..

» If you ever upgrade from another DietMaster System
product, all data you have entered is usable \Wighmtore
complete program without re-entry.

e Our users praise the ease-of-use and learn-abflibyr
programs. You will be operational sooner with Master

than with any other product.

Usability

To claim a program is easy to use is easy to saiidrd to put
into practice. The reaction most often expressethdse who
have used DM2K is that it is easy to learn and ¢asye. That
was one of the primary objectives when developmgprogram.
Installation and learning the program is usuallpelavithout
outside help. How many programs can claim that?

Users say DietMaster programs are the easiesetmube
industry. While other programs require lengthyrirag
sessions, many if not most users find that theypearhe
program to full use without anyaining. It is that intuitive.

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

To help you, we provide toll-free technical suppauting
normal working hours. We can also be reached imaibat
support@dietmaster.com.

Two features that are of significant assistanahénuse of the
program are the extensilkanual and on-line help. A manual
of over 100 pages is available as part of the llasian process.
It comes as a Microsoft Word document in the progfalder.

Help is available on every window — more than 200 satgar
help screens. They will answer many of your qoestiand
guide you in making decisions as to what to dowahdt the
functions do.

Benefits
* No more collecting, cleaning, resorting and caingcthose
plastic cards. This saves hours of your time eeak.

« All data needed for tray cards, reports and lahedskept
and thus updated once in one place. All listsjsand
labels are always up-to-date.

e Clean, easy-to-read tray cards, reports and labels

Requirements
e A computer running Windows 2000, XP, Vista or \\ome
7.

« No memory requirements beyond what is recommeifared
the operating system you are using.

* Your monitor needs to have a resolution of attléa x 800
pixels. If possible, 768 x 1024 will be even bette

e Atypical installation will require about 70 MB dtfard-disk
space with growth to close to 100 MB over a fewgea

A Windows-compatible laser or ink-jet printer.

e The program can be loaded on a server and thessed by
multiple users simultaneously at no additional ghar

Compatibility

« All data entered for DietMaster 2000 Tray Card®tMaster
Clinical Nutrition and DietMaster Menu Planner prags is
upward compatible to DietMaster 2000 with no resgent

One More Option

If your facility prepares menus for more than oiteHen or if you
serve more than one set of residents, there istanded option
you should consider. It BietMaster 2000 Extended Edition

It is useful for an organization that creates mebuseveral
clients such as eonsulting dietitian group. It might be the ideal
for the home office for ahain of facilities where different menus
are needed for various facility types or locatioRsod vendors
who provides menus for several facilities find thisideal option.

When a single kitchen provides meals to multiplérdj groups
that require different menus, the Extended Edititbows for
multiple sets of persons to be served separate sraruln as might
be the case for a day care, an assisted livingitfa@ school or a
correctional facility. The food production for geedifferent
groups can be merged for preparation and invengorgoses.

The Extended Edition is fully compatible with thegular edition
and upgrading can be accomplished with no re-arftany data.

Contact us:

Visit our web sitewww.DietMaster.com
Call us at 1-888-475-3438
Write us at: DietMaster Systems, Inc.
P.O. Box 6345
Rochester, MN 55903




