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DietMaster Menu Planner 2000 (MP2K) is the ultimatal for preparing
menus for long-term care, hospitals, assisteddifatilities, child- and adult care,

senior housing and many other types of settings.

Not only does it make it easy to create attraatiemus, but it provides the
tools to ensure that the meals meet your spedifidtional requirements and your

needed diets.

Included are many ready-to-use menus, thousanstaid, HACCP-complia

recipes and foods with complete nutritional data.
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What can DietMaster MP2K Do For You?

Menu Planner 2000 makes the creation of menusexiges

something enjoyable rather than a chore.

e With its intuitive design and many automatic togisu will
be able to design from scratch or customize mamjsst a
few minutes.

«  With the built-in analysis, you can ensure that thenus
meet your specific requirements.

e The integrated way in which selective items arectjed,
you can easily create a menu that gives your retside
choice in what they want to eat.

« A wealth of recipes are all ready for your useou¥an use
them as is or modify them as you desire. Or, y@uareate
your own from scratch.

*  While over 6500 foods are included along with thei
nutrients, you can add your own special foods aw®dthhem
in your recipes.

Who uses Menu Planner 2000?

» Dietitians who develop menus for their customers.

» Food vendors who provide menus to their customers.

» Hospitals, assisted living facilities, child- aadult-care
businesses, senior dining facilities.

e Multi-facility corporations that wish to standazditheir
menus.

There are three major functions in Menu Plannei020enu
Creation and EditingRecipe Creation and Editiramd_Food
Creation and Editing. In support of these three functions are 4
host of ancillary functions such as costing of nseand recipes
to manage the data and general usage practices.

Menus

MP2K defines two classes of menus: Standard anddDal he
two classes are identical in format and contentthadsame tools
are used for creating and editing both classes.

The Standard menus are menus which you createsasoba

template menus which will remain largely constamt @ill be
re-used each cycle.

The Dated menus are associated with a calendaaddtare
normally created by copying from a Standard mertithan, if
desired, edited for that particular week to refigmecial 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 sikaeis (also
recipes) can be assigned to each of the snack meals

The use of the six meals in a menu is flexible ghow
accommodate a five-meal plan that is in use in staTiéities.

Menu Creation and Editing

While several ready-to-use menu cycles are includédthe
program, you can, of course, create your own me@syou
can cut and paste from the provided menus modiffieg as
needed to meet your requirements.
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Creating or editing a menu is a simple select dic#t process.
You can choose any recipe (ours or yours) as a riemuby
simply selecting that recipe from the recipe li¥bu can search
the recipe list for recipes that meet a particulatrient criteria.
Or you can search the list by recipe name.




Due to the content of each recipe, you need orilg 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 instzadi/sis of the
nutrients of the menu you are creating or edititittp & couple
clicks of the mouse.

Spreadsheets

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

Selective Menus

The ability to show choices in the menu is standakdy menu
item can be shown with up to 6 choices if desir@that the
diner can choose which he/she prefers.

Creating menus with choices for the significant hiteans is
useful even if the choice is not explicitly offerexdthe residents.
The program uses .,
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Menu Cards.

(These cards are
printable only with
the full, DietMaster 2000 program.)

Nutritional Analysis

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

The nutrient content of all recipes and thus alhuseis therefore
instantly available. A maximum of 81 common nuitgare
maintained.

When working with menus, several ways of preseriting
nutrient data are provided. Meal, day or week ayes can be
shown. Meal or day nutrients per menu item cashmavn. All
these nutrients can be shown for any of the defitietband for
any of the Selective Menu alternates.

It is additionally possible to specify nutrient bolariesfor each
of the diets that you commonly use. When a creatadodified
menu is saved, it will be compared against the uppd lower
boundaries that you have specified for each diatdd you to
excessive or inadequate nutrients being provided.

DietMaster Menu Menu for week of Feb 12, 2007
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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 stare menu
items. A large print version which splits the memto 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.

Grocery List / Order Guide

While an accurate grocery list or order guide iy gossible
when the diets, preferences, dislikes, etc. opivsons served is
known, it is possible to at least provide an estineased on the
menu. This Menu Planner does for a day or for ekirmsed on
the menu. It can be scaled to any desired quantity

Other Options

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

Recipes

Recipes are obviously at the core of foodservidetMaster
programs come with an extensive set (over 3100¢a@pes that
have been thoroughly tested in long-term careifes! The
recipes are complete with ingredients from the lude,
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&ti the
recipe. It would include such actions as remotigneeded
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. Thieseapeutic
extensions can specify different serving quantisgecial
texture processing or even an alternate recipeat@aht) when
the recipe is not appropriate for a diet or texture
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Printing Recipes

Recipes can be scaled to print for any desired eusnf
servings. In fact, up to 4 serving quantities barprinted for
each recipe for convenience in preparing a reciuk b

Diets

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

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 frentdiets. The
recipe provides for special instructions for prépgea recipe to
meet the defined textures.

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,Nléster 2000
program, it is easily possible to resolve residakslikes and
allergies. This means you do not need to findewecipe that is
disliked but only select dislike/intolerance clest®at need to be
avoided.

HACCP

Every recipe includes complete HACCP guidelines
encompassing activities from purchase, storag@apation, and
re-preparing leftovers. A flow-chart makes thesilglines easy
to follow. The recipes’ procedures are clearlyatated with
appropriate Critical Control Points.

RDAs

A full range of RDA values are provided approprigtehe age
and sex of the residents. The Nutrient print-@ais include
RDA comparisons if desired.

Foods

Over 1000 foods have been prepared for immediaténus
recipes. In addition, over 6500 USDA-defined foads
available for use in defining new foods. Finallgu can create
new foods not envisioned by DietMaster or the USIyA
entering appropriate nutritional data.

Nutrients

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

Utilities

Extensive provisions are included to customize regrecipes
and foods to your preferences. Most of these areqf the
Setup options.

Security

Menu Planner provides a comprehensive securityparecy
function. When activated, users can only use tbgrnam after
logging into the program with a user ID and passior

In addition, each user can be assigned speciffoaitit for
accessing or changing individual portions of thegoam.

Costs

The costing function allows for each food usechia tecipes for
a menu to be assigned costs. This can be doneathaauin
cooperation with your food supplier.

With these costs entered, individual recipes, memesls, days,
and diets can be costed out. The most accurate aes of
course, only available when the individual residezeds are
available as in the full, DietMaster 2000 program.

Backup and Restore

A built-in facility allows you to back up any parti of your data.
Backed up data can be restored with a few mouskscli

Other Utilities

Several other utilities are provided including Wénélsed
(allowing you to find where recipes or foods aredui;n menus
or recipes), Data Checking (to see if your menesipes or
foods have developed errors), Global Substituteqwieplaces
one recipe for another in menus or recipes), andraé
importing capabilities to import menus, recipes &ats from
other users of the program.



Why |Is DietMaster The Better Choice?
Distinctives

e While there are many menu editors available frovarety
of vendors, we believe you will find that Menu Rien 2000
is an order of magnitude easier to.ugresenting the menu
in a form that helps you remember where you athen
process and keeps the whole picture in view mdies t
process very intuitive.

e ltis anintegrated packagélenus, recipes and foods work
together consistently and seamlessly. This meanglg not
need to remember many different formats and tectesidor
accomplishing your task.

» It features the flexibility, usability and compdeiess of
functionthat is typical of all DietMaster Systems products
If you are a Windows user, you will find it easyitstall
and learn the program on your own and in a fewour
You can customize it to match your own menu weekdo
you think of a menu week in terms of Sunday through
Saturday or Monday through Sunday) and your preferr
meal names. Your spreadsheets can include jusliete
you use and can be shown in the order you are &coad
to.

» If you ever upgrade to another DietMaster Systprosluct,
all data you have entered is usable with the moneptete
program without re-entry for full upward compatityil.

» Help is never more than a single click away. F\sareen
has help text associated with it so that you cackfjusee
what is expected and how to do it.

e Our users praise the learnabildf/our programs. Most pick
it up with no special training. When was the lase you
used a significant program without training or ago
learning curve?

Benefits

* You can be assured that the menu and recipesrgaiec
meet the standards you and controlling agenciesaxp
Nutritional analysis at every step ensures coressn
Complete HACCP compliance is built into every recip

» Changes can made quickly and the changed recipeou
reprinted without messy manual cutting, pastingseg and
taping so that you have professional-looking arthlyi
readable (and less mistake prone) menus and recipes

* In all likelihood, you will be able to use manytbe menus
as is without spending any time creating them,esthey
have been proven in actual long-term-care facdlitie

Requirements

e A PC running Windows 2000 or XP.

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

Your monitor needs to have a resolution of attlé@ x
800 pixels. If possible, 768 x 1024 will be evesitbr.

A typical installation will require about 50 MB bfard-disk
space with growth to close to 70 MB over a few gear

A Windows-compatible laser or ink-jet printer.

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

Internet accessibility, though not a requiremairilt, nake
updating your program a lot easier, since you aamntbad
updates from our web site.

Compatibility

All data entered for DietMaster Menu Planner 2@00
upward compatible to DietMaster 2000 with no reAgnt

Contact us:
Visit our web sitewww.DietMaster.com
Call us at 1-888-336-3438
Write us at: DietMaster Systems, Inc.
P.O. Box 6345
Rochester, MN 55903




