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Recipe Book

The Recipe Book in efish will show you all recipes created in efish for any location in a simple easy to read
format. View or print all of your recipes as a book or individually by entering the following red text after your
efish URL: /recipe-book.php
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Recipe Book

Locations

Alpaca Test @

Beach Blonde (12)

BKB (1)

Cafe Panini )

CES )

Moghul 1 ¢

Windmill Estate (1)

Wired Wine Bar North 27

s i i I I

o | Click your location name from the list to view all menu/prep Item categories for that location.
(The [print Icon] will print All recipes that fall under that Level. For example: clicking the [print Icon] next to

the location name will print out all recipes at that location, whereas clicking the [print Icon] next to a menu
category will only print recipes in that category.)

Recipe Book

Item Categories
Bread (1)

Mo Category (2)
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Clicking a menu category title will show you all recipes in the categories with their menu price in parentheses.
e Prep items will show a $0 value due to there not being a menu price set for them in the POS

Locations / Beach Blonde / 1 Appetizers

Chicken Legs™ ($10.50)
Chicken & Waffles’ ($12.00)
BBQ ($0.00)

BBQ Wings " Ohio ($12.00)

Clicking an individual recipe title will show you it’s full recipe details as set up in the Recipes Page in efish.

Chicken Legs™ (510.50)

Waste Factor: 5.00% Build Time: 8.00 min Prep Time: 4.00 min
Components
Name Quantity Unit
BUTTER SALTED 30/1# CA 14888 1 Ounce
chicken leg 12 Each
PEPPER BLACK GROUND 20 MESH 5# 0.5 Ounce
RAMCH HOMESTYLE KENS 1/GAL 777 2 Fluid Qunce
Instructions

Grill Chicken Legs for 4 min on each side Brush with Butter Sprinkle with dash of Pepper Serve with Ranch Dressing Cup

Chicken Legs’ ($10.50)

Color Color

Waste Factor: 5.00%
Build Time: 8.00 min More settings

Prep Time: 4.00 min

Components

Name Quantity Unit
BUTTER SALTED 30/1# CA 14898 1.00 Ounce
chicken lag 12.00 Each
PEPPER BLACK GROUND 20 MESH 5# 0.50 Ounce
RANCH HOMESTYLE KENS 1/GAL 777 2.00 Fluid Ounce
Instructions

Grill Chicken Legs for 4 min on sach side Brush with Butter Sprinkle with dash of Pepper Serve with Ranch
Dressing Cup
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