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About Aloha Kitchen

About Aloha Kitchen

Aloha Kitchen at a Glance
Core Product

Aloha Quick Service and Aloha Table Service

Complementary Products

Separate License Required?

Yes

Other References

Aloha Quick Service Reference Guide; Aloha Table Service
Reference Guide

Aloha Kitchen is an innovative and intuitive kitchen product that drives efficiency within table service and
quick service environments. Some benefits in using Aloha Kitchen include:

Improved speed of service

¢ Timed alerts

e Higher food quality

* Enhanced guest experience

* Increased productivity

*  Multi-lingual support

* Management and analysis

Aloha Kitchen greatly improves the speed of service at a restau-
rant by ensuring orders are prepared and delivered on time.
Through delayed routing, you can time each item to be sent to the
kitchen in a staggered order so orders are not waiting for an item
to be cooked. Restaurants can see crucial minutes drop off their
table turns and service times.

You can use alerts to notify employees when orders are late in
starting and bumping. At a quick glance, you can visually monitor
the ‘health’ of your kitchen at any given time. For example, if you
see a large number of items in red, you know the kitchen is
behind.

High food quality is a must in any restaurant. Aloha Kitchen can
assist you in maintaining high food quality at optimal tempera-
tures so cooked food remains hot and cold food remains cold,
when the food reaches the customer.

Through on-time deliveries, Aloha Kitchen enhances the experi-
ence of your guests and encourages them to return to your restau-
rant.

The cost of labor is a huge concern in most restaurants. Aloha
Kitchen can decrease your labor cost by helping you determine
when to cut labor. You will also increase productivity by employ-
ees being more attentive to orders. Communication among kitchen
staff increases, reducing the number of meals that are comped due
to mistakes.

Many restaurants staff their kitchen with employees from diverse
backgrounds who speak different languages. Aloha Kitchen has
the unique ability to allow an employee to easily switch the lan-
guage on the screen to their native language, on demand.

Through Aloha Kitchen, you can implement and monitor real-
time metrics that display on specific kitchen screens, based on the
system time of the POS. Averages are broken down by individual
stations. Also, a full suite of BOH reports are available for addi-
tional analysis.
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Integrating Aloha Kitchen with Other Aloha Products

To add high competitive value, Aloha Kitchen integrates with the Aloha Enterprise suite, including Aloha
Table Service, Aloha Quick Service, Aloha Takeout, Aloha Guest Manager, and more.

You must use a configuration management tool, either Aloha Configuration
Center (CFC) or Aloha Manager, to configure Aloha Kitchen and have a work-

‘ ‘ ‘ . ing system prior to installing and configuring Aloha Kitchen. In CFC, you have
full above-store management control over multiple sites. Aloha Manager is ideal
for single-store operations.

You must use a POS system, either Aloha Quick Service or Aloha Table Ser-
vice to integrate with Aloha Kitchen. Crucial elements, such as item cook times,
order modes, voids, customer and employee names, table transfers, and custom
chit layouts, are transmitted to Aloha Kitchen for calculations and to display on
the kitchen screen.

| B

You can optionally override quote times and display customer information when
you integrate with Aloha Takeout.

B

You can optionally display wait list information and wait quote times from Aloha
Guest Manager and display them directly on the kitchen screen.

B

Contact your Radiant Systems representative for help determining the products that meet your
operational needs.

i

Expediter Employee vs Production Employee

An expediter employee assembles the plated food for delivery by the server or food runner. During slow
periods, the expediter could be sent home early, in which case, the server or cashier would double as the
expediter. Large kitchens sometimes employ an additional expediter or have an expediter dedicated to
take-out orders. Regardless of the environment, an expediter is the final stop before delivering the food to
the guest or table.

A production employee is usually responsible for a specific cooking area of the kitchen, such as the grill or
the salad area. After cooking the food, the employee places the item in a location for the expediter to
retrieve. Depending on the size of the kitchen, there could be many production stations in a restaurant.

In Aloha Kitchen, the expediter manages each order in its entirety, and gauges the state of all orders in the
kitchen. The production employee manages each item at that station and can instantly know the count of
items they must prepare to fulfill all orders currently needed in the restaurant.
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About Aloha Kitchen

Touch Screen vs. Bump Bar

Whether to use a touch screen terminal or a bump bar to interact with the system is a personal preference.
Aloha Kitchen ensures that you can perform your every day functions using just one, or a combination of
both, methods. Given its harsh environment, a production station is well suited for using a bump bar, since
replacing a stained bump bar is much less expensive than replacing a touch screen monitor. A touch screen
monitor is ideal for a more gentle environment, such as an expo station.

7 When you configure touch screen functionality on a terminal, the Commands bar appears at the
~% /™ bottom of the kitchen screen, to allow you to perform various functions by touch. Many of these
commands have an equivalent function available on the bump bar.

Aloha Kitchen offers many commands to assist you in navigation using a bump bar, such as ‘Item Cursor
Up,” ‘Item Cursor Left,” “Scroll Right,” “Scroll First,” and others. On a touch screen monitor, you simply
need to locate and touch the particular cell.

The following depicts two ways to navigate on the screen, using a bump bar.

Bump Bar Navigation Examples

Extra Avocado

Table 20
Pineapple Chk

0:41
—— Press ‘Item Cursor Up.

Table 42

2:59

Mandarin Orange

Extra Avocado

Table 20
Pineapple Chk

0:41

Table 42

2:54

MTable 53 1:11) MTable 53 1:11

Calamari Calamari ___Press Ttem Cursor Down.”
AsApp As A

Table 53 2:35) Table 53 2:35 A

Fried Mozz — Press ‘Item Cursor Up,’ Fried Mozz v

As App A As App

m () ﬁ ¢ 5 Iable 20 E5)

Coco Shr 12 Press ‘Item Cursor Up. Coco Shr 12

Table 20 211 Table 20 2:11

Lob& Seaf Pasta Press ‘Item Cursor Up. Lob& Seaf Pasta

Mandarin Orange

ot T

Coco Shr 12 Coco Shr 12
Table 53 1:34 Table 53 1:34
Coco Shr 12 Coco Shr 12

Coco Shr12 Press ‘Item Cursor Up. 12
Table 42 Table 42 121
Kid Pizza Press ‘Item Cursor Up.” Kid Pizza Press ‘Scroll First”

In the left example, if you are on ‘Kid Pizza’ and
you want to navigate to ‘Fried Mozz,” press ‘ltem

Cursor Up’ six times on the bump bar.

In the right example, if you are on ‘Kid Pizza’ and
you want to navigate to ‘Fried Mozz,’ press ‘Scroll
First’ on the bump bar to select the first cell, then

press ‘Item Cursor Down.’

Aloha Kitchen Implementation Guide v1.0
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About This Document

This document assumes you are already familiar with Aloha Configuration Center or Aloha Manager and
that Aloha Table Service or Aloha Quick Service is already installed and functioning on your computer.
This document is separated into two sections, the first of which instructs you on how to get started with
Aloha Kitchen using a basic configuration. The second section showcases the more isolated features,
allowing you to take your configuration a step further. If you need a more advanced configuration, contact
your Radiant Systems representative for a more consultative approach.
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About Aloha Kitchen

Aloha Kitchen Screen Components

This section details the screen components of Aloha Kitchen. Throughout this guide, we discuss the two
most commonly used screen for an expediter (Expo Order View) and for a production employee (Produc-
tion Start and Cooking). Other screens, as shown in “Configure Kitchen Screens” on page 37 alters the lay-
out and behavior slightly, and are not discussed in this guide.

Expo Screen

( ) S % 3:25
1 i Sy I ( 2 )
; Entree Fried Mozz

Crab Dip King Crab fenp

Frh Crab Dip
Fried Mozz Coco Shr 12 £e
Ashpp 1 Sunset Salmon 2
Calamari Lob& Seaf Pasta App
As App 3:13 . Pineapple Chk
g Calamari Lob& Seaf Pasta
10 Entrce Brian| as App
3 ——Cup Crab '2::1?; crab = Entree
( ) As App
2 Crab Dip 1 Sunset Salmon Coco Shr 12

As App Pineapple Chk
Fried Mozz e Mandarin Orange
i) Lob& Seaf Pasta Pineapple Chk

Add 10 Fr Shr

Kid Pizza

53

App

20
Cup Sea Entree

n
Calamari
As App i As A
" Calamari oh
Crab Dip RsEritiee Fried Mozz
L Coco Shr 12 AsApp
! Lob& Seaf Pasta

gl L Extra Avocado 14

Entree Pineapple Chk Entree
1 Sunset Salmon 2:49 ] King Crab
Coco Shr 12 e Brian] °°
Lob& Seaf Pasta Apn 1 Coco Shr 12

Pineapple Chk Sunset Salmon
PAVAVIN

Calamari

Figure 1 Expo Kitchen Screen Example

Metrics bar — Displays configurable metrics used to help employees gauge their progress
and facilitate their station.

Kitchen screen name — Contains the name of the kitchen screen that identifies the location of
the area in the kitchen.

Order cell — Contains order-level information, per order, for a screen usde by an expediter to
quickly view the progress of items within an order. The cell also includes any modifiers for an
item.

Commands bar — contains functions primarily used for a touch screen terminal that allow you
to perform certain tasks.

© @ ©@
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Production Screen

@ O ® @ © ©

- iy 100% o
“Table 30 : Table 10 1:34
Sunset Salmon Lob& Seaf Pasta X
(Table 10 0:07 | ASARR e 12Dl 11 1:54)
Sunset Salmon . \\Coco Shr 12
Table 11 Gi03 | Crab Dip [[Tabie 1T Ti06 )
Coco Shr 12 AsApP Lob& Seaf Pasta
Table 20 Table 20 T30
——|Lob& Seaf Pasta m Coco Shr 12
3 _
Crab Dip Coco Shr 12

As App
Table 20
Fried Mozz

Table 53
Fried Mozz
As App.

Table 30 2:13
Table 30 1:06

Figure 2 Production Kitchen Screen Example

Metrics bar — Displays configurable metrics used to help employees gauge their progress and
facilitate their station.

Kitchen screen name — Contains the name of the kitchen screen that identifies the location of
the area in the kitchen.

Item cell — Contains item-level information, per item, for a screen used by a production
employee to monitor the progress of an item. The cell also includes any modifiers for the item.

Cooking queue — Represents the area where items are held on a screen usde by a production
employee so they can bump an item. Some screens do not support the cooking queue.

Start queue — Represents the area where items are held on a screen a production employee
uses so they can start and move an item to the cooking queue. Some screens do not support the
start queue.

Commands bar — contains functions primarily used for a touch screen terminal that allow you
to perform certain tasks.

Page 8
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About Aloha Kitchen

Aloha Kitchen Order Sequence

As items are ordered on the POS, they route to different stations and pass through several states until the
expediter eventually finishes the complete order. The following diagram depicts the sequence of a typical
Aloha Kitchen order, with the assumption that the expediter uses a touch screen terminal, and all produc-
tion employees use a bump bar.

Sequence of a Typical Aloha Kitchen Order

@

A guest orders a Single
w/Chz, Lg Fries, and Gr
Chk Brst.

For Table
Seat 1

LgFries
Gr Chk Brst

Single wiChz

split Split
Check Seat

s
Tent ltem J PagerltemJ GuestilemJ
2.00

AK1

Item
Lookup

DINE IN | TAKE OUT FAX DELIVERY

Add to Tab

Newe Fast
Order Drawer Cash

wiChz

in
RoastBeef J Melt J Open Item J
m Single 1 Double Grohk 1]

swe | o o || Perrouting rules, Single
wChz and Gr Chk Brst
m— route to the Grill station, Lg
i J J "2 | Fries route to the Fries sta-
) mem) | ion, and all items route to

Soyt ) et ) % ) | the Expo station.

~~~~~~~~ Dinner Menu
t

Reci inner M
Recipe ﬂuanllwI Repeal I Modify I Delete I Hold

|
Expo Station

Grill St

ation
Fry Station
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Sequence of a Typical Aloha Kitchen Order (cont.)

As the items appear on-screen, the Grill and Fry station employees navigate with the
@ bump bar and press ‘Start’ to move their respective items to the cooking queue. Both
employees then physically begin cooking their items.

Grill Station Fry Station

Tow . D217 PMi ; e 518 PM

Cheeseburger Lyg Fries

Gr Chk Breast

Scroll

. L
Fiight Dizplay Andua

Inta

Start
Cursor
Right

Item
Cursor
Left

Itemn
Cursor
Right

Cursor
Dowr

Cunsar Cursar
Left Down

Al Day

bump bar and press ‘Bump’ to bump the items from their respective screens. Aloha
Kitchen communicates with the Expo station that the items are ready.

Grill Station Fry Station

@ When the items are physically cooked, both production employees navigate with the

e 520 PM ne 2 = 5:22PMm

0:22
Cheeseburger

033
Gr Chk Breast

Scrall
Hicgrﬁt Dizplay

Start
Cursor
Right

Itern
Cursor
Riight

Itern
Cursor
Dawin

Item
Cursor
Left

Al Day
Left Down

When all items of the order are  Expo Station
@ ready, the expediter prepares
the completed order, and then

bumps the order by touching P
the order cell on their screen m;:;:;::’
and selecting ‘Bump Order.’ Lg Fries

Gr Chk Breast
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About Aloha Kitchen

Progression States of an Aloha Kitchen Order

When items and orders progress through the kitchen screens, they pass through several states. These states
have default colors; however, you can use skins to change the color for the different states. The four states,
listed in the order of occurrence, are:

1. Unstarted - When an order or item first appears on a kitchen screen, the color appears in purple.
After a defined amount of time in an unstarted state, an exclamation mark appears, letting you
know you need to start the order or item.

2. Cooking - When an item is started and moved to a production screen, the item is now cooking and
the color appears in blue.

3. Prepared - When an item is bumped, the item no longer appears on the production screen and the
color appears in green on the expo screen.

4. Served - An item or order that has been bumped from the expo screen. There is no color associated
with a served state since the order no longer appears on any screen.

The expo screen can also display items in gray, meaning the item is uninitialized and is not ready
to appear on a production screen. This can happen when you are using delayed routing, or if an
item has a shorter cook time than another item within an order. For example, when an order has a
steak that takes 10 minutes (600 seconds) to prepare and a salad that takes three minutes (180
seconds) to prepare, the salad appears in gray to the expediter. Once the seven minutes of cook
time for the steak lapses, the salad displays at the respective screen and progresses through the
states of an Aloha Kitchen order.

[

Alert States of an Aloha Kitchen Order

Within Aloha Kitchen, you can configure an alert that, when triggered, changes the color of the item or
order cell. The two alert states, listed in the order of occurrence, are

*  Priority Alert - When the first alert triggers, the header/footer color of the item or order cell
changes to yellow, to indicate the order is running late.

Rush Alert - When the second alert triggers, the header/footer color of the item or order cell
changes to red, to indicate the order is very late.

Aloha Kitchen Implementation Guide v1.0 Page 11



System and Hardware Requirements

This section describes the system and hardware requirements of Aloha Kitchen.

System Requirements

The Aloha Kitchen installation assumes Aloha Table Service or Aloha Quick Service is installed success-
fully. In addition, ensure the following are in place:

*  Windows XP or higher is installed.
* Net v2.0 is installed.

¢ The time zone on the terminal matches the time zone on the POS server.

Aloha Kitchen Hardware Solutions

Radiant Systems provides two hardware solutions for use with Aloha Kitchen, the K1700 and KC3. You
can use one or the other of these or you can mix them together, depending on your needs. For example, you
might use the K1700 solution for your expo stations, and use the KC3 controller solution for production
stations requiring more protection from the harsh kitchen environment.

K1700 Kitchen Production Terminal

* All-in-one solid state unit that is touch screen
capable and does not require a bump bar to
operate.

*  Open platform terminal that uses Windows
Embedded Standard (WES) as a low-pow-
ered operating system.

*  Clutter-free - no need for multiple devices
and power supplies.

*  Withstands harsh kitchen and food prepara-
tion environments.

* Can be mounted in a variety of environ-
ments. The optional wall bracket, or VESA,
protrudes less than four inches from the wall
surface.

* No air circulation fans or air vents to allow
contaminants to damage interior compo-
nents.

Page 12 Aloha Kitchen Implementation Guide v1.0



KC3 Controller with Bump Bar

System and Hardware Requirements

Consists of the kitchen controller, kitchen
monitor, bump bar, and printer (optional).
Designed to relay information originating
from the POS to the KC3 controller, where a
bump bar is then used to perform different
functions, such as bumping the order, view-
ing a recipe, or finishing instructions for an
item.

Rugged enclosure offering protection from
extreme temperature and humidity.

Small footprint, making it easy to install in
even the smallest kitchen stations.

Bump bar is resistant to water and other sol-
vents like cleaning agents.

Bump bar comes in 16-key and 19-key.

Aloha Kitchen Implementation Guide v1.0
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Installing Aloha Kitchen

Installing Aloha Kitchen is a very simple process, accomplished using the Aloha Kitchen Setup Wizard.
During the installation process, the Setup Wizard locates and installs Aloha Kitchen parallel with the

Aloha directory structure.

:\ .~ If for some reason you need to uninstall Aloha Kitchen, access the Windows Control Panel and
@ use Add/Remove Programs.

To install Aloha Kitchen:

1. Launch the Aloha Kitchen Setup Wizard. The Welcome screen appears.

CoX

i@ Aloha Kitchen Setup

. Welcome to the Aloha Kitchen Setup
(‘J) ﬂW Wizard
L Kitchen

Please wait while the Setup Wizard prepares ko guide you
through the installation.

Figure 3 Aloha Kitchen Setup Wizard - Welcome Screen.
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Installing Aloha Kitchen

The installation immediately begins and the License Agreement screen appears.

i Aloha Kitchen Setup

Q

A=

Please read the Aloha Kitchen License
Agreement

ALOHA SOFTWARE LICENSE AGREEMENT ~
AND LIMITED PRODUCT WARRANTY

THIS LICENSE AGREEMENT (“AGREEMENT™)
REPRESENT S THE AGREEMENT BETWEEN YOU
AND RADIANT SYSTEMS, INC., CONCERNING
THE PURCHASE BY YOU OF A LICENSE TO USE
RADIANT'S ALOHA SOFTWARE
(“SOFTWARE™). YOUHEREEY AGREE TO BE
BOUND BY THE FOLLOWING TERM:S:

1. License Grant. The Software is a product of
Fadiant Systems, Ine. (“Radiant™). You are
responsible for selecting the Software to achieve

Vour intended results and for the installation, use  »

1 accepk the terms in the License Agreement:

[ ] ]

Install [ Cancel

Figure 4 Aloha Kitchen Installer - License Agreement Screen

2. Click I accept the terms in the License Agreement and then click Install.

i& Aloha Kitchen Setup

Installing Aloha Kitchen

Flease wait while the Setup Wi

Skatus:

Kitchen

zard installs Aloha Kikchen,

Figure 5 Installing Aloha Kitchen Screen

Aloha Kitchen Implementation Guide v1.0
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Once the installer installs the necessary components, the Completed screen appears.

i Aloha Kitchen Setup

- Completed the Aloha Kitchen Setup
(‘3) ﬁW Wizard
L Kitchen

Click the Finish button to exit the Setup wizard.

Finish

Figure 6 Aloha Kitchen Installer - Completed Screen

3. Click Finish. The Aloha Kitchen directory appears parallel with the Aloha directory structure.
Additionally, the installation places the AlohaPOSKitchenInterface.dll in the Bin folder of the
POS product, either Aloha for Table Service or AlohaQS for Quick Service.

I Aloha
ERs] Alohakitchen
I Bin

I BinCE
) Bmp

Ia Eonot
I BoakCE
lﬁ] Data
Ia MNewBin
I Mewdata
=) Tmp

) Tools
I wideo

Figure 7 Aloha Kitchen Directory
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Preparing the Aloha POS System for Aloha Kitchen

Preparing the Aloha POS System for Aloha
Kitchen

Before you begin configuring Aloha Kitchen, there are steps you must perform in the POS to make Aloha
Kitchen active, establish communication with Aloha Kitchen, and assign the appropriate security roles.

Make Aloha Kitchen Active

By default, Aloha Kitchen is not active. You must enable Aloha Kitchen, to make it available in the prod-
uct panel and to expose the options available for Aloha Kitchen. Once active, you can use Aloha Configu-
ration Center (CFC) or Aloha Manager to configure Aloha Kitchen, in accordance with your permission
levels.

To make Aloha Kitchen active:

1. Login to Aloha Manager as a corporate user. (Note: If using Aloha Configuration Center, log
in as a global user.)

2. Select Maintenance > Business > Installed Products. (Note: If using Aloha Configuration Cen-
ter, select Maintenance > Global Administration > Installed Products.)

3. Under the ‘Products installed’ group bar, select Uses Kitchen.

Lges Takeoyt

C Uses Kitchen

Uses Occasions

Uses Order Poink

|Jses Electronic Draft Capture
|lzes MenuLink

Uses Online

I 1

Figure 8 Products Installed Group Bar

4. Click Save in the Command panel and continue to the next procedure.

Establish Communication Between Aloha POS and Aloha
Kitchen

Aloha Kitchen uses Aloha Connect to establish communication between the Aloha POS and Aloha
Kitchen.

To establish communication between Aloha POS and Aloha Kitchen:
1. Select Maintenance > Business > Store > Store Settings tab.

2. Select the System tab at the bottom.
3. Under the Interfaces group bar, select Enable FOH COM Interface.

Aloha Kitchen Implementation Guide v1.0 Page 17



4. Type AlohaPOSKitchenInterface.AlohaPOSKitchenInterface in the first available ‘External
integrated software component’ text boxes.

Indicate when emploves worked less than this man... |0

W Table Management Interface Mone b
Enable FOH COM inktetface
Fnable 0SB video KDS interface D

‘| External integrated software component 1 AlohaPoskitchenInterface, AlohaP O3k, .. )

External integrated software component 2
External integrated software component 3
External integrated software component 4
External integrated softweare component 5
Request file path for Aloha Backoffice CIM applicati. ..

HTML online POS help page Radiant Syskems A
IP address for PIMS Comp Posting server
TCP Part for PMS Comp Posting server ]

Figure 9 Interfaces Group Bar

5. Click Save in the Command panel and continue to the next procedure.

Provide Access to Aloha Kitchen Functions

You must have a sufficient security role to access and perform configuration changes for Aloha Kitchen.
To provide access to Aloha Kitchen functions:

1. Select Maintenance > Labor > Security Roles.

Security Role | Configuration Center POS| Kitchen |

Kitchen

B8 Reports

: Reports

B Maintenance
Ein

&

Bumnpbar
Bumpbar Layout

Courses

Staff Level
Kitchen Screen
Kitchen Station
Metric

BEEERMREREE

Task Info

Language

HEREEREERER
HEREEEREREREER
HEREEREERER

Q|

Kitchen Settings

Figure 10 Security Roles Function

2. Select a security role from the drop-down list.
3. Select the Kitchen tab.
4. Select the appropriate View, Edit, Add, and Delete options for the applicable security role.
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Preparing the Aloha POS System for Aloha Kitchen

5. Click Save.
6. Repeat this procedure for other security roles you use with Aloha Kitchen.
7. Select File > Log out to log out and then log back in.
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Getting Started with Aloha Kitchen

After installing Aloha Kitchen (“Installing Aloha Kitchen” on page 14) and laying the foundation in the
Aloha POS (“Preparing the Aloha POS System for Aloha Kitchen” on page 17), you can quickly configure
the basic requirements to get Aloha Kitchen up and running. In this section, we discuss the recommended
settings. Afterwards, you can configure more advanced features within the system.

Unless instructed otherwise, you must have the Aloha Kitchen icon selected in the product panel to access
the functions to configure Aloha Kitchen. If the icon does not appear, log out of CFC or Aloha Manager,
and then log back in.

v Pr

Kitchen

Figure 11 Aloha Kitchen Product Panel Icon
Plan the Layout of Your Kitchen Area
Before you begin, we highly recommend you first determine where you will place each piece of hardware

(terminals, kitchen screen, kitchen station, bump bars, and printers) in the kitchen area. Do not configure
Aloha Kitchen until you complete this analysis.

P
R
o FRY AREA GRILLAREA PANTRY AREA
D Fry Terminal Grill Terminal Pantry Terminal
u Fry Kitchen Screen Grill Kitchen Screen Pantry Kitchen Screen
c Fry Kitchen Station Grill Kitchen Station Pantry Kitchen Station
T Fry Bump Bar * Grill Bump Bar * Pantry Bump Bar *
: Fry Printer = Grill Printer ** Pantry Printer =
0
N
EXPOAREA
E Expo Terminal
X Expo Kitchen Screen
p Expo Kitchen Station
0 Expo Bump Bar *
Expo Printer =~

* Not required for a touch screen kitchen device (K1700)

** Optional
Figure 12 One to One Relationship Diagram for Aloha Kitchen Hardware

In general, the configuration of your Aloha Kitchen hardware uses a one to one relationship, meaning
each area of your kitchen will have a dedicated terminal, kitchen screen, kitchen station, bump bar, and
printer. For example, the grill area would have a grill terminal, a grill kitchen screen, a grill kitchen station,
a grill bump bar, and a grill printer.
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Getting Started with Aloha Kitchen

In most restaurants, kitchens are divided into two areas: production and expo. The production area is where
food is cooked. The expo (expediter) area is where food is plated, organized, and managed. Many kitchens
employ several production areas and even larger kitchens could have multiple expo areas.

Establish a Numbering Convention for Aloha Kitchen

The next thing to consider is implementing an ID numbering convention for your Aloha Kitchen elements.
Hardware devices, such as terminals and printers, are used by both Aloha Kitchen and Aloha POS; how-
ever, they must be used exclusively. You cannot use the same terminal for both Aloha Kitchen and Aloha
POS.

We recommend designating a numbering range to help you easily identify your Aloha Kitchen hardware
and ease the burden of troubleshooting. For the purposes of this document, we use the ID range of 81-90,
wherever possible, for Aloha Kitchen hardware elements. If you already have POS devices that use the
range of 81-90, use a different numbering range.
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Procedures at a Glance for Getting Started with Aloha Kitchen

EEEEGE f OHOEEDE
(; == == ‘—7" Boooeacs |

@ Bump Bar Layout and Bump Bar

‘ 6 ' Printer

Access Maintenance > Hardware > Terminals and create a terminal ID for each kitchen area of
your restaurant.

If the terminal uses a bump bar, access Maintenance > Hardware > Bumpbar Layout and cre-
ate a layout to use for your bump bar. Then access Maintenance > Hardware > Bumpbar, cre-
ate a bump bar for each terminal, and attach the bump bar layout.

Access Maintenance > Hardware > Kitchen Station and create a kitchen station for each termi-
nal.

Access Maintenance > Kitchen Configuration > Metrics and create each metric you want to
use.

Access Maintenance > Hardware > Kitchen Screen, create a kitchen screen for each terminal,
and attach the appropriate metrics to the screen.

If you are using printers, access Maintenance > Hardware > Printer and create a printer for
each terminal.

Return to the Terminals function and attach the bump bar, kitchen station, kitchen screen, and
printer to each applicable terminal.

Access Maintenance > Menu > Item Routing and assign video groups to each item you want to
route. Then access Maintenance > Kitchen Configuration > Routing Rulebook and configure
the rule for the system to use. Also access Maintenance > Kitchen Configuration > Kitchen
Settings and attach the default routing rulebook.

Access Maintenance > Kitchen Configuration > Course and configure a course for the system
to use as the default. Also access Maintenance > Kitchen Configuration > Kitchen Settings
and attach the default course.

elelele e @le

©@
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Gain Understanding of Kitchen Settings

Getting Started with Aloha Kitchen

Before you configure Aloha Kitchen, it is helpful to understand the Kitchen Settings function, which pro-
vides options relating to the whole kitchen/store. If you are using CFC, you can have a Kitchen Settings
record for each store or the same Kitchen Settings record for multiple stores. If you are using Aloha Man-
ager, you have only one Kitchen Settings record. For the purposes of the Getting Started section, you
accept all the default selections and do not make any changes to Kitchen Settings; however, you may be
instructed to return to Kitchen Settings and choose default selections, such as the default course to use and

the default routing rulebook.

To access Kitchen Settings:

1. Select Maintenance > Kitchen Configuration > Kitchen Settings.

Kitchen Settings - (1)—Kitchen Settings*

Kitchen | Auto Suspend Course By Table | Other

Defaulk course

Default routing rulzbook,
Defaulk skaff level
Default quote time table

Appetizer categary
As-appetizer ikem modifisr
Enfrée cateqory

As-entrée ibem modifier
Production item category.
Phone number item

Pager number item

Table tent number item
Guest name item

Immediate activate category
Immediate activate modifier

e, AT -
Magitumn minukés to add
Maximur rinutes o subtrack

Default duration of override in minutes
Maximum duration of override in minukes

Password

e

Reporting connection frequency in seconds

Reporting update frequency in seconds

Export arders containing no routed items

Defaulk export language

Enable burnpbar debugging

Maximum days of diagnostic data

Maximurn KB of diagnostic data

Show normal network status

Kitchen server remoting port

Disable Aloha Guest Manager integration
Customer order display options

Start state

Auto bump after this many minutes

Defaulk Course

Full Routing
Rulez 1
Mone

Mone
Maone
Ak _Course?
Maone
Mone
Maone
Mone
Mone
Reqgular Fries
Mone
Mone

|-
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Figure 13 Kitchen Settings Function

2. Click Close in the Command panel to exit the Kitchen Settings function.

The Kitchen Settings function contains the following group bars:
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Defaults Group Bar

Use the Defaults group bar to configure default behavior for certain elements of the program. The system
uses these defaults at all times for the whole store, unless overridden.

*  To configure your default course, refer to “Configure a Default Course” on page 57.

» To configure your default routing rulebook, refer to “Configure Item Routing” on page 48.

13 ]

* To configure your default staff level, refer to “Configure Staff Levels to Change Item Routing” on
page 82.

» To configure your default quote time table, refer to “Configure Quote Times for Adjustments in
Aloha Takeout” on page 85.

Items Group Bar
Use the Items group bar to configure features related to items.

*  To configure the routing method, refer to “Configure Item Timing” on page 62.

3 L3 ]

* To configure the method to use for items with zero cook times, refer to “Configure Item Timing

on page 62.
* To configure minutes to automatically bump an item, refer to “Automating Aloha Kitchen” on

page 72.

Orders Group Bar
Use the Orders group bar to configure features related to orders.
To configure zoning, refer to “Configure Zoning” on page 74.
Timers Group Bar
Use the Timers group bar to configure when the item timer begins for orders.
User Interface Group Bar
Use the User Interface group bar to configure attributes for the graphical user interface.
Delay Routing Group Bar
Use the Delay Routing group bar to configure the delayed routing functionality.
*  To configure delay routing, refer to “Configure Item Timing” on page 62
Chit Printing Group Bar
Use the Chit Printing group bar to activate and configure attributes related to the printing of your chits.

* To configure a print layout for chits, refer to “Customize the Print Layout for Production Chits” on
page 98.
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Quote Times Group Bar

Use the Quote Times group bar to configure the rounding and override requirements for changing the
quote time used in the Aloha TakeOut product.

* To configure quote times, refer to “Configure Quote Times for Adjustments in Aloha Takeout” on
page 85.

System Group Bar

Use the System group bar to configure internal elements of Aloha Kitchen, such as requirements to hold
diagnostic data, debugging a bump bar, defining the kitchen server remoting port, and more. You should
use caution with this group bar as many of these options should rarely be changed.

Customer Order Display Options Group Bar

Use the Customer Order Display Options group bar to define the behavior for all customer order view
kitchen screens.

» To configure a customer order display, refer to “Customer Order Display” on page 108
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Start Configuring Terminals for Aloha Kitchen

You must first define a terminal for each production and expo area of the kitchen, and designate the termi-
nal for use with Aloha Kitchen. You will return later to attach a kitchen screen, a kitchen station, a bump
bar, and a printer, as well as configure the terminal for touch screen capability.

s Ifan Aloha Kitchen terminal should ever fail, the lowest-numbered Aloha Kitchen terminal takes
"@“‘ over as the file server. For this reason, it is particularly important to assign the lowest ID number
to your most robust terminal, such as ID number 81.

To configure a terminal for Aloha Kitchen:

1. Select Maintenance > Hardware > Terminals.

Terminal | Kitchen

Identification

Mumber

L

Applications

By

C Aloha Kikchen

(N
N

Figure 14 Terminals - Terminal Tab

Click New. The system creates a new terminal record with the next sequential ID number.
Choose an ID number from the drop-down list, such as ID 81.

Type a descriptive name for the terminal, such as ‘Expo’ or ‘Grill.’

Clear POS.

Select Aloha Kitchen.

Click Save in the Command panel.

Repeat this procedure for each terminal you are defining for Aloha Kitchen.

Click Close in the Command panel to exit the Terminals function.

XA R LN
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Configure Bump Bars

Bump bar devices are used by employees to perform multiple functions as they relate to the Aloha Kitchen
screens, such as navigating from one order to another, or the physical removal (bumping) of a finished
order from the screen. There are two types of bump bar hardware devices: the 16-key bump bar, which is
the bump bar ordered most often for use with Aloha Kitchen, and the 19-key bump bar.

Configuring bump bars is a two-step process. First you design your bump bar layouts, meaning you deter-
mine the functions to make available on the bump bars and the order in which they exist on the bump bar,
then you assign a layout to each bump bar hardware device.

The procedures in this section depict how to configure the 16-key bump bar for Aloha Kitchen. If
you have the 19-key bump bar, adjust the configuration, as needed.

[

Design the Bump Bar Layouts

A typical restaurant has two layouts, one for expo and one for production.
You can create multiple bump bar layouts, depending on the functions
required for each screen, or you can design one bump bar layout and use
it for every bump bar in the system. Whichever design you choose, keep Radiant 13-key
common commands for production employees in the same position
across all stations and all bump bars. This reduces the risk of employees
who switch stations pressing the wrong button on the bump bar. For
example, if the ‘Bump’ command is assigned to the large button on the
right of the bump bar, place the command in this same position on the
layout for all your production bump bars. This way if the fry cook ok || cancel |
switches to the pantry station, they are accustomed to the command being
in the same location.

[X]

Figure 15 Select Type (Bumpbar

To configure a bump bar layout: Layout)

1. Select Maintenance > Hardware > Bumpbar Layout.
2. Click the New drop-down arrow, select Radiant 16-Key from the Select Type dialog box, and

click OK. (Figure 15).

3. Type a descriptive name for the bump bar layout, such as ‘Expo’ or ‘Grill.”
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4. Click the Design tab. See Figure 16 for a basic bump bar layout for an expo station and Figure 17
for a basic bump bar layout for a production station.

Bumpbar Layout

|1 Expo Keypad Layout v|
L ..r—l Desion I
Order] . Item
) Scroll Curen Sc_:roll Displ | |Table necall [curso
function Left Right] | av 5
rip rilp .
buttons Burmp Order] [Grder| [Order] [ elec| [TEm Frint
(Cursol [Curso| [Curso Da Info t Curso
r Left] Ir Dowl I Righ v F Dowy

Command Bump v

Text Burnp

Button colar [0, 255, 255, 255 w

Text color o,0,0,0 v
() Top {left)

Split screen area
" () Bottom (right)

Figure 16 Bumpbar Layout - Design Tab (Expo)

Bumpbar Layout

|2 Production Keypad Layout v|

Layout | Design |

Tart . Item
f i Sf;:t” Curso SR-I:raItI D;spl t:ng Cursol | Info
unction g g ¥ 9 r Up
buttons Start Tart| [Start| [Fert] [ oy | [T [fem] [fem] | BemP
Cursol |[Cursol [Curso Da Cursal [Cursof [Curso
rleft] Ir Dowl I Righ ¥ e Left - Dowl |- Righ

Command Start '

Texk Skark

Button colar [0, 285, 285, 285 b

Text color [—no,0,0,0 b
(=) Top (left)

Split screen area
B () Battom (right)

Figure 17 Bumpbar Layout - Design Tab (Production)

4

Click the leftmost function button on the bump bar layout.
6. Select a function, such as ‘Bump,’ from the ‘Command’ drop-down list. The system automatically

populates the ‘Text,” ‘Button color,” and ‘Text color’ for the button based on your selection, how-
ever; you can change these attributes, as needed.
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7. Moving clockwise, repeat steps 5 and 6 until you add each desired command to the bump bar lay-
out. Refer to the following table for a list of the recommended commands, with the large outside
buttons shown highlighted.

Bump Bar Layout for a Basic Expo

Bump Bar Layout for a Basic

Station Production Station

1 Bump 1 Start

2 Scroll Left 2 Scroll Left

3 Order Cursor Up 3 Start Cursor Up

4 Scroll Right 4 Scroll Right

5 Display (Toggle Display) 5 Display (Toggle Display
6 Tables 6 Language

7 Recall 7 Item Cursor Up

8 Item Cursor Up 8 Info

9 Print 9 Bump

10 Item Cursor Down 10 Item Cursor Right
11 Select Staff (Select Staff Level) 11 Item Cursor Down
12 Info 12 Item Cursor Left
13 All Day 13 All Day

14 Order Cursor Right 14 Start Cursor Right
15 Order Cursor Down 15 Start Cursor Down
16 Order Cursor Left 16 Start Cursor Left

-~ Asyouassign acommand to the bump bar layout, the drop-down list includes several options for

’Q‘“ a particular command, such as ‘start;” however, each have a different behavior. For example, as
you scroll through the list, there are many ‘start’ commands. Make sure you select the appropri-
ate command for your needs.

8. Click Save in the Command panel.

9. Repeat this procedure for each additional bump bar layout you need to create.

10. Click Close in the Command panel to exit the Bumpbar Layout function, or continue to the next
procedure.
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Assign Bump Bar Layouts to Bump Bars

Once you create your bump bar layouts, assign a bump bar layout to
each bump bar device in the system. You can use the same bump bar
layout for multiple bump bars, depending on your needs. You must also
choose the terminal and COM port to which the physical bump bar is Radiant 15-key
connected, such as COMI. If you are using a second bump bar for
instances when you need to leverage more commands than are available
on the bump bar, attach that bump bar to COM2.

Figure 18 Select Type (Bumpbar)

To assign a bump bar layout to a bump bar:

[

Select Maintenance > Hardware > Bumpbar.
2. Click the New drop-down arrow, select Radiant 16-Key from the Select Type dialog box, and

click OK (Figure 18).

3. Type a descriptive name for the bump bar, such as ‘Expo’ or ‘Grill.’

|1 Expo v|

Burnpbar |

Marne Expo

Type Radiant 16-key w
Lawouk AK_Expo L
Terminal AK_Expo w
Part w

Preview

Bump = = Print

Figure 19 Bumpbar - Bumpbar Tab (Expo)

4. Select the bump bar layout from the ‘Layout’ drop-down list. The bump bar layout under the Pre-
view group bar populates based on the selected bump bar layout.
5. Select the appropriate terminal from the drop-down list.
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Select the port to use for the bump bar. The standard is COM1.
Click Save in the Command panel.

Repeat this procedure for each bump bar device in the system.
Click Close in the Command panel to exit the Bumpbar function.

L e
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Configure Kitchen Stations

Kitchen Stations define the attributes and behavior you want for a = Figure 20 Select Type (Kitchen Station)
particular area of your kitchen. You may want to automatically
print a chit when an order reaches a particular state, or allow the
system to automatically start all items (place items in the start
area) to eliminate the need for a production employee to start an Production
order. You can also use one kitchen station to control the bumping Expa and Production

. . Cuskomer order display
from all kitchen areas in your restaurant.

Typically, you select the ‘Expo’ kitchen station type for each expo
area and the ‘Production’ kitchen station type for each production
area; remember you must create a kitchen station for each area of
your kitchen to maintain a one-to-one relationship. | ok [ cancel

Kitchen stations are most used as the routing destination when you define your item routing.
Refer to “Configure Item Routing” on page 48 for more information.

To configure a kitchen station:

[

Select Maintenance > Hardware > Kitchen Station.

2. Click the New drop-down arrow, select the appropriate kitchen station type from the ‘Select
Type’ dialog box, and click OK(Figure 20).

3. Type a descriptive name for the kitchen station.

Kitchen Station - *

Station |Limit To Courses

Settings

Name Af-aarill
Tvpe Expo
Hidden
IMaster burnp
Items
Auko-start all ikems
Auko-prepare all ikemns
Combine independent maodifiers with parent item

FOOROO

Defer burnp with mulkiple courses
Auto-start production order view cell
Hide unfinalized ordets

Printing

Auto-print chit when bumped
Auka-print chit when prepared
Auto-print on first item prepared

OCRIOES 00

Auko-print expo chit on order displayed

Figure 21 Kitchen Station - Station Tab (Expo)
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4. Make the following selections for a basic kitchen station:
Suggested settings for an expo station:

*  Combine independent modifiers with parent item: Selected
*  Auto-print chit when prepared: Selected

*  Master bump or Master bump all stations: Selected only if you want bumping from this
station to bump orders from all stations in use

Suggested settings for a production station:

¢ None

= Kitchen Stations function. If you opt to select any options, you must be cautious when you select
any ‘auto-start’ or ‘auto-prepare’ options, as these options do not allow the production employee
to physically interact with the screen. For example, if you select ‘Auto-start all items,; the correct
setup is to use a ‘Production cooking only’ screen in the Kitchen Screens function. Otherwise,
items will never start. Refer to “Configure Kitchen Screens” on page 37 for more information on
kitchen screens.

J@’ As you will notice, a production kitchen station for a basic setup has all options cleared in the

5. Click Save in the Command panel.
6. Repeat this procedure for each kitchen area.
7. Click Close in the Command panel to exit the Kitchen Station function.
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Configure Metrics

Located at the top of the kitchen screen is a Metrics bar. Metrics help
employees gauge their progress and facilitate their station. You con-
figure the metrics that appear on the metrics bar using the Metrics
function. There is no limit to the number of metrics you can add, Total active orders
however, once the Metrics bar is full for a particular kitchen screen, Total active items

all additional metrics do not appear on the bar. The screen resolution

Total active entree items
Total active appetizer items

you set for the kitchen device also factors in. Average order time
Cuate time
Some examples of metrics you can configure include monitoring the Tatal over quate
number of active orders waiting to be cooked, or the percentage of f-urrent time 3
orders prepared on time. Metrics usually calculate by day part; how- Tokal delsced orders
ever, if you do not stipulate a day part, the statistics calculate for the
entire day. Another important note is a metric begins calculating only [ oK ] ’ Cancel ]
at the time it is actually assigned to a specific kitchen screen. 0

To calculate a metric for more than one kitchen screen, create a dupli-  Figure 22 Select Type (Metrics)
cate of the metric, and change the name and label to coordinate with

each kitchen screen. For example, if you want to see the total active

items on the kitchen screen for both the fry station and expo station, create two ‘Total active item’ metrics,
one for each station. Change the name and label to match the corresponding kitchen screen. You can type
“\n’ between words in the label to display up to three lines of descriptive text for the metric. (e.g.
‘Total\nltems\nExpo, ‘Total\nltems\nFry)

o G111 09 T, 3128

Figure 23 Sample Metric Bar on a Kitchen Screen

Some metrics only apply logically to certain kitchen screens. For example, item-level information does not
appear on an expo kitchen screen, so a metric such as ‘Items on time percentage’ would not be applicable.
The following table depicts each available metric type and the recommended kitchen screen to which you
might assign the metric.

Production All Other

Recommended Metrics Per Kitchen Screen Expo . .

Type Screen Order View Production
Screen Screens

Average entree time X

Average item time X

Average order time X X

Bin X X X

Current staff level X

Current time X X X

Guest Manager wait quote X

Items on time percentage X

Maximum item time X
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Production All Other

Recommended Metrics Per Kitchen Screen Expo . .

Type Screen Order View Production
Screen Screens

Maximum order time X X

Orders on time percentage X

Quote time X

Total active and bumped items X

Total active and bumped orders X X

Total active appetizer items X

Total active entree items X

Total active items X X

Total active orders X X

Total delayed items X

Total delayed orders X

Total over quote X

Total suspended orders X

To configure a metric:

1. Select Maintenance > Kitchen Configuration > Metrics.
2. Click the New drop-down arrow, select a metric from the ‘Select Type’ dialog box, and click OK

(Figure 22).

3. Type a name, such as ‘Total Active Orders Expo,” for the metric.

Mekric

Murmber 1 E]
Marne [x]
Label
Type Tokal active orders R
Icon Maone v

Restrictions

Station

v
Order mode Mone v
v

Course Morne

Current day part

Figure 24 Metric Function (Total Active Orders)

4. Type a label for the metric, such as ‘Total\nActive\nOrders.’
5. Click Save in the Command panel.
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6. Repeat this procedure for other metrics needed for your kitchen screens.
7. Click Close in the Command panel to exit the Metrics function.

Place Restrictions on Metrics

For some metrics, you can limit counts and calculations of the metric based on other attributes of the sys-
tem.

Restriction Behavior

Station When configured, the metric uses orders from this station only. For example, if you
select the Grill station, and have a Girill station and a Chicken station, the metric only
calculates items routed to the Grill station, and not the Chicken station.

Order mode When configured, the metric uses orders from this order mode only. For example, if
you select Dine In, and have a Dine In order mode and a To Go order mode, the met-
ric only calculates orders applied with the Dine In order mode.

Course When configured, the metric uses orders from this course only. For example, if you
select Appetizer, and have an Appetizer course and an Entree course, the metric only
calculates orders used for the Appetizer course.

Current day part The metric calculates using the current day part in use. When the day part lapses, the
metric resets and begins calculating using the new day part in use.
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Configure Kitchen Screens

Use the Kitchen Screen function to create a kitchen screen for
each terminal in the kitchen area of the restaurant. There are sev-
eral types of kitchen screens available for configuration, ‘Expo
order view’ and ‘Production start and cooking’ being the two
most common. Using this function, you define the attributes, col-
ors, sorting, and display options for each kitchen screen. You
also define the metrics and commands to appear on the kitchen
screen. Later in the configuration, you will assign a kitchen
screen to each terminal. Refer to “Customize Your Kitchen
Screens” on page 102 for information on other kitchen screens.

Metrics and Commands

Within the Kitchen Screen configuration is a Design tab. Use this
tab to determine which of the metrics you configured using the
Metrics function appear on the kitchen screen. Also use this tab
to determine the commands to make available at the bottom of

Getting Started with Aloha Kitchen

Select Type

Production start only
Production cooking only
Production start and cooking
Production order view
Customer order display

[ Ok ” Cancel ]

(%]

Figure 25 Select Type (Kitchen Screens)

the kitchen screen. The available commands are hard-coded in the system and enable you to perform man-
ual functions, such as toggle to other kitchen screens, sort orders by date or time, display an all day order
summary, and more. You must add commands to the bottom of kitchen screens you will assign to a K1700
touch screen terminal, or any terminal with no physical bump bar attached. Even if you are using a physical
bump bar, you should always add the ‘Toggle Display’ and ‘Recall Orders’ commands to your kitchen

screens, for testing and support reasons.

Figure 26 Sample Commands Bar on a Kitchen Screen

To configure a kitchen screen for use on an expo terminal:

1. Select Maintenance > Hardware > Kitchen Screens.

2. Click the New drop-down arrow, select Expo order view from the ‘Select Type’ dialog box, and

click OK (Figure 25).
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3. Type a name, such as ‘Expo,’ for the kitchen screen.

Kitchen Screen

|1 AK-Expo v|

Screen | Design |

Order display options

Show paid indicakor
Show terminal number

Show order timing info on popup

Hide orders until fully prepared

Sotk orders by quoke time

Sotk orders by target time

Ignore prepared stakus For order sorting
Order view item sorting opkion Priority e

OEOOO00OO

=

Show order continuation arrows
Item display options
Show order name

Show timer kext

Show item line numbers

Functions

Enable transfer arder
Enable collapsible orders I

Beeping

|
|
L1
O

Mew order beep

Figure 27 Kitchen Screen - Screen (Expo)
4. Make the following selections for a basic Expo kitchen screen:
Suggested Settings:

* Show order mode: Selected

* Sort orders by target time: Selected

» Ignore prepared status for order sorting: Selected

* Show order name: Selected

* Show timer text: Selected

* Show course text: Selected, only if you are using coursing.
*  Manual print type: Routed items.

4

Accept all remaining default selections on the Screen tab.
6. Click the Design tab. Additional tabs appear with the Metrics tab as the active tab.
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7. Click Add.

Kitchen Screen - *

Screen | Design |

Click Add to add a

Metrics |Commands Bins metric.
|
T Wt Click Remove to
Ty ’ i 4 Add remove a metric you
I 9 e
WEFAQeE order fme EMOVE
[ i der ti R

Crders on time percentage
Total Active Orders

Click Move up and

O

" TT1_Move down to arrange
_ the metncs on the
Metrics bar.

Metric

Figure 28 Kitchen Screens - Design Tab - Metric Tab (Expo)

8. Select a metric, such as ‘Current\nTime’ from the drop-down list.
9. Select Highlight, if you want the metric to appear in bold on the Metrics bar.
10. Repeat steps 7 through 9 to add other metrics to the Metrics bar on the kitchen screen.

Refer to the “Recommended Metrics Per Kitchen Screen Type” on page 34 table to determine the
common metrics to add for an expo screen.
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11. Select the Commands tab.

Kitchen Screen - *

Screen | Desian

Click Add to add a
Metrics | Commands | Bins command.

Commands

Click Remove to

ez remove a command
Toggle Display you added.
Recall Orders ’
All Day Summary Click Move up and
Set Staff Level __ Mi)ve down tg arrange
Yiew Tables __J> the commands on the
Show Delayed Orders Commands bar.
# Toggle Languags “
Figure 29 Kitchen Screens - Design Tab - Commands Tab (Expo)

12. Click Add.
13. Select a command, such as ‘Toggle Display,” from the drop-down list.
14. Repeat steps 12 and 13 for each of the following commands.

Common Commands for an Expo QS TS

Toggle Display Added Added

Recall Orders Added Added

All Day Summary Added Added

Set Staff Level Added Added

View Tables Not added |Added

Show Delayed Orders (Only if you are using item cook times | Added Added

and timing)

Toggle Language Added Added

R

—

/@: Remember that commands are only required for a touch screen terminal.

15. Click Save in the Command panel.

16. Repeat this procedure for other kitchen screens for which you want an expo kitchen screen, if nec-
essary.

17. Click Close on the Command panel to exit the Kitchen Screens function, or continue to the next
procedure to configure a kitchen screen for production.
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To configure a kitchen screen for use on a Production terminal:

Getting Started with Aloha Kitchen

For a basic production kitchen screen, use a ‘Production start and cooking’ kitchen screen type.

1.
2.

4

Select Maintenance > Hardware > Kitchen Screens.

Click the New drop-down arrow, select Production start and cooking from the ‘Select Type’

dialog box, and click OK (Figure 25).

Type a name, such as ‘Grill Production,’ for the kitchen screen.

Kitchen Screen

|1 AK-Expo

——
Screen | Diesign

Order display options
Show paid indicator [
Shaw terminal number [
Shaow order timing infa on popup [
Hide arders until fully prepared [
Sort orders by quote time |
Sort orders by target time
Ignore prepared status For order sorting |

Order view item sorting opkion Priarity

Show order continuation arrows

Item display options

Show order name

Show timer text

Show item line numbers

Functions

O
O
Ll
|

Beeping

Mew order beep

Enable transfer order
Enable collapsible orders Il

Figure 30 Kitchen Screen - Screen (Production)

Make the following selections for a basic Production kitchen screen:

Suggested Settings:

* Start queue percentage: 30
e Start queue columns: 2
* Start queue position: Left

* Show parent item info with independent modifiers: Selected

* Sort production cooking items by target time: Selected
*  Show order mode: Selected

*  Show order name: Selected

e Show timer text: Selected

Accept all other default selections.

Click the Design tab. Additional tabs appear with the Metrics tab as the active tab.
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7. Click Add.

Kitchen Screen - *

Screen | Desian |

Click Add to add a
Metrics |C0mmands Eins metric.
Metrics )
Click Remove to
Highlight Metric X
' - 4 m remove a metric you
4 ECurrentinTime v added.
Total Active Items Remove
|:| Average Ikem Time Click Move up and
El Ikems an time percentage Move down to arrange
_ the @etrlcs on the
Metrics bar.

Metric

Figure 31 Kitchen Screens - Design Tab - Metric Tab (Production)

8. Select a metric, such as ‘Time,” from the drop-down list.
9. Select Highlight, if you want the metric to appear in bold on the Metrics bar.
10. Repeat steps 7 through 9 to add other metrics to the Metrics bar on the kitchen screen.

Refer to the “Recommended Metrics Per Kitchen Screen Type” on page 34 table to determine the
common metrics to add for a production screen.
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11. Select the Commands tab.

Kitchen Screen - *

Screen | Design |

Click Add to add a
Metrics | Commands |ins command.
Commands )
Click Remove to
Command
m remove a command
Toggle Display you added.

b Recall Orders v

Click Move up and
20 Move down to arrange
the commands on the

Commands bar.

Figure 32 Kitchen Screens - Design Tab - Commands Tab (Production)

12. Click Add.
13. Select a command, such as ‘Toggle Display,” from the drop-down list.
14. Repeat steps 12 and 13 for each of the following commands.

Common Commands for Production QS and TS

Toggle Display Added
Recall Orders Added

R

-

/@: Remember that commands are only required for a touch screen terminal.

15. Click Save in the Command panel.
16. Repeat this procedure for other kitchen screens for which you want a production kitchen screen.
17. Click Close in the Command panel to exit the Kitchen Screens function.

Aloha Kitchen Implementation Guide v1.0 Page 43



Configure Printers

If desired, you can configure your system so that Aloha Kitchen con-

trols the printing of the kitchen chit rather than the POS. You can print Application
to a POS printer, or you can use a dedicated printer for Aloha Kitchen. ,
. L X Aloha Paink af Sale
If you do not want Aloha Kitchen to control the printing of the kitchen EW

chit, you can omit this procedure.

The application type of the printer is determined by the physical piece
of hardware to which the printer is connected (whether physically or
ethernet-based). Aloha Kitchen can print to a printer that is physically
connected to a POS terminal.

To configure an Aloha Kitchen printer: [X|

Figure 33 Application (Printers)

[

Select Maintenance > Hardware > Printers.

2. Click the New drop-down arrow, select Aloha Kitchen from
the ‘Select Type’ dialog box, and click OK (Figure 33).

3. Type a name for the printer.

Frinker |

Mumber 5 E]

Marne [x]
&loha Kitchen
Model Epson TM-30 w

Use native network interface

Metwork Address Q

Metwaork Pork Qo

Backup printer Mone w

Figure 34 Printer - Printer Tab

4. Select a model to use for the printer. If you want to use ethernet printing, you must use an Epson
printer.

Select the terminal to which the printer is attached.

Select the port for the printer to use.

7. Click Save in the Command panel.

AN
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8. Repeat this procedure for only the Aloha Kitchen printer connected to a terminal.
9. Click Close in the Command panel to exit the Printers function.
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Complete the Terminal Configuration

Once you configure your kitchen stations, kitchen screens, bump bars and printers, return to the Terminals
function and assign them to the corresponding Aloha Kitchen terminals you created. Make sure you keep a

one to one relationship. If you did not configure a terminal, refer to “Start Configuring Terminals for Aloha
Kitchen” on page 26.

At this point, you can enable touch screen functionality for the terminal, if supported. The secondary dis-
play for an additional printer is used only if you are using the K1700 controller and have a monitor con-
nected to the video out connection on the K1700.

Kitchen

Station Printer

Terminals

Figure 35 Terminal Configuration Diagram
To complete the terminal configuration:
1. Select Maintenance > Hardware > Terminals.

2. Select a terminal created for Aloha Kitchen from the drop-down list.
3. Select the Kitchen tab.

l51 K _Expo |
|Ternﬂnal kitchen

|3

Primary Display

Station

Ak-Expo

Screen

Ak-Expo

Bumpbar

Mone

Second Bumpbar

Mone

Printer

Mone

Enable touch

Skation

Enable split screen

O

Screen

Mone

Bumpbar

Mone

Printer

Mone

Enable touch

Advanced

Reroting Pork

Enable split screen

O.

<

Figure 36 Terminals - Kitchen Tab
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4. Select the kitchen station, Kitchen screen, bump bar, and printer from the applicable drop-
down lists.

Select Enable touch to enable the touch screen functionality, if supported by the kitchen device.
Click Save in the Command panel.

Repeat this procedure for all other Aloha Kitchen terminals.

Click Close in the Command panel to exit the Terminals function.

PRAAW
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Configure Item Routing

Item routing determines on which Aloha Kitchen station items appear.
Several methods for item routing are available, depending on your opera-
tions. Most restaurants take the granular approach, meaning each item is Order mode

routed to an appropriate kitchen station using video groups. A less granu- Cakegory

lar approach would be to send an entire order to a kitchen screen, such as
by order mode.

Printet group
Table number
Terminal number

Before configuring item routing, you need to understand the concept of a Iem
“routing rulebook.” Regardless of the method of item routing you Revene center
tModifier Categary
choose, you must have at least one rulebook to use as the default rule- Madifier Trem
book. This rulebook should cover your routing needs when your restau-
rant is at its normal staffing level, and is the default rulebook, active at [ o [ concel |

the start of each day. Then create additional rulebooks, if desired, to
cover the routing requirements when you either increase or decrease your |E&

staff. You can easily change the active rulebook using the Set Staff Lev- Figure 37 Type (Video Group
els command from the Command bar on a touch screen terminal or a Routing)

bump bar. For example, base the first (default) rulebook on the normal

staffing level of five. Later, when you close the extra station, use the Set Staff Levels command to switch to
the rulebook based on a lower staffing level.

Refer to “Configure Staff Levels to Change Item Routing” on page 82 for information on how to
implement and use the Set Staff Levels command.

This example depicts a video group routing type that sends items to This example depicts an order mode routing type that sends the order
Grill Station 2. When you close the station, use another routing rule- to the Takeout Production Station. When you close the Takeout Pro-
book to exclude Grill Station 2 and send items to other stations. duction station, use another routing ruleboook to exclude the Takeout

Production Station and send orders to the Dine In Production station.

[ Fry Station ] [Pantrystation ] [ Grill Station 1 ][ Grill Station 2 ] [ Dine In Production Station ] [ Takeout Production Station ]

Dine In Expo Station ] Takeout Expo Station ]

[ Expo Station ]

AN / =
[ Fry Station ] [ Pantry Station ] [ Grill Station 1 ][ GMnZ ] [ Dine In Production Station ] [ Tal%o% Station ]
V4 N AN
[ ] [ [ T;JéutENation ]
7

N

Expo Station Dine In Expo Station ]

Figure 38 Two examples of Item Routing

The method you choose for routing items determines the configuration steps you are required to perform.
Since routing by video group is the most common method chosen, the following instructions are specific to
that method. If you need to route items using a method other than by video groups, contact your account
representative for help.
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Item Routing by Video Groups

The following procedures depict how to configure item routing by video group. To accomplish this config-
uration, perform the first procedure by selecting either TS (Table Service) or QS (Quick Service) in the
product panel; after which, select AK (Aloha Kitchen) in the product panel, to perform the remaining pro-
cedures.

Configure video queues and video groups.

Assign items to the video group using the Item Routing function.

Configure the video group routing method using the Routing Rulebook function.
Attach the Routing Rulebook as the default in the Kitchen Settings function.

Eal ol

1. Configure Video Queues and Video Groups

When using Aloha Kitchen as your kitchen display system, you need only create the video queue and video
group records in Aloha Table Service or Quick Service, and assign a name to each. Do not enter values for
the options in these functions, with the exception of specifying a video queue in the Video Groups func-
tion. All other values you may enter here are overriden by values you establish in Aloha Kitchen. Aloha
Kitchen uses the COM interface to pass this information between products.

To configure video queues:

1. Select Table Service or Quick Service in the Product panel.

2. Select Maintenance > Hardware > Video Queues.

3. Click the New drop-down arrow, sclect Standard from the ‘Select Type’ dialog box, and click
OK.

Type a name for the video queue.

Click Save in the Command panel.

Repeat this procedure for each video queue.

Click Close in the Command panel to exit the Video Queues function.

AU S

To configure a video group:

Select Table Service or Quick Service in the Product panel.
Select Maintenance > Hardware > Video Groups.

Click New.

Type a name for the video group, such as ‘Grill’.

B
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5.

7.
8.
9.

Select the Video Queues tab.

Video Groups

|1 ve1-gril |
Video Group | Yiden Queues |
Available Included
Drag a column header here o group by Drag a column header here o group by
Mumber Mame Mumber Mame

3 2wz » 1/vQ1

3 w3

4|vCd

5 [wi5-null

6 | vQ6-LoadBal

10| wQ10-span

12 |ExpoCnly

Figure 39 Video Groups - Video Queues

Select a video queue from the ‘Available’ list and click >> to move the video queue to the
‘Included’ list.

Click Save in the Command panel.

Repeat this procedure for each video group you need to create.

Click Close in the Command panel to exit the Video Groups function.

2. Assign a Video Group to Each item

Designate the video group to which you want an item to route when the item is added to an order, using the
Item Routing function.

To assign a video group to an item:

1.
2.

Select Aloha Kitchen in the Product panel.

Select Maintenance > Menu > Item Routing > Item Routing tab. The Item Routing function
contains only one record to use.

Maximize the screen so you can access all columns in the Item Routing function.

Select the item you just moved from the ‘Available’ list on the left side and click >> to move the
item to the ‘Included’ list on the right side.

Select the item that you just moved, from the ‘Included’ list.
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6. Seclect the video group from the ‘Video Group’ option that corresponds with the item.

Item Routing

Getting Started with Aloha Kitchen

[Ttem Routing

Item Routing |

Settings

Routing Assignment

Available Included
e Number Hame Printer group video group  Priorty
4 20230 Green Peppers KITCHEN WG7 183 Vi £
Humber Name 20z34 Everything KITCHEN Number Name ) %9
30010 Jumbo 20235 Grilled Onions KITCHER 0 Nane 99
30019 Mo Toppings 20258 | Sautesd Mushroom | KITCHER 1| ¥G1-Gril 99
30020 Pepperoni 20260 Honey Mustard Hone 2| ¥Gz-Chicken @
30021 | Canadian Bacon 20260 Lettuce KITCHEN 3| WG3-Spedial 10
30022 | Hamburger 20295 Mayonnaise KITCHER 4| ¥G4-Drinks |
30023 Sausage 20330 Mustard KITCHEN 5 | vidGrp-5 99
30024 | Anchovies 20331 | No Dressing HMone 6| WGe-LoadBal 99
30025 Bacon 20345 | Onion KITCHEW
30026 | Chicken 20390 Pickle KITCHEN
30027 | Ham 20545 | Tomato KITCHEN
30025 | Italan Sausage 20569 | Jalapsno Slices KITCHEN None: @9
30029 Green Olives 20600 | Customer T Shirt Hone Mone 99
30030 Tomatoes 20615 | Employse T-Shirt None None: @9
30031 | Banana Peppers 20630 Well Dane KITCHEN wEa-Allvid 99
30032 Black Clives 20720 Plain KITCHEM wG3-Special 99
30033 Green Peppers 29001 no show AK item Hone wG3-Allvid 255 Lowest:
30034 Jalapenos 29002 | no show AK cat Hone weg-Allvid 255 Lowest:
30035 | Mushrooms 30001 | Left Half Hone WG 3-Speial 255 Lowest.
30036 | Pineappls 30002 | Right Half Mone wG3-Special 255 Lowest
30037 | Red Onion 30011 Pepporoni Lovers HMare WG 3-Speial 255 Lowest
30033 Mazzarslla 30012 | Meat Lovers Hone WiG3-Special 755 Lowest
4 30039 American 30013 | Veggie Lovers None WGE3-Special 255 Lowest
30040 Provalone 30014 | Cheese Lovers Mone WG3-Special 255 Lowest
30041 Mo Cheese 30015 Sausage Lovers Hore WG 3-5perial 255 Lowest

Figure 40 Ttem Routing Function

7. Repeat Step 5 for each item requiring a video group.

8. Click Save and Close in the Command panel to exit the Item Routing function.

3. Configure a Rule for a Routing Rulebook

Once you designate the appropriate video group to which to route your items, you must create a routing
rulebook. When you create a routing rulebook, configure the conditions of the rule using the Rules tab. The
routing rules operate using a ‘top-down’ approach, when you configure multiple rules for a rulebook.
When an item satisfies a routing rule, the system does not continue to the next rule in the list. To prioritize
a rule, use the Move Up and Move Down arrows. To delete an element from the routing rule, click

Remove.
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To configure a routing rulebook using the video group routing condition:

1. With Aloha Kitchen still selected in the Product panel, select Maintenance > Kitchen Configura-
tion > Routing Rulebook > Settings tab.

Routing Rulebook

|6 &l Stations ~|
Settings |Rules |
: >
Murmber 3 E]
Mame All Skations

) E -~
Reqular modifiers always Fallow parent item
Independent modifiers always Follow parent item |

O

Figure 41 Routing Rulebook - Settings Tab

2. Click New.

3. Type a name for the routing rulebook.

4. Select Regular modifiers always follow the parent item. This is usually selected; otherwise,
modifiers such as ‘Mustard’ do not show on the video screen.

5. Click the Rules tab.

Routing Rulebook

|6 All Stations |

Settings | Rules

Routing Rules Conditions |R0uting || Load Balancing |
Rule Routing Conditions

Can... Mat

Remove et v
Move up Remove
Move down [l
Tlove down

Modifier Item Condition

Modifier Them add

Figure 42 Routing Rulebook - Rules Tab
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6. Under the Routing Rules group bar, click Add. The system starts a rule without a condition or

routing specified.

Select the Conditions tab, if it is not already displayed.

8. Under the Routing Conditions group bar, click the Add drop-down arrow, select Video Group,
and click OK (Figure 37).

N

The routing condition appears under the Routing Conditions group box. If more information is
needed for the selected routing condition, an additional group bar appears below. In this example,
an additional Video Group Condition group bar appears so you can specify the video group you
want to use for routing.

9. Select Not, if you want this rule to exclude items using this routing condition. For this example,
keep the ‘Not’ option cleared.

10. Under the Video Group Condition group bar, click Add and select a video group from the drop-
down list.

Routing Rulebook - *

Settings m
R ——
Conditions |R0uting Load Ealancing
Rule Routing Conditions

WHEN Wideo group is WG 1-Gril

3 ) ) Con... Mot
Mo routingl(s) specified - Add
cenee ]| |1y v TN
Remove

V¥ideo Group Condition
Video group

b WiE1-Gril w

Figure 43 Routing Rulebook - Rules Tab (Conditions Configured)

If you want to include more than one video group, repeat step 10 and select another video group.

If you want to add additional routing conditions to the rule, repeat steps 8 to 10 and select another
routing condition type.
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When you finish configuring the routing conditions, the sentence-formatted rule is updated under
the Routing Rules group bar.

Routing Condition Examples

WHEMN Yideo group is %WG1-Grill

WHEN Yideo group is MOT Y3E1-3
Mo routingl(s) specified

Mo routingls) specified

‘Not’ Option Cleared ‘Not’ Option Selected

, WﬁHrfglgigED Qr'—‘l'juri'_ iSD\;Eé-ﬁT" WHER Viden group is W&E1-Gril or
FCEr mocde 15 ; ;

Mo routing(s) specified o rauting(s] specified

Multiple Conditions Configured Multiple Video Groups Configured

11. Now select the Routing tab to display the Route To Stations group bar so you can define the desti-
nation of the routing.

12. Click Add.
13. Select a Kitchen Station to which to route from the drop-down list.

Routing Rulebook - *

Settings | Rules

Routing Rules Conditions | ROURNGD | Load Balancing
Rule Route To Stations
, WHEMN Wideo group is WG 1-Gril kitchen Station
THEN Route to station Gril [Remeve ) ||| rmmrmeeeemememe [ add ]

Remove

Kitchen Station

Figure 44 Routing Rulebook - Rules Tab (Routing Completed)

If you want to include additional kitchen stations to which the items will route, based on this rule,
repeat steps 12 and 13 and select another kitchen station.

= /:: In most cases, you should always include items to route to the Expo station, as well as a produc-
tion station; otherwise, the items do not appear on the expo kitchen screen.
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When you finish configuring the destination of the routing, the sentence-formatted rule is updated
and completed under the Routing Rules group bar.

Routing Examples

WHEN ideo group is WGE1-Gril WHEM Wideo group is WiE1-Gril
THEM Route to station Expo THEM Route to stations Expo, AK
Single Station Routing Multiple Station Routing

14. If you want to add more routing rules for the routing rulebook record, repeat steps 6 to 13.
Remember that when the first rule of the routing rulebook is satisfied, the system does not con-

tinue to the next rule.

Routing Rulebook - *

Sethings | Rules

Routing Rules Conditions | Fouting | oad Balancing
Rule Route To Stations
WHEN Yideo group is WG 1-Gril ] )
Kitchen Station
THEN Route 1o station Gril | [ romove || || e [ A |
I iSpecial-3 :

WHEN Item is in category Food

¥ THEM Route to station Special-3 Maove up Remove

Kitchen Station

Figure 45 Routing Rulebook With Multiple Rules

15. Click Save in the Command panel.
16. Repeat this procedure for other routing rulebooks you want to configure.
17. Click Close in the Command panel to exit the Routing Rulebook function.

4. Attach the Default Routing Rulebook to Kitchen Settings

Once you complete the configuration of a rulebook, access Kitchen Settings and add the rulebook to the
‘Default routing rulebook’ drop-down list.

to See “Configure Staff Levels to Change Item Routing” on page 82.

E You can use staff levels to change the routing rulebook on demand from the kitchen screen. Refer
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To attach a default routing rulebook to Kitchen Settings:

1. With Aloha Kitchen still selected in the Product panel, select Maintenance > Kitchen Configura-
tion > Kitchen Settings.

2. Under the Defaults group bar, select the routing rulebook from the ‘Default routing rulebook’
drop-down list.

3. Click Save and Clese in the Command panel to exit the Kitchen Settings function.
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Configure a Default Course

Course ordering refers to a sequence of food deliveries to the table to complete a multi-course meal experi-
ence. If your operation does not use courses, you must at least have a default course defined. Aloha
Kitchen provides a default course, using ID 01. This course overrides all other courses you configure
because the system uses the lowest numbered course ID as the first course. Even though Aloha Kitchen
provides a default course, access the Courses function and configure some of the attributes. Then attach the
course to the Kitchen Settings function.

do not configure a default course and skip to “Configure Full Coursing” on page 67. Then return
to the next section of the Getting Started section.

E For the Getting Started section, create a default course; however, if you are using full coursing,

To configure a default course:

1. Select Maintenance > Kitchen Configuration > Courses > Course tab.

Course |Order Mode Overrides

Mame Default Course

Default item cateqory Food A
Modifier averride hane ¥
Duration in minukes S

Fire based on Promise Time O

Maximurn wait for Promise Time in seconds a

Crder header display text Default

Prictity seconds a

Rush seconds 120

Use countdown

Use countdown alerts

Crder mode override supercedes modifier override [l

Default cook time For zero cook time item (in seconds) |0

Auto fire suspended course item Mone w |
Disable auta suspend

Activation e
Activate with preceding course

Figure 46 Default Course Configuration

2. Select or change the following options.
Suggested settings for Quick Service installations:

¢ Duration in minutes: 0
¢ Rush seconds: Varies
* Priority seconds: Varies

Aloha Kitchen Implementation Guide v1.0 Page 57



¢ Use countdown: Cleared
e Use Countdown alerts: Cleared

Suggested settings for Table Service installations:

e Duration in minutes: 5

*  Rush seconds: 120

e Priority seconds: 0

e Use countdown: Selected

* Use Countdown alerts: Selected

3. Click Save and Close in the Command panel to exit the Course function.
To attach a default course to Kitchen Settings:
1. Select Maintenance > Kitchen Configuration > Kitchen Settings.

2. Under the Defaults group bar, select the course from the ‘Default course’ drop-down list.
3. Click Save and Close in the Command panel to exit the Kitchen Settings function.
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Export a Store

If you use Aloha Configuration Center (CFC), use the Active Stores function to make stores active so they
can receive updates. This procedure is not available if you are using Aloha Manager.

To export a store:

1. Select Maintenance > Business > Active Stores.
2. Click New.

Active Stores

|n I
Corporation |
Identification A || | Edit
1 Corporate
1 o
Corporate b/
Kitchen Stores
Inactve Active
Drag a column header here to group by Drag a column header here to group by ErY
Mumber Name Number Mame =
N 2000 Aihe
@ Help

Figure 47 Active Stores Function

Type a name for the export.

Select the store from the ‘Inactive’ list and click >> to move the store to the ‘Active’ list.
Click Save.

Click Close to exit the Active Stores function.

Refresh Data

AT A

After all settings are in place in Aloha Kitchen, you must transfer the new information to the Aloha
Kitchen terminals, or wait for the End-of-Day (EOD) process to accomplish the data refresh for you. After
the data refresh is complete, all new settings become operational across the Aloha network.

To perform a refresh in Aloha Manager, select Utilities > Aloha Manager > Refresh All Product Data.

To perform a refresh in Aloha Configuration Center (CFC), select Utilities > Configuration Center >
Refresh All Product Data.
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Customizing Aloha Kitchen

This section discusses how you can use other functions and features to customize your Aloha Kitchen
installation. These are not required for getting Aloha Kitchen started and running; however, when config-
ured, they add exceptional value to your overall operation and allow you to conform to your operational
needs and specific environment.

The following optional functions and features are covered:

Confige Item Timing

Implement Bins

Provide the Ability to Change Routing Rulebooks via Staff Levels
Implement Quote Time

Customize Your Languages

Implement Coursing

Configure Task Info

Customize Print Layout for Your Chits
Customize Your Kitchen Screens

Configure Your Kitchen Skins

Customize the Display of Order and Item Cells

Remember you must always refresh data after configuring any of these features.
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Configure Other Kitchen Environments

In the section, “Getting Started with Aloha Kitchen” on page 20, you set up a typical kitchen environment
where the expediter uses the ‘Expo’ kitchen station type with the ‘Expo order view’ kitchen screen type
and the production employee uses the ‘Production’ kitchen station type with the ‘Production start and
cooking’ kitchen screen type. This satisfies most kitchen environments; however, you can change this
setup to accommodate your own environment.

Quick Service

The configuration in the Getting Started section can easily accomplish a quick service environment; how-
ever, there is other configuration you can set up to further expediate the environment.

Suggested settings for a quick service environment:
Kitchen Settings:

*  Routing method: Immediate
*  Modifiers one behind: Selected

Kitchen Screens:

e Type: Production order view

Pizza Establishment with Conveyor Belt Oven

Beginning Terminal Ending Terminal

Production cooking only kitchen screen
+ kitchen station with “Start on these sta-
tions when started on this station.'

Production Start only kitchen screen.

1o

Figure 48 Pizza Establishment with Conveyor Belt Oven

A pizza establishment has an area at the beginning of a pizza oven using a conveyor belt, and an ending
area where the pizza exits the oven. To accomplish this, use a terminal with a ‘Production start only’
kitchen screen at the beginning of the oven and use a terminal with a ‘Production cooking only’ kitchen
screen at the end of the oven. For the ending terminal, match the kitchen screen with a kitchen station with
the “Start on these stations when started on this station’ selected. You must also configure
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Configure Item Timing

Aloha Kitchen allows items to be appear on the kitchen screen in staggered times so the orders are served
with the highest food quality. Hot food can still be served hot and cold food can be still be served cold.
Additionally, item timing increases your speed of service and eliminates employees from sitting idle while

waiting for another item to cook.

Without item timing, all items are routed to their respective stations at the same time, based on the routing
method defined in Kitchen Settings. With delayed routing, items that have a short cook time are held and
do not display on the kitchen screen until long cook time items with the order are ready.

Configure Iltem Cook Times

You must configure a cook time for each item.

To configure item cook times:

1. Select Maintenance > Menu > Item Cook Times.

Item Cook Times |

Available

|Item Cook Time

|

Ttem Cook Time |Standard Modifiers | Adwanced Madifiers

Settings

Mumber
»

Drag a column header here to group by

Mame
1 |Skeak Burrito
2 | Chicken Burrito
3| Carnitas Burrito
4 Yeggie Burrito
5 Barbacoa
6| Steak Tacos
7 | Chicken Tacos
8| Carnitas Tacos
9| Chips & Salsa

Included

Cook Time Assignments

Mumber Mame

» 851 AK_c110..,
goz|ak_cl 12..,
g6l|ak_c2 10..,
862 Ak _c2 12..,
871 8K _c310..,
72 Bk _c3 1z,

3002 | Roast Beef
3003 | Melk
3080/ B.L.T.

Cook time
100
120
100
1z0
100
1z0
150
240
120

Click Save.

AU o

Figure 49 Item Cook Times - Item Cook Times Tab

Click Close to exit the Item Cook Time function.

Select an item from the ‘Available’ list and click >> to move the item to the ‘Included’ list.
Type the number of seconds it takes to prepare the item in the ‘Cook time’ column.
Repeat Steps 2 and 3 until you configure the cook times for each item.
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Configure Standard Modifiers

Standard modifiers are modifiers you can configure to alter the cook time of the item it is modifying when
ordered, either by a percentage or a fixed amount. Typically, this is used for temperature modifiers, such as
‘Well Done.” The modifiers must be attached to a modifier group to appear in the list.

R
/@w Settings on the Standard Modifiers tab will alter the settings defined on the Item Cook Time tab.

To configure standard modifiers:

1. Select Maintenance > Menu > Item Cook Times > Standard Modifiers tab.

Ttem Cook Times - *

Itern Cook Time | Standard Modfiers | advanced Modfiers

[ Hoke: Sebtings on this tab wil alesr settings defined on the Ttem Cook Time tabs. ]

Cook Time Assignments

Available Included
Murber Name: +/- Percent. +1- Seconds
» 20630 | Well Dane 20 [

Drag a column hesder here to group by

Huriber Name
20331 |No Dressing
20390 Fickle
20545 | Tomato
20539 | Jalapeno sices
20720 Plain
30003 | Deep Dish
30004  Thin Crust
30005 | Hand Tossed
30006 | Stuffed Crust
30007 | 5mal
30006 | Medim
30009 Large
30010 Jurbo
30019 | No Toppings
30020 | Pepperoni
30021 | Canadian Bacon
30022 Hamburger
30023 | 5ausage
30024  Anchovies
30025 |Bacon
30026 | Chicken
30027 |Ham
30026 | Tealian Saussge
30029 | Green Olives
30030 | Tomatoes
30031 |Banana Peppers
30032 Black Olives
30033 | Green Peppers
30034 Jakapenos
30035 | Mushrooms
30036 Pineapple
30037 |Red Orion
30036 | Mozzarella

Figure 50 Item Cook Times - Standard Modifiers Tab

Select a modifier from the ‘Available’ list and click >> to add the modifier to the ‘Included’ list.
If you want to configure a percentage, type a percentage in the ‘+/- Percent’ column.

If you want to configure a fixed amount, type an amount, in seconds, in the ‘+/- Seconds’ column.
Repeat Steps 2 through 4 for each standard modifier you want to adjust.

Click Save.

Click Close to exit the Item Cook Times function.
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Configure Advanced Modifiers

Advanced modifiers are an adjustment to the item cook times based on the combination of the item and
modifier when ordered together.

— /:: Settings on the Advanced Modifiers tab will override the settings defined on the Item Cook Time
@ tab and the Standard Modifiers tab.

To configure an advanced modifier:

1. Select Maintenance > Menu > Item Cook Times > Advanced Modifiers tab.

Item Cook Times - *

Ttem Coak Time | Standard Modifiers | Advanced Modifiers

Moke: Sektings on this tab will override settings on the Iterm Cook Time and Standard Modifiers tabs. |

Cook Time Assignments

Ttem Modifier item Combined cook time
oG Dt

._.
=
i
=

Modifier item

Figure 51 Item Cook Times - Advanced Modifiers Tab

Click Add.

Select an item from the ‘Item’ drop-down list.

Select a modifier from the ‘Modifier’ drop-down list.

Type the combined cook time to use for both the item and modifier.
Repeat Steps 2 through 5 until you add all advanced modifiers you need.
Click Close to exit the Item Cook Times function.

AR i

Determining the Method to Use for Items with Zero Cook Time
To determine the method to use for items with zero cook times:

1. Select Maintenance > Kitchen Configuration > Kitchen Settings.
2. Under the Items group bar, select one of the following from the ‘Item with zero cook time option’

drop-down list.
* Select Activate item at course completion to activate items when a course is complete.
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¢ Select Activate item at course start to activate items based on the start of the course.

* Select Use default item time as defined in course configuration to activate items based on
the time defined for the course.

3. Click Save.
Configure the Routing Method
To configure the routing method:

1. Select Maintenance > Kitchen Configuration > Kitchen Settings.
2. Under the Items group bar, select one of the following from the ‘Routing method’ drop-down list:

* Select When finalized to enable items on the order to be sent only when the order is finalized.

¢ Select One behind to enable each item to be sent to the kitchen screen as soon as the next item
1s entered.

* Select Immediate to enable each item to be sent to the kitchen screen within five seconds after
it is entered on the POS.

3. Click Save.
Configure Iltem Cook Time Overrides
To configure item cook time overrides:

1. Select Maintenance > Menu > Item Cook Time Overrides.

Ttern Cook Time Overtide |Standard Modifiers | Advanced Modifiers

Nurnber 1 E]

MName

Cook Time Override Assignments

Available Included
Tumb M. Cook ki
Drag a column header here ko group by — drmer ame 2ok e
Murber Marme
» 1 |5teak Burrito

2| Chicken Burrito

3| Carnitas Burrito

4 Yeggie Burrito

5 Barbacoa

6| Steak Tacos

7 | iChicken Tacos bt

Figure 52 Item Cook Time Overrides

2. Click New.
3. Type a name for the item cook time override.
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Select an item from the ‘Available’ list and click >> to move the item to the ‘Included’ list.
Click Save.

Repeat this procedure for other item cook time overrides.

Click Close and exit the Item Cook Time Override function.

Configure Delay Routing

To configure delay routing:

1.
2.

w

Select Maintenance > Kitchen Configuration > Kitchen Settings.
Under the Delay Routing group bar, configure the following:

Select Enable delay routing to activate delay routing, either round or course based. If cleared,
all items route normally and become active immediately.

Select Always activate delayed items on same order together to activate all items in a delay
group at the same time, instead of the grouped items starting at staggered times in order to
complete at the same time. Use this option for operations that use kitchen chit printing instead
of production displays.

Select Minimum activation time in minutes to specify the minimum number of minutes
before the desired completion time that a delayed item can be activated.

Select Maximum activation time in minutes to specify the maximum number of minutes
before the desired completion time that a delayed item can be activated. Type ‘0’ to indicate no
limit.

Select Additional activation seconds to specify the fixed number of seconds you can add to
the activation lead time for all items.

Select Enable manual activation for delayed orders to specify whether you can activate
delayed orders manually.

Select Enable manual activation for delayed items to specify whether you can activate indi-
vidual items on delayed orders manually.

Select Add production factor to activation time to calculate the activation time of items by
adding n x ATPI, where n is the nth item in the course.

Select Activate relative to first item actual start time to calculate the activation time of
items by adding the longest item’s difference between started and activated to the non-longest
item in the course.

Select Maximum time to wait for first item in seconds to specify the maximum number of
seconds to wait to activate the first item in a course.

Select Disable, Suspend all courses, or Autofire first course and suspend all subsequent
courses from the ‘Auto suspend course behavior’ drop-down list to determine the behavior for
the automatic suspension of courses.

Select Auto fire suspended course minutes to specify the number of minutes, from 0 to 999,
to wait before automatically firing a course that has been suspended. The default is 500 min-
utes.

Click Save in the Command panel.
Click Close in the Command panel to exit the Kitchen Settings function.
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Configure Full Coursing

Course ordering refers to a sequence of food deliveries to the table to complete a multi-course meal experi-
ence. You can configure course ordering in Aloha Kitchen to activate items based on a course. Coursing
items are divided into individual courses which you can fire automatically or manually, to time the dining
experience. You can also limit coursing to specific order modes or a kitchen station.

The courses configured in Aloha Kitchen are not tied to the courses configured in the POS.

i

You must configure each course you support, such as Appetizers, Entrees, Desserts, and more. The ID
numbering of courses is important, as the system uses this order to send orders to the kitchen. For example,
if ‘Appetizer’ is your first course of the meal, the course ID must be lower than any other course. We rec-
ommend you number your courses in increments of 5, such as course ID 5 for appetizers, course ID 10 for
entrees, and so on. This ensures you have room for future course expansion and avoid the need for exten-
sive changes to your database.

Configure Categories for Coursing

You must configure a category of items that are available to order from each course. To access the Catego-
ries function, you must select the POS button (QS/TS, QS, or TS) in the Product panel.

To configure a category for a course:

Select Maintenance > Menu > Categories.

Click the New drop-down arrow and select a category type and OK.

Type a name for the category, such as ‘Course 1.’

Select the Items tab.

Select the items from the ‘Available’ list box and click >> to move the items to the ‘Included’ list
box.

Click Save in the Command panel.

7. Repeat this procedure for each category you want to configure for a course.

8. Click Close in the Command panel to exit the Category function.

N W
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Configure Courses
To configure courses:

1. Select Maintenance > Kitchen Configuration > Course > Course tab.
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2. Click New.

Course

|1 Default Course vl

Course |Order Mode Cverrides

Mame Default Course

Default item category Hone bt
Modifier override Mone w
Durakion in minukes ]

Fire based on Promise Time FI

IMaximum wait For Pramise Time in seconds n

Order header display text

Priority seconds 180

Rush seconds 240

Use countdown

Use countdawn alerts

Order mode override supercedes modifier override F]

Default cook time for zero cook kime item (in seconds) |0

Auto fire suspended course item MNone w
Disable auto suspend Fi

Figure 53 Course - Course Tab

Type a name for the course.

Configure the options, as needed.

Click Save in the Command panel.

Repeat this procedure for each course in your operations.
Click Close in the Command panel to exit the Course function.

N AW

Override a Course by Order Mode

You can override a course by order mode. This is typically used for a ToGo course. If you are using this
feature, you should select ‘Order mode override supercedes modifier override’ on the Course tab. You
should also clear ‘Enable kitchen chit printing’ in Maintenance > Kitchen Configuration > Kitchen Set-
tings.

To override a course by order mode:

1. Select Maintenance > Kitchen Configuration > Courses.
2. Select a Course from the ‘Course’ drop-down list.
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5.
6.
7.
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Select the Order Mode Overrides tab.

Course | Order Mode Cverrides |
Order Mode Overrides

Available Included

Drag a colurn header here to group by Drag a column header here to group by

Mumber Mame Mumber Mame
» 1| DIME IN
2| TAKE OUT
3|Fax
4| DELIVERY
5| DriveThru

Figure 54 Course - Order Mode Overrides Tab

Select the order mode from the ‘Available’ list and click >> to move the order mode to the
‘Included’ list.

Click Save in the Command panel.

Repeat this procedure for other courses.

Click Close in the Command panel to exit the Courses function.

Limit Courses By a Kitchen Station

You can limit a course by a kitchen station. This is typically used if you have two expo stations and you
want a course to display on one station, and not the other. For example, Expo Station A would handle appe-
tizers and desserts and Expo Station B would handle entrees.

To limit a course by a kitchen station:

1.
2.

Select Maintenance > Hardware > Kitchen Station.
Select a kitchen station from the ‘Kitchen Station’ drop-down list.
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3. Select the Limit To Courses tab.

Kitchen Station - *

Station | Limit Ta Courses |
Limit To Courses
Available Included

Drrag a column header here ko group by Drag a column header here ta group by

Mumber Marne
» 1| Default Course

Mumber Mame

Figure 55 Kitchen Station - Limit to Courses Tab

Select a course from the Available’ list and click >> to move the course to the ‘Included’ list.
Click Save in the Command panel.

Repeat this procedure for other kitchen screens you want to limit coursing.
Click Close in the Command panel to exit the Courses function.

IS

Automatically Suspend a Course by Table

You can automatically suspend a course by table number. Use this feature for a table, or sets of tables, that
you want to fire individual courses manually.
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To automatically suspend coursing by table in Table Service:

1. Select Maintenance > Kitchen Configuration > Kitchen Settings.

Kitchen Settings - (1)—Kitchen Settings®

Auto suspend course

Té] Auto suspend course by table

Available

Kitchen | Auto Suspend Course By Table |Other

Drag a column header here to group by

Mumber Description
1| Main Dining
2 Main Dining
3| Main Dining
4| Main Dining
5 Main Dining

6| Main Dining

Auto suspend course category

Included

Drag a column header here to group by

MNumber Description
» 201 | Drive Thru
202 | Drive Thru

Customizing Aloha Kitchen

Figure 56 Kitchen Settings - Auto Suspend Course By Table Tab

Click Save in the Command panel.

PHRNANERRD

Select a kitchen setting from the ‘Kitchen Settings’ drop-down list.
Select the Auto Suspend Course by Table tab.

Under the Auto suspend course group bar, select Auto suspend course by table.

Select a table from the ‘Available’ list and click >> to move the table to the ‘Included’ list.

Repeat this procedure for each table you want to suspend a course.
Click Close in the Command panel to exit the Kitchen Settings function.

Aloha Kitchen Implementation Guide v1.0
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Automating Aloha Kitchen

You can automate functions in Aloha Kitchen so you do not have to perform the function manually. Most
of the options are in the Kitchen Station and Kitchen Settings functions.

Automating the Starting of Items

You can automate the starting of items by Kitchen Station.

Q‘Q’ — You must be careful when automatically starting an item. When configured, all items routed to

the station automatically starts and is not subject to any timing you have for the item.

To automate the starting of items:

1. Select Maintenance > Hardware > Kitchen Stations.

2. Select a station from the drop-down list.

3. Select Auto-start all items to automatically start all items that are routed to this station. Use this
option if you are using a Production Cooking Only kitchen screen type and there is not a corre-
sponding Production Start Only kitchen screen.

4. Select Auto-start production order view cell to automatically start all items on an order when
you the order is started. If cleared, only the activated items start and the delayed items start based
on their cook delay time. This feature only affects a ‘Production Order view’ kitchen screen.

5. Click Save in the Command panel.

6. Repeat this procedure for other kitchen stations, as needed.

7. Click Close in the Command panel to exit the Kitchen Stations function.

Automating the Preparing of Items

You can automatically prepare items by Kitchen Station.

~ the station automatically progresses to a prepared state and is not subject to any timing you have

_‘\@{_ You must be careful when automatically preparing an item. When configured, all items routed to
for the item.

To automate the preparing of items:

Select Maintenance > Hardware > Kitchen Stations.

Select a station from the drop-down list.

Select Auto-prepare all items to automatically prepare all items that are routed to this station.
Click Save in the Command panel.

Repeat this procedure for other kitchen stations, as needed.

Click Close in the Command panel to exit the Kitchen Stations function.

ARG S o
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Automating the Bumping of Items

You can configure a station to automatically bump the items within an order from all other production sta-
tions. In Kitchen Settings, you can define a threshold of minutes before the system bumps an item from all
kitchen screens.

To automate the bumping of items:

1.
2.
3.

A

Select Maintenance > Hardware > Kitchen Stations.

Select a station from the drop-down list.

Select Master bump to specify whether items and orders that are bumped from this station are
automatically bumped from all other stations.

Select Master bump all stations to specify whether items and orders can activate, start, and bump
from all stations. This includes production stations.

Click Save in the Command panel.

Repeat this procedure for other kitchen stations, as needed.

Click Close in the Command panel to exit the Kitchen Stations function.

To bump items after a specified time:

4.

Select Maintenance > Kitchen Configuration > Kitchen Settings.

In the Auto bump minutes text box, type the number of minutes, from 0 - 9999, before the system
automatically bumps an order from the screen, whether the order is prepared or not.

In the Auto rebump minutes text box, type the number of minutes, from 0 - 9999, before the sys-
tem automatically bumps an order that has been rebumped from a screen.

Click Close in the Command panel to exit the Kitchen Settings function.

Automating the Printing in Aloha Kitchen

You can automatically print a chit in Aloha Kitchen, by kitchen station, when an order reaches a certain

state.

To automate the printing in Aloha Kitchen:

1.
2.
3.

o

Select Maintenance > Hardware > Kitchen Stations.

Select a station from the drop-down list.

Select Auto-print when bumped to automatically print a chit to the local printer when you bump
an order from this station.

Select Auto-print when prepared to automatically print a chit to the local printer when an item is
prepared.

Select Auto-print on first item prepared to automatically print a chit to the local printer when
the first item of an order is prepared.

Select Auto-print expo chit on order displayed to automatically print a chit to the local printer
when the order is initially displayed.

Click Save in the Command panel.

Repeat this procedure for other kitchen stations, as needed.

Click Close in the Command panel to exit the Kitchen Stations function.
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Configure Zoning

Zoning in the restaurant industry is a way to control which area of the prep area prepared items should be
allocated to help with the coordination of orders. Often times, these zoning areas are marked off, per order,
so the expediter can organize the plates and quickly plate the orders on trays. When activated, each order
receives a sequential number on the expo screen. The zone number appears on the item cell on a kitchen
screen; however, if you are using a custom header or footer, you must add the zone element.

Figure 57 Kitchen Zoning Diagram
To configure zoning:

Select Maintenance > Hardware > Kitchen Settings.

Select a kitchen screen from the drop-down list.

Select Enable Zoning to activate the zoning feature.

In the Number of zones text box, specify the sequential number of a zone area when zoning is
activated. For example, if your prep area has four zones, type 4. After the fourth order, the system
starts the numbering over. Zone numbers do not display on bins.

5. Select the Zone icon to display the default ‘zone’ image on top of the zone number. If you want to
replace the default zone icon, you must name the file Zone.xxx where xxx is the supported media
file format.

Click Save.

Repeat this procedure for any other kitchen settings you want to enable zoning.

8. Click Close in the Command panel to exit the Kitchen Settings function.

B
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To add the zone element to a custom header or footer:

Select Maintenance > Kitchen Configuration > Header and Footer Layout.
Select a header or footer layout from the drop-down list.

Select the Design tab.

Click Add drop-down list, select Zone, and then OK.

Type the line number in which you want the zone element to display.

Select the justification in which you want the zone element to display.

Select the style to use for the zone element.

Click Save.

Repeat this procedure for other header or footer layouts in which you want to add the zone ele-
ment.

10. Click Close in the Command panel to exit the Header and Footer Layout function.

SXAANR W=
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Configure Bins

In the restaurant industry, a bin is a holding area used to facilitate the
bulk production of a particular item, such as french fries. You can set
up a bin to track individual items or you can track like items using the
Quick Count feature, both of which are defined in the POS. For exam-
ple, if you have french fries set up as a single item, you would simply
track french fries at the item level. If you have multiple items for the
same item, such as fries with no charge and fries with an associated
price, or if fries are included with many items, such as ala carte and
fries with a burger, then you need to use tracking items to form a rela-
tionship between those multiple item IDs.

A bin can either be defined to display a single count of items needing
to be prepared or display a quantitative number. For a quantitative
number, the first number is the total count of items ordered but not yet
prepared, that are needed in the next » minutes. The second number is
the remaining count of items ordered, but not yet prepared.

You can configure two types of bins: Simple bin and Production bin.

Customizing Aloha Kitchen

Select Type

Tracking Item

[ (o4 ][ Cancel ]

[X|

Figure 58 Select Type (Bins)

Once you configure your bins, you must assign the bin to a kitchen screen, either as a metric on the Metrics

bar, or to a bin area as part of the kitchen screen itself.

Simple Bin

A simple bin displays on the metrics bar, or can be used in the bin area of a kitchen screen. They require no

interaction from the production employee.
To configure a simple bin:

1. Select Maintenance > Kitchen Configuration > Bins.

2. Click the New drop-down arrow, select either Item or Tracking Item and OK from the Type dia-

log box (Figure 58).
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3.

4

= 5o

1.
2.

Type a name for the bin.

Marme Fries

Ikem type Tracking Item v
Tracking item Fries v
Bin bype Sirnple bin w
Cook time threshaold in seconds 1}

Precision o

Figure 59 Bin (Simple)

If you selected ‘Item’ from the Type dialog box, then select a single item from the ‘Item’ drop-
down list. If you selected ‘Tracking item’ from the Type dialog box, then select a tracking item
from the ‘Tracking item’ drop-down list.

Select Simple bin from the ‘Bin’ drop-down list.

Type the number of seconds, from 0-99999 seconds, from the ‘Cook time threshold in seconds’
option to define the cook time for the bin.

Type the number of decimal points, from 0 to 3, from the ‘Precision’ option to display for the
bin. For example, select 2 is you want to the count to display as 0.00.

Click Save in the Command panel.

Repeat this procedure for each simple bin you want to configure.

. Click Close in the Command panel to exit the Bin function or continue to the next procedure to

configure a production bin.

Production Bin
A production bin offers quantitative measurements for items and require interaction from the production
employee in the same way as you start items using a production screen. These bins affect individual item

status and give more detailed information than a simple bin.

To configure a production bin:

Select Maintenance > Kitchen Configuration > Bins.
Click the New drop-down arrow, select either Item or Tracking Item and OK from the Select

Type dialog box (Figure 58).
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14.

15.
16.
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Type a name for the bin.

Bin |

Mumber 1

Marne [x]

Itern bype Tkermn w
Item Mone b
Bin bvpe Production bin w
Zook time threshold in seconds 300

Pending label Pending

Start label Skark

Zooking label Cooking

Unstarted alert time i}

Maximum start quankity o

Zombine ikem kme i}

Cook kime: 1]

Figure 60 Bin (Production)

If you selected ‘Item’ from the Type dialog box, then select a single item you want to track from
the ‘Item’ drop-down list. If you selected ‘Tracking item’ from the Type dialog box, then select a
tracking item you want to track from the ‘Tracking item’ drop-down list.

Select Production bin from the ‘Bin’ drop-down list.

Type the number of seconds, from 0 - 99999, in the ‘Cook time threshold in seconds’ option to
defines the threshold to use as the cook time for the bin.

Type the text to display for the pending total for the bin cell, in the ‘Pending label” option. The
default text is “Pending.”

Type the text to display for the start total for the bin cell, in the ‘Start label’ option. The default
text is “Start.”

Type the text to display for the cooking total for the bin cell, in the ‘Cooking label” option. The
default text is “Cooking.”

Type the number of seconds, from 0 - 9999, in the ‘Unstarted alert time’ option, before an
unstarted alert appears for an item for the bin cell.

Type the maximum number of items, from 0 - 9999, in the ‘Maximum start quantity’ option, that
can be started with a bump action.

Type the number of seconds, from 0 - 9999, in the ‘Combine item time’ option, to combine other
bin items when one bin item is moving into the start area.

Type the cook time, from 0 - 9999 seconds, in the ‘Cook time’ option, to display the item in the
cooking area before marking the item as prepared and having the item disappear from the bin.
Click Save in the Command panel.

Repeat this procedure for any other production bin you want to configure.

Click Close in the Command panel to exit the Bin function.
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Add a Simple Bin to the Metrics Bar of a Kitchen Screen

You can add a simple bin to the Metrics bar of a kitchen screen. Production bins are not supported on the
Metrics bar. You must first configure a metric for the bin, then attach the bin to the kitchen screen.

AT 00 e, 325

Figure 61 Bin Added to the Metrics Bar
To configure a metric for a simple bin:

Select Maintenance > Kitchen Configuration > Metric > Metric tab.

Click the New drop-down arrow, select Bin from the ‘Type’ dialog box and click OK.
Type a name for the metric.

Select the bin from the ‘Bin’ drop-down list.

Click Save in the Command panel

Click Close in the Command panel to exit the Metrics function.

SR W=

To attach a bin metric to appear on the Metrics bar:

Select Maintenance > Hardware > Kitchen Screens.

Select a kitchen screen from the Kitchen Screen drop-down list.

Select the Design tab.

Select the Metrics tab.

Click Add.

Select the bin that you configured as a metric from the ‘Metric’ drop-down list.

Repeat steps 5 and 6 if you have other bins that you configured as a metric you want to add to the
Metrics bar.

Click Save in the Command panel.

Repeat this procedure if you have other kitchen screens to which you want to attach a bin metric.
10. Click Close in the Command panel to exit the Kitchen Screens function. Once you add a simple
bin to the Metrics bar, the metric appears.

N R BN
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Add a Simple or Production Bin to the Bin Area of a Kitchen Screen

You can add a simple or production bin to a bin area configured on a kitchen screen; however, it is most
used for production bins. You must first enable the bin area to show on a kitchen screen, then attach the bin
to the kitchen screen, using the Design tab.

o roicinter Fries (1)
5:38 PM i 0| Simple Bin
1 0 —
f Cooking
Cooking —1— Iobel
POTATOS (5]
Start
[
6 Production
Start Bin Cell
Pending
Pending Starting Cooking
label label label
(not shown)

Figure 62 Simple and Production Bin Illustration

The illustration of the bin area at 30 percent of the screen real estate on the left side of the kitchen screen
and describes the behavior of both a simple bin and a production bin. The top magnified cell, a simple bin,
displays a simple visual count of items that have been started and currently cooking. The cooking label
always displays as ‘Cooking,” and there is no alert to inform you if an item is late in starting. As trackable
items are started, the count increases and as items are bumped, the count decreases. In the case of fries, the
production employee can see how many fries need to be cooking at any given time.

The bottom magnified cell, a production bin, displays two counts. The pending count indicates the number
of trackable items you need in the foreseeable future, including items that are delayed and not yet started.
The start count indicates how many trackable items are presently cooking. The ‘Pending,” ‘Start,” and
‘Cooking’ labels are all configurable. The start count turns to red when an alert is triggered from items that
have not been started.

Ordinarily, when items are ordered, they appear in the Start area of the production screen. This is not the
case with production bins. When a trackable item is ordered, the item goes into the respectable production
bin cell. The production employee must start the trackable item from the bin by selecting Start from the
flyout menu or by a ‘StartBin’ button function added to bump bar layout in use. The trackable item then
goes to the production area. When an item is started from the bin, the pending and start counts adjust
accordingly. In the case of fries, the production employee can see how many fries are needed to fulfill all
orders and how many are cooking presently, at any given time.
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To configure a bin area of a kitchen screen:

M=

Select Maintenance > Hardware > Kitchen Screens.
Select a kitchen screen from the ‘Kitchen Screen’ drop-down list.

3. Under the Display options group bar, configure the following:

Select Show Bin to display the bin area on the kitchen screen.

Select the position of the screen from the ‘Bin position’ drop down list to where you want the
bin area to display.

Type the number of rows you want to display for the bin area.
Type the percentage of the screen real estate you want the bin area to use.
Type the number of columns you want to display for the bin area.

4. Select the Design tab, then the Bin tab.

=20 PR ;

Kitchen Screen - *

Screen | Design |

Metrics Cnmmandsl Bins |

I —
Bin :
[_Remove |

TiFries v

Remove

=
=

Figure 63 Kitchen Screen - Design Tab - Bin Tab

Click Add.

Select a bin from the ‘Bin’ drop-down list.

Repeat Steps 5 and 6 until you add each bin to the bin area of the kitchen screen.

Click Save in the Command panel.

Repeat this procedure for other kitchen screens you want to display a bin area.

0. Exit the Kitchen Screens function. Once you configure the bin area, and add a bin, the bin area

displays in the location you configured for the kitchen screen.
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Provide the Ability to Select a Bin on a Kitchen Screen

If you are using a touch screen terminal, you need only to touch a bin from the bin area; however, if you

13

using a bump bar, you must add the appropriate commands to your bump bar layout. Refer to “Configure
Bump Bars” on page 27 for more information on a bump bar layout.

To add commands to a bump bar layout to support the bin area:

Select Maintenance > Hardware > Bump bar Layout.

Select a bump bar layout from the ‘Bumpbar Layout’ drop-down list.

Select the Design tab.

Select a command box from the design and select StartBin1.

Repeat Step 4 until you add the remaining StartBin commands, as needed. Only special situations
would you use all 20 StartBin commands.

Click Save in the Command panel.

7. Repeat this procedure for other bump bar layouts you want to support the bin area.

8. Click Close in the Command panel and exit the Bumpbar Layout function.

NR W=
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Configure Staff Levels to Change Item Routing

Use the Staff Level function to switch to different routing rulebooks on the fly in the kitchen, when you use
multiple routing rulebooks. You must create a staff level for each routing rulebook you created. To imple-
ment, you must create a staff level, attach a default staff level to your kitchen settings, and add a ‘Set Staff
Level’ command button to a kitchen screen.

Configure Staff Levels

Create a staff level for each routing rulebook in use. If you do not attach a routing rulebook to a staff level,
the routing rulebook does not appear for selection on the Set Staff Level screen.

To configure a staff level:

1. Select Maintenance > Kitchen Configuration > Staff Level.

1 Full Kitchen v|
Staff Level

. Edit

Mame Full Kitchen —l

Maximumn simultaneous cooking ikems i}

Maximum simultaneous prep items 1] o

Routing rulebook Mane v
¥ Delete
=2 Copy
@ Help

Figure 64 Staff Level Function

Click New.

Type a name for the staff level.

Select the routing rulebook to use for this staff level.

Click Save in the Command panel.

Repeat this procedure for other staff levels you want to create.
Click Close in the Command panel and exit the Staff Level function.

AR o

Assign a Default Staff Level to Kitchen Settings

You must attach a default staff in kitchen settings. This staff level is in use at all times for the whole store
until you select another.
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To assign a default staff level to kitchen settings:

1.

Select Maintenance > Kitchen Configuration > Kitchen Settings > Kitchen tab.

2. Under the Defaults group bar, select the staff level from the ‘Default staff level” drop-down list.

3.
4.

Click Save in the Command panel.
Click Close in the Command panel to exit the Kitchen Settings function.

Provide the Ability to Change a Routing Rulebook

You can provide access to view task information for an item by either adding the Set Staff Level command
to a bump bar layout or adding the Set Staff Level command to a touch screen terminal.

To add a Set Staff Level command to a bump bar layout:

B

AN

Select Maintenance > Hardware > Bumpbar Layout.

Select a bump bar layout from the ‘Bumpbar Layout’ drop-down list.

Select the Design tab.

Select an command box from the design and select Set Staff Level from the ‘Command’ drop-
down list.

Click Save in the Command panel.

Repeat this procedure for other bump bar layouts you want to change a routing rulebook.
Click Close in the Command panel and exit the Bumpbar Layout function.

To add a Set Staff Level command to a kitchen screen:

RN R WN-

Select Maintenance > Kitchen Configuration > Kitchen Screen.

Select a kitchen screen from the ‘Kitchen Screen’ drop-down list.

Select the Design tab.

Select the Commands tab.

Click Add.

Select Set Staff Level from the ‘Commands’ drop-down list.

Click Save in the Command panel.

Repeat this procedure for other kitchen screens you want to change a routing rulebook.
Click Close in the Command panel to exit the Kitchen Screen function.

Using Staff Levels to Change Item Routing

Once you create your staff levels and add the staff level commands, you can change a routing rulebook on
demand.
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To change to another routing rulebook via staff levels:

1. Select the Set Staff Level command, using either a touch screen or bump bar. The Select Staff
Level screen appears with all routing rulebooks configured with a staff level attached.

Select Staff Level

Routing 2
Routing three

1 Balancing
1 Balancing E

Figure 65

2. Select a routing rulebook.
3. Exit the Select Staff Level screen by either clicking OK with a touch screen terminal, or pressing
the Set Staff Level command again from the bump bar.
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Configure Quote Times for Adjustments in Aloha Takeout

In the Aloha Takeout product, you can set and adjust a quote time on the Aloha Takeout screen. When inte-
grated with Aloha Kitchen, you can adjust the timing of the quote time, based on the number of items in
the cooking in the kitchen.

6| 0|0 be 0 " ? 0 =] |01:0
Delivery | Wal al _— eb 23, 20

Quote times displayed = ]@ ©

in Aloha TakeOut.

Schwarz, Ralph ]|
1470 Tty S
s

o 1952

1] [Ketz, Fraidey. JV
2 20 St

Figure 66 Quote Times on Aloha TakeOut Screen
Configure Quote Times
To configure quote time:

1. Select Maintenance > Kitchen Configuration > Quote Time > Table tab.
2. Click New.

Quote Time

IHEE resholds Table |

1
Threshald1

Figure 67 Quote Time - Table Tab
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3. Type a name for the quote time.
4. Click the Thresholds Table tab.

1 Threshold1 »

Table | Thresholds Table

Thresholds Table

Mumber of items A | Quote time in minutes
» 1

3} 30
10 S0

Figure 68 Quote Time - Thresholds Table

5. Click Add to add a new threshold level.

6. Type the number of items for the threshold.

7. Type the number of minutes to quote the guest based on the number of items cooking.
8. Click Save in the Command panel.

9. Repeat this procedure for each quote time table.

10. Click Close in the Command panel to exit the Quote Time function.

Attach a Default Quote Time to Kitchen Settings

You must attach a default quote time in kitchen settings. This quote time is in effect at all times for the
whole store until you change it.

To attach a default quote time to Kitchen Settings:

Select Maintenance > Kitchen Configuration > Kitchen Settings > Kitchen tab.

Under the Defaults group bar, select the quote time from the ‘Default quote time drop-down list.
Click Save in the Command panel.

Click Close in the Command panel to exit the Kitchen Settings function.

B

Configure the Rounding and Override Requirements for Quote Times

For quote times, you can configure such things as the rounding method to use, as well as employee and
manager overrides. These options apply to all defined quote times.
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To configure the rounding and overrides for quote times:

[

Select Maintenance > Hardware > Kitchen Screen.
2. Under the Quote Time group bar, configure the following:

e Type the number of minutes, from 0 to 60 and in multiples of five, to use for rounding quote
times.

* Select either Nearest, Up, or Down, for the rounding method.

*  Type the maximum minutes, from 0 to 60, that an employee can manually add to the quote
time.

*  Type the maximum minutes, from 0 to 60, that an employee can subtract from the quote
time.

e Type the minimum number of minutes, from 0 to 999, that a manager can quote for an
order.

e Type the maximum number of minutes, from 0 to 999, that a manager can quote for an
order.

*  Type the maximum number of minutes, from 0 to 60, that a manager can add to a quote
time.

*  Type the maximum number of minutes, from 0 to 60, that a manager can subtract from a
quote time.

*  Type the default number of minutes, from 0 to 999, that a manager can place on a quote time
before the time expires.

*  Type the maximum number of minutes, from 0 to 999, that a manager can place on a quote
time.

* Type a generic password, from 0 to 40, that a manager can use to override a quote time.

3. Click Save and exit the Kitchen Settings function.
Sort Orders by Quote Time for a Kitchen Screen
You can optionally configure orders on a kitchen screen to sort by quote time.
To sort orders by quote time for a kitchen screen:

1. Select Maintenance > Hardware > Kitchen Screen.

2. Under the Order display options group bar, select the Sort orders by quote time to configure
orders on this kitchen screen to sort by quote time.

3. Click Save in the Command panel.

4. Click Close in the Command panel to exit the Kitchen Screen function.

Overriding a Quote Time with Aloha Kitchen

Once you configure the quote times in Aloha Kitchen, the rounding, and override restrictions, you can use
Aloha Kitchen to adjust the quote times displayed in Aloha TakeOut.
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To override a quote time with Aloha Kitchen:

1. Select the Quote command button from the Commands bar. If a password is configured, the
Enter Password screen appears.

Enter Password

Figure 69 Enter Password Screen

2. Enter the password and select OK. The Adjust Manual Quote Time screen appears.

Adjust Manual Quote Time

® Use calculated quote time: 30 minutes

© Use manual quote time: 30 minutes (+0)

Expires at 3:05 PM

Figure 70 Adjust Manual Quote Time Screen

3. If you want to use the calculated quote time, select ‘Use calculated quote time.’
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4. If you want to manually adjust the quote time, select ‘Use manual quote time,’ then use the up
and down arrows to adjust the quote time in the increments, as defined in Kitchen Settings. You

must make the adjustments within the expiration window you defined in Kitchen Settings.
5. Select OK.
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Configure Other Languages

Use the Language function to change the translation of Aloha

Kitchen. Currently, the function is read-only and you cannot change
or add additional languages. You must also assign the language to a "
tchen sciting. (Figure 71) ~
kitchen setting. (Figure 71 Chiecs (FRO)
To implement translation for Aloha Kitchen: ;:ili::h
Dutch
1. Place the AlohaKitchen.xx.txt, where xx is the abbreviation English
for the language as defined in the Language function, in the Finnish
Aloha Kitchen\Bin directory. This file contains the internal French 3
application strings available for translation. The file needs to freman
be updated when a new feature is added or changed. Also this
oK ] [ Cancel ]

can utilize an override file. So if you have Alo-
haKitchen.es.override.txt, then Aloha Kitchen loads the Alo- x|
haKitchen.es.txt then override any text with
AlohaKitchen.es.override.txt. This is helpful when you want
to modify the text for just one store. For example, the corpo-
rate office can place everything in AlohaKitchen.es.txt for the majority of the country, but a local
store can put an override text for one or more elements in Aloha Kitchen in the Alo-
haKitchen.es.override.txt.

Create the DataTranslation.xx.txt, where xx is the abbreviation of the language in the Language
function, in the AlohaKitchen\Data directory. This file contains the data strings available for trans-
lation. The file needs to be manually updated for configuration changes. You can generate Data-
Translation.xx.txt by double-clicking Configure AlohaKPS v1.0.23, or later. Then select Configure
> Update Data Translation File. This file is created in AlohaKitchen > NewData directory and you
can rename and edit the file to a different language. Place the file in the AlohaKitchen > Data
directory. There is no override file for the DataTranslation.xx.txt file.

Add the languages in Kitchen Settings > Other Tab. If the language you want to add is not avail-
able in the drop-down list, then create the language in Maintenance > Kitchen Configuration >
Languages. The first language listed is used as the default language and you can toggle to other
languages by selecting the ‘Toggle Language’ button on the bumpbar. To add the ‘Toggle Lan-
guage’ bumpbar button, select Maintenance > Hardware > Bumpbar Layout and attach the ‘Toggle
Language’ command to the layout.

Figure 71 Select Type (Languages)
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To obtain the abbreviation for the pre-defined language:

1. Select Maintenance > Kitchen Configuration > Languages.

Language |

1z

French
frangais
fr

Figure 72 Language Function

2. Click the New drop-down arrow, select a language from the ‘Select Type’ dialog box, and click
OK.

View the abbreviation for the pre-defined language.

4. Click Close in the Command panel to exit the Languages function.

w

To assign a language to kitchen settings:

1. Select Maintenance > Kitchen Settings > Other tab.

Language
p English w

Figure 73 Kitchen Settings - Other Tab - Languages Group Bar

Select a kitchen setting from the drop-down list.

Under the Languages group bar, click Add.

Select the language from the ‘Language drop-down list.’
Repeat Steps 3 and 4 until you add all available languages.
Click Save and exit the Kitchen Settings function.

SAN AN ol o
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Provide the Ability to Change to a Language

You can provide access to change to a language by either adding the Select Language command to a bump
bar layout or adding the Select Language command to a touch screen terminal.

To add a Select Language command to a bump bar layout:

1. Select Maintenance > Hardware > Bumpbar Layout.

2. Select a bump bar layout from the ‘Bumpbar Layout’ drop-down list.

3. Select the Design tab.

4. Select an command box from the design and select Select Language from the ‘Command’ drop-
down list.

5. Click Save in the Command panel.

6. Repeat this procedure for other bump bar layouts you want to change the language.

7. Click Close in the Command panel and exit the Bumpbar Layout function.
To add a Select Language command to a kitchen screen:

Select Maintenance > Kitchen Configuration > Kitchen Screen.

Select a kitchen screen from the ‘Kitchen Screen’ drop-down list.

Select the Design tab.

Select the Commands tab.

Click Add.

Select Set Language from the ‘Commands’ drop-down list.

Click Save in the Command panel.

Repeat this procedure for other kitchen screens you want to add the Set Language command.
Click Close in the Command panel to exit the Kitchen Screen function.

LSRN R W=
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Configure Task Information for an Item

Use the Task Info function to provide cooking instructions for individual items. By using on-screen elec-
tronic recipes, this eliminates the need to create, print, and bind recipe books, which reduces unnecessary
cost. Additionally, this safeguards against sensitive patented recipes leaving with an employee.

All configuration is performed inside the Task Info function and you do not need to access the Item func-
tion. You can also include a graphic, which must be added in the Media Files function first. You can also
create headings by typing a colon in the ‘Name’ field. For example, to group items under an App heading,
begin the name of each task info ‘App:’ such as ‘App:Buffalo Wings.’

Configure Task Information
To configure task info:

1. Select Maintenance > Kitchen Configuration > Task Info.
2. Click New.

Task Info |Steps videos | Preview

Mame Cocunut Shrimp

Item Coconut Shrimp w

Figure 74 Task Info - Task Info Tab

3. Type a name for the task information.
4. Select the item you want to add task information.
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5. Select the Steps tab.
|3 Caoconut Shrimp |
| Task Info | Jteps |\u'ideos || Preview |
Coconut Shrimp: Mone
Move up
Miove down
Imane
Figure 75 Task Info - Steps Tab
6. Click Add.
7. Type a heading to use for the step or procedure.
8. Type the instructional text to display with the item in the ‘Text’ text box. You must include all
tasks in the text box, with each line ending in a comma to create a line break.
9. Select an image to associate with the item from the ‘Image’ drop-down list, if needed.
10. Select the Videos tab.
|3 Coconut Shrimp |
| Task Info ||Kps| Videos |Preview |
Custom video file name
AVI_to_MPEG-4,avi
Miowe up
Move down
Viden
Figure 76 Task Info - Videos Tab
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11. Click Add.

12. Type a heading to use for the video.

13. Select a video to associate with the item.

14. Type the filename of the video.

15. Select the Preview tab to view the task info for the item.

Tasktnfo-* I

Task Info | Steps | Videos | Freview

Cocunut Shrirmp

ge shrimp through this misture

*Fry until golden brown

Figure 77 Task Info - Preview Tab

16. Click Save in the Command panel.
17. Repeat this procedure for other items you want to include task information.
18. Click Close in the Command panel to exit the Task Info function.

Provide the Ability to View Task Information for an Item

You can provide access to view task information for an item by either adding the Select Task Info com-
mand to a bump bar layout or adding the Select Task Info command to a touch screen terminal.

To add a Select Task Info command to a bump bar layout:

1. Select Maintenance > Hardware > Bumpbar Layout.

2. Select a bump bar layout from the ‘Bumpbar Layout’ drop-down list.

3. Select the Design tab.

4. Select an command box from the design and select Select Task Info from the ‘Command’ drop-
down list.

5. Click Save in the Command panel.

6. Repeat this procedure for other bump bar layouts you want to view task information.

7. Click Close in the Command panel and exit the Bumpbar Layout function.
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To add a Select Task Info command to a Kitchen screen for a touch screen terminal:

LA R W=

Select Maintenance > Kitchen Configuration > Kitchen Screen.

Select a kitchen screen from the ‘Kitchen Screen’ drop-down list.

Select the Design tab.

Select the Commands tab.

Click Add.

Select Select Task Info from the ‘Commands’ drop-down list.

Click Save in the Command panel.

Repeat this procedure for other kitchen screens you want to view task information.
Click Close in the Command panel to exit the Kitchen Screen function.

View Task Information for an Iltem

When you complete your task information for an item, you can access the information on the correspond-
ing kitchen screen, by selecting the Info command at the bottom of the screen. You only need a Select Task
Info command to view a list of all configured items. You can always view task information when you order
the item and task information is configured for the item.

To view task information for an item:

1.

Access the Select Task screen either by selecting the Info button from the Commands bar for a
touch screen terminal or selecting the Select Task Info command from the bump bar.

Select an item either by touching the item or by pressing the Up and Down buttons and the
large buttons on the end of a bump bar.

Select Task

Configured headings

appear on the screen

Dessert »» as >>>>
Entree »»

Task 01
Task 02
Task 04
Task 05
Task 06
Task 07
Task 08
Task 09
Task 10
Task 11
Task 12
Task 13

Figure 78 Select Task Screen
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3. Ifyou select a heading, an additional screen appears with a list of items from which to choose
under that heading. In this example, a list of entrees appears when you selected Entrees.

Select Task - Entree

Melt
Roast Beef
Chicken Sandwich

Figure 79 Select Task Screen Headings

Once you select an item, the task information for the item appears.

Coconut Shrimp

|
Coconut Shrimp:
2 Ib fresh shrimp
2 cups flaked coconut
1 cup cornstarch
1 cup cream of coconut
2 tbls lime juice
Vegetable oil

Cooking:
*Peel the shrimp and coat each one with cornstarch

*Combine the cream of cocnut and lime juice and dredge shrimp through this mixture
*Coat each piece of shrimp with flaked coconut

*Fry until golden brown

Figure 80 Task Information Screen Example (Coconut Shrimp)

4. Exit the screen either by selecting the Close button or by pressing the Select Task Info command
again on the bump bar.
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Customize the Print Layout for Production Chits

Use the Print Designer function to customize the design of your -
chits. You must include the Items and Training type to every print
layout design you create. If you include an element that you are
not using, the system allows you add the element, but does not dis- Production chit
play any output on the chit or guest check.

The system has a default kitchen chit layout that is equipped with
all possible elements for a production chit. Use this default chit to
copy and simply remove the elements you do not use. Once you
create a print layout, you must attach the layout in the Kitchen Set-
tings function.

Configure the Print Layout for Production Chits | ok || camcel |

You must configure a print layout to customize the layout of your &
production chits.

Figure 81 Select Type (Print Designer)

To configure your print layout for production chits:

1. Select Maintenance > Hardware > Print Designer.

Print Designer

|1 ChitLayout1 |

Layout | Diesign

Mumber E]
Mame ChitLayout1
Production chit

Figure 82 Print Designer - Layout Tab

Select the Default Kitchen Chit from the ‘Print Designer’ drop-down list.
Click Copy in the Command panel. The Copy Options dialog box appears.
Click Copy to number and define a new ID number for the print layout.
Type a name for the print layout design.

AN
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6. Select the Design tab.

Print Designer

|1 ChitLayoutt v
Layout | Design
~

Element b add @

Items

Check numbers

Crdermode name
} :Guest count

Chit header text —

Terminal name

Total

Trainina L%

Print style settings

Size Large v
Alignment: Left -
Expanded width
Expanded height
Italic

Undetlined
Ciad

I

|<

Figure 83 Print Layout - Design Tab

7. Select an element you do not support or do not need and click Remove.
8. Ifyouneed to re-add an element, click the Add drop-down arrow, select an element and OK
from the ‘Type’ dialog box.

rore________ Iy

MNone

Items

Check numbers

Ordermode name

COrdermode header

Ordermode trailer

Promise time

Delivery info

Modified arder infa

Single chit kext w

[ OK ] ’ Cancel

Figure 84 Type Dialog Box (Print Designer)

9. Ifyouneed to adjust the order in which element displays in the layout, select the element and click
Move up or Move down.

10. Under the Print style settings, select the appropriate settings for the element.

11. Once you are finished with the print layout, click Save in the Command panel.

12. Repeat this procedure for other print layout designs you want to create.

13. Click Close in the Command panel to exit the Print Designer function.
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Attach a Print Layout to Kitchen Settings

Once you finish the print layout, you must attach the layout to kitchen settings to use the layout design.
Aloha Kitchen has several types of chits from which to choose.

To attach an item chit layout to kitchen settings:

1.
2.

3.
4.

Select Maintenance > Kitchen Configuration > Kitchen Settings > Kitchen tab.
Under the Chit Printing group bar, select a print layout from any of the following options:

* Bag chit layout

* Kitchen chit layout
e Item label layout

e Item chit layout

Click Save in the Command panel.
Click Close in the Command panel to exit the Kitchen Settings function.

Configure a Print Layout Override

You can also configure the system to use a print layout for certain times of the day or for several days, and
override the default print layout you attached to Kitchen Settings. You must configure an ‘Activate Print
Layout’ event to activate the override and a ‘Disable Print Layout’ event to disable the override.

To configure a print layout override:

1.

Select Maintenance > Hardware > Event Schedule.

2. Type a name for the event.

3.

Select the Events tab.

Ewent Scheduls | Events

Descripkion .nctwatlon schedule . Skart kime add @
§ Activate Print Layout Ch... (S0 v

Disable Print Lavout Non.., | Daily 0000

Move down

Aukivation sch...

Activate Layout Override

Cwerride layout bype Kitchen chit A
Cwerride layout selection ChitLayout1 -

Figure 85 Event Schedule - Events Tab
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4. Select the Add drop-down arrow, select Activate Print Layout and OK.
Select the frequency of the event from the ‘Activation schedule’ drop-down list.
6. Under the Activate Layout Override group bar, select the following:

4

* Select the type of chit from the ‘Override layout type’ drop-down list.
* Select the print layout from the ‘Override layout selection’ drop-down list.
7. Select the Add drop-down arrow again, select Disable Print Layout and OK.

Select the frequency of the event from the ‘Activation schedule’ drop-down list.
9. Under the Disable Layout Override group bar, select the following:

9

*  Select the type of chit from the ‘Override layout type’ drop-down list.
* Select the print layout from the ‘Override layout selection’ drop-down list.
10. Click Save in the Command panel.

11. Repeat this procedure for other print layout overrides you want to configure.
12. Click Close in the Command panel to exit the Event Schedule function.
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Customize Your Kitchen Screens

You can customize the graphical display and behavior of your kitchen screens.
Other Kitchen Screen Types

To use kitchen screen types:

The ‘Customer order view’ kitchen screen type is used only for guests to monitor the status of
their order, by table. Refer to “Customer Order Display” on page 108.

(I

Production order view

It
RoastBeef
Double w/Chz

o ries The ‘Production order view’ kitchen screen type dis-
plays order information with a start and a cooking
queue; however, you can hide the start section when
you set the percentage to 0. This screen is always
used at the production station. Click the New drop-
down arrow, select Production order view from
the ‘Select Type’ dialog box, and click OK to enable
this screen.

660/ [T 830/

Production start only

The ‘Production start only’ kitchen screen type dis-
plays item information with a start queue only. Pro-
duction employees can only start items. This screen
is always used at the production station. Click the
New drop-down arrow, sclect Production start
only from the ‘Select Type’ dialog box, and click
OK to enable this screen.
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4PM

e 0% 66% 1™ 830/

Production line item

The ‘Production line item’ kitchen screen type dis-
plays item information with a cooking section only.
This screen is always used at the production station
and is the least used screen type. Click the New
drop-down arrow, select Production line item
from the ‘Select Type’ dialog box, and click OK to
enable this screen.

Production cooking only

The ‘Production cooking only’ kitchen screen type
displays item information with a cooking section
only. Production employees can bump items only.
This screen is always used at the production station.
When you create a new kitchen screen, Click the
New drop-down arrow, seclect Production cook-
ing only from the ‘Select Type’ dialog box, and
click OK to enable this screen.
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Fixed Cell Orientation

Aloha Kitchen has the ability to display the cells on a kitchen screen with a static width and length. Fixed
cell orientation is only supported for Expo Order View and Production Order View kitchen screen types.

Figure 86 Fixed Cell Orientation

To enable fixed cell orientation:

—

Select Maintenance > Hardware > Kitchen Screens.
Select a screen from the ‘Kitchen Screen’ drop-down list.
3. Under the Display group bar, configure the following:

* Select Enable Fixed Cell.

*  Type the number of rows to display from the ‘Number of rows’ option.

N

*  Type the number of rows to display in the Start area from the ‘Start queue rows’ option.
*  Type the number of columns to display from the ‘Number of columns’ option.
*  Type the number of columns to display in the Start area from the ‘Start queue columns’
option.
4. Click Save in the Command panel.

5. Repeat this procedure for other kitchen screens you want to support fixed cell orientation.
6. Click Close in the Command panel to exit the Kitchen Screens function.

Provide the Ability to Navigate with Fixed Cell Orientation

If you are using a touch screen terminal, you simply need to touch the cell for selection; however, if you
are using a bump bar, you must configure a different set of bump bar layout commands to support naviga-
tion with fixed cell orientation. Use this bump bar layout in place of the one described in “Configure Bump
Bars” on page 27.
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To configure a bump bar layout to support fixed cell orientation:

1. Select Maintenance > Hardware > Bumpbar Layout.
2. Select a bump bar layout from the ‘Bump bar layout drop-down list.

3. Click the Design tab.

Bumpbar Layout

Layout | Design

9 Fixed Cel v

Burmp

Command
Texk
Button calar
Texk calar

Split screen area

Print

255, 255, 255

(@) Top (left)
() Botkom (right)

Figure 87 Bump Bar Layout - Design Tab (Fixed Cell)

4. Click on the left function box of the bump bar layout.
5. Select a function from the ‘Command’ drop-down list, such as ‘Start.” The system automatically
populates the ‘Text,” ‘Button color,” and ‘Text color’ for the button based on the function you

selected, however, you can change these attributes, as needed.

6. Click on the next function box to the right and select another function.

7. Repeat Step 6 to configure the following commands, depending on if you are using Aloha Quick

Service or Aloha Table Service:

Bump Bar Layout Commands for a production station

(starting with the large box on the left and moving clockwise) SREmel e
Bump Selected
Bump Cell 1 Selected
Bump Cell 2 Selected
Bump Cell 3 Selected
Bump Cell 4 Selected
All Day Selected
Display (Toggle Display) Selected
Item Cursor Up Selected
Print Selected
Item Cursor Down Selected
Info Selected
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Bump Bar Layout Commands for a production station

(starting with the large box on the left and moving clockwise) S e
Select Staff Selected
Bump Cell 8 Selected
Bump Cell 7 Selected
Bump Cell 6 Selected
Bump Cell 5 Selected

8. Click Save in the Command panel.
9. Repeat this procedure for other bump bar layouts for fixed cell orientation, if needed.
10. Click Close in the Command panel to exit the Bumpbar Layout function.

Split Screen Orientation

You can enable split screens in Aloha Kitchen. This is typically used at the expo station for an overall view
of the kitchen.

To enable split screen orientation:

1. Select Maintenance > Hardware > Terminals.
2. Select an Aloha Kitchen terminal from the drop-down list.

Terminal | Kitchen |

Settings

Type Standard w

ation AK-Expo

v
SCreen AK-Expo e
Burnpbar Miane b
Second Burmpbar Mone ~
Printer Mone v
Enable touch
Enable split screen

(%) Horizontal
Split: screen orientation X
) Wertical
Bioktom right station Grill '

Bioktom right screen
Secondary Display

Specials Screen

Station Mone w
Screen Mone w
Bumpbar Mione b
Nink n Pl

Figure 88 Terminals - Kitchen Tab

3. Select the Kitchen tab.
4. Under the Primary Display group bar, configure the following:

* Select Enable split screen to allow the terminal to use a split screen.

* Select Horizontal or Vertical from the Split screen orientation to determine if the split screens
will be side-by-side or one on top of the other.
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* Select a kitchen station from the ‘Bottom right station” drop-down list.

*  Select a kitchen screen from the ‘Bottom right screen’ drop-down list.

If you are using a secondary display, configure the following under the Secondary display group
bar:

* Select Enable split screen to allow the secondary display on the terminal to use a split screen.

* Select Horizontal or Vertical from the Split screen orientation to determine if the split screens
on the secondary display will be side-by-side or one on top of the other.

e Select a kitchen station from the ‘Bottom right station’ drop-down list.
»  Select a kitchen screen from the ‘Bottom right screen” drop-down list.
Click Save in the Command panel.

Repeat this procedure for other terminals you want to configure split screen functionality.
Click Close in the Command panel to exit the Terminals function.

Provide the Ability to Access Individual Screens

If you are using a touch screen terminal, you simply need to touch the individual screens for selection;
however, if you are using a bump bar, you must configure a additional bump bar layouts for each split
screen. Refer to “Configure Bump Bars” on page 27 for more information on configuring a bump bar lay-

out.

To specify a split screen area for a bump bar layout button:

B

&

Select Maintenance > Hardware > Bumpbar Layout > Design tab (Figure 14).

Select a bump bar layout from the drop-down list.

Select a function from the bump bar layout.

Under the Settings group bar, select Top (left) or Bottom (right) to specify which split screen on
which the button will function.

Repeat steps 3 and 4 to until you configure the split screen for each function of the bump bar lay-
out.

Click Save in the Command panel.

Repeat this procedure for each bump bar layout for each split screen.

Click Close in the Command panel to exit the Bumpbar Layout function.
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Customer Order Display

You can configure a customer-facing kitchen screen to be used exclusively for the guest to monitor the sta-
tus of their order, by table number. Remember you must use a one to one relationship between your
kitchen screen, kitchen station, and terminal, as you would with any other kitchen screen. A bump bar and
printer are not used. Once you configure your kitchen screen, kitchen station, and kitchen settings, you
must attach the Customer Order Display screen to a dedicated terminal.

R
Customer Order Display

2

Served

4

Prepared

17

Prepared

27

Cooking

5

Activated

8

Cooking

18

Activated

20

Cooking

32

Activated

6

Activated

16

Cooking

12

Prepared

24

Activated

36

Activated

1

Activated

Figure 89 Customer Order Display Kitchen Screen
Configure a Customer Order Display Kitchen Screen
You must configure a customer order display kitchen screen.
To configure a customer order display kitchen screen:

1. Select Maintenance > Hardware > Kitchen Screens.

Click the New drop-down arrow, sclect Customer order display and OK from the ‘Type’ dialog
box.

Type a name for the customer order display kitchen screen.

Configure the options, as needed.

Click Save.

Repeat this procedure for other customer order display kitchen screens you want.

Click Close and exit the Kitchen Screens function.

1

A

Configure a Customer Order Display Kitchen Station

You must configure a customer order display kitchen station.
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To configure a customer order display kitchen station:

1. Select Maintenance > Hardware > Kitchen Stations.

Click the New drop-down arrow, select Customer order display and OK from the ‘Type’ drop-
down list.

Type a name for the kitchen station.

Configure the options, as needed.

Click Save.

Repeat this procedure for other customer order display kitchen stations you want.

Click Close and exit the Kitchen Station function.

1

N R

Configure Options for a Customer Order Display in Kitchen Settings

You must access the Kitchen Settings function and configure the state that an order initially appears on a
customer order display screen and the number of minutes to wait before the system automatically bumps
the order from the screen.

To configure options for a customer order display in Kitchen Settings:

1. Select Maintenance > Kitchen Configuration > Kitchen Settings.
2. Under the Customer order display options group bar, select the following:

* Select from Activated, Cooking, Prepared, or Served from the ‘Start state’ drop-down list to
indicate the state of the order in which you want orders to appear on the customer order dis-
play screen.

»  Type the number of minutes you want the order to remain on the customer order display
screen before the system automatically bumps the order from the screen.

Click Save.
4. Click Close to exit the Kitchen Settings function.

R
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Customize Your Kitchen Skins

A skin refers to the look and feel of the user interface, such as backgrounds, title bars, buttons, and other
graphical displays. Each kitchen screen supports a Light view and Super-gradient skin in the Kitchen
Screens function; however, you can configure your own skin for purposes such as branding your screens to
the colors of your restaurant, and more.

To configure a Kitchen Skin:

1. Select Maintenance > Kitchen Configuration > Kitchen Skin.
2. Click the New drop-down arrow and select a skin.

Kitchen Skin - (100)—*
E settings
Owner 1 Corporate
Version Assignment Prinar
100
Wame | 500 Shin
B item
Ttem Fonk Tahoma, 17, Bold
Busmped item Font Tahoma, 13, Bold
B item States
Uniitilzed item color B 125, 125, 126 -
Unstarted item color 3 [
Cookingtem color -
Prepared item color >
Served kem color -
Deleted item text color -
Deisted item striksthrough text color . 128, 0, 0 [
B Modifier
Modifier font Tahoma, 13, Bold
Bumped modiier font Tahoms, L1, Bokd
General modifier color 00,0 -
Special modfier color EEH 255, 102, 0 [
B Order
Item background color ) 25, 755, 255 -
Burnped item background coloc [0 176, 176,176 -
B Order States
tiew order color 1 [ EXT -
New order color 2 [ 255, 186, 117 -
Unfinalzed order color 1 .o, 0,255 -
Unfinakzed order color 2 1285, 255, 255 -
ot started order color 1 . 128, 0,128 [
Hot started order colar 2 255, 255, 255 -
Cooking order color 1 [ 176, 176, 176 [
Cooking order color 2 [ 285, 255, 255 -
Priotity arder color 1 285, 229,53 -
Priority order color 2. 258, 239, 104 -
Rush order color 1 W 255, 25, 36 -
Rush order color 2 Emess, 17, 121 -
Bumped order color 1 [ 128, 126, 126 -
Bumped order color 2 N 128, 128, 128 [
Summary order color 1 B 125, 126, 128 -
Summary order color 2 I 128, 128, 128 =
Guest present border color [Czss, 228,53 -

Figure 90 Kitchen Skin Function

Make the changes, as appropriate.

Click Save in the Command panel.

Repeat this procedure for other skins you want to create.

Click Close in the Command panel to exit the Kitchen Skin function.

AUk W
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Customize the Display of Your Order and Item Cells

You can customize the attributes that display on your order and item cells. Some options allow you to add
individual elements, or for full control of the display of your order and item cells, you can design a header
footer layout.

Configure the Display for Order Cells

These are some of the things you can display on the order cell.

Show Item Line Numbers DINE IN Susie Q
a. Stkbrg

You can display the items within an order on the order b. Melt

cell. Select ‘Show item line numbers’ in Maintenance :

> Hardware > Kitchen Screens to enable this option. c. RoastBeef

d. Cheeseburger

e. Double w/Chz
3:55

Show Terminal Number

You can display the terminal number from where the .
order was ordered on the order cell. Select ‘Show term Lg Fries
number’ in Maintenance > Hardware > Kitchen
Screens to enable this option.

Show Paid Indicator

You can display a dollar sign on the order cell to indi-
cate the order has been paid. Select ‘Show paid indi-
cator’ in Maintenance > Hardware > Kitchen Screens
to enable this option.

Show Course Text 'DINE IN
Default
You can display the name of the present course on the A Cheeg

order cell. Select ‘Show course text’ in Maintenance Lg Fries
> Hardware > Kitchen Screens to enable this option. A Gr Chk Breast
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Show Order Timing on Popup

You can display the order timing information on
the order cell when you select the order cell. Select
‘Show order timing on popup’ in Maintenance >
Hardware > Kitchen Screens to enable this option.

e | Susie @ Ciod: siaapy
yg&* Active: 2:40
>>>Ready>>> [
Cheeseburger Bump Order
Lg Fries @ @ leee......on

Gr Chk Breast

Collapsible Order

You can enable an item cell to expand and collapse
on demand when you select the up or down arrow.

1. In the Kitchen Screens function, select
Enable collapsible order.

2. Select ‘Hide all items; or ‘Hide only
items not yet prepared.’

3. Select or clear ‘Default to collapse.’

Configure the Display for Item Cells

( @
DINE IN s
Cheeseburger
Lg Fries
Gr Chk Breast

0:04

N A

sie©

These are some of the things you can display on the item cell.

Show Order Name

You can show the tab name or the name you call
the order on the item cell. Select ‘Show order
name’ in Maintenance > Hardware > Kitchen
Screens to enable this option.

Fred 4
1:00

/N RoastBeef

Show Timer Text

You can show the timer text on the item cell. Select
‘Show timer text’ in Maintenance > Hardware >
Kitchen Screens to enable this option.

Melt
-3:17
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Zone 4

Show Cell Number

j - &}

You can show the number of cell as it relates to the e
order display at the present time the item cell. |-1:54
Select ‘Show cell number’ in Maintenance >

Hardware > Kitchen Screens to enable this option.

Configure a Custom Header or Footer Layout for Cells

Use the Header Footer Layout function to customize the design of

your headers and footers that displays for your item or order cells

on a kitchen screen. If you include an element that you are not

using, the system allows you add the element, but does not display " z
any output on the cell. Alerts

ATO advanced order
The system has four default header and footer layouts that are ATO guest present indicator
equipped with all common elements for the respective layout. Use ﬂg 2:32: :E:Lnearmn
these default layouts to copy and simply add or remove the ele- ATO arder source
ments you do not use. The default header and footer layouts are: Cell number

Check number v

* 9996 Default Order Header
e 9997 Default Order Footer Ok, ] [ Cancel ]
e 9998 Default Item Header
* 9999 Default Item Footer

[X]

Figure 91 Select Type (Header Footer
Once you create a layout, you must attach the order header or footer Layout)

to an expo kitchen screen and the item header or footer to a produc-
tion kitchen screen.

2~/ Many of the elements you can configure on a custom header or footer layout are dependent on

’@‘“ the activation of other options in Kitchen Screen Maintenance. For example, if you add Order
Mode to your header or footer layout, you must select ‘Show Order Mode;’ otherwise, the system
does not display the order mode.

Configure a Header or Footer Layout
You must configure a layout for a header or footer to apply to an order or an item cell.
To configure your header and footer layout:

1. Select Maintenance > Kitchen Configuration > Header Footer Layout.
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2. Select one of the default designs from the ‘Header Footer Layout’ drop-down list.

Header Footer Layout

| 1 Grill ITtem Header v |

Layout | Design |

Mame Grill Ikemn Header

Type Item header w

Figure 92 Header Footer Layout - Layout Tab

Click Copy in the Command panel. The Copy Options dialog box appears.

Click Copy to number and define a new ID number for the header footer layout.

Type a name for the header or footer design.

Select Order header, Order footer, Item header, or Item footer from the ‘Type’ drop-down list
to indicate the area and the type of cell you are designing.

AR W
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Select the Design tab.

Header Footer Layout
|1 Grill Item Header v|
Layout| Design |

Element Line nurnber Location Style L add @
Additional courses 4| Left Marmal
Blerts S Left Miarrnal
Cell number 1| Left Mormal
Check number & Left Marmal
Count: down timer 7 |Left Mormal
Count up timer &/ Left Morral
Expand]collapse 9| Left Morrnal
Is add on 10/ Left Mormal
Is suspended 11| Left Mormal
Order icon 12 |Left Mormal
Order mode 13| Left Marmal
Crder number 0| Left Miarrnal
Order name 14| Left Mormal
Pager number 15| Left Mormal
Ready icon 16 | Left Mormal 3

PRl TN . 1

Figure 93 Header Footer Layout - Design Tab

Click the Add drop-down arrow and select an element and OK from the ‘Type’ dialog box.
Type the line number in which you want the element to appear on the cell.

Select Left, Center, or Right from the ‘Location’ column to indicate the justification of the ele-
ment to appear on the cell.

Select Normal, Bigger, or Smaller from the ‘Style’ column to indicate the font size, in relation to
the default font, for the element to appear on the cell.

Click Save in the Command panel.

Repeat this procedure for other header footer layout designs you want to create.

Click Close in the Command panel to exit the Header Footer Layout function.

Attach a Header and Footer Layout to a Kitchen Screen

You must attach a header or footer to a kitchen screen. You can only add an order header or footer to an
‘Expo Order View’ or ‘Production Order View’ kitchen screen and you can only add an item header or
footer to one of the production kitchen screens.

To attach a header and footer layout to a kitchen screen:

1.
2.
3.

Select Maintenance > Hardware > Kitchen Screen.

Select a kitchen screen from the ‘Kitchen Screen’ drop-down list.

For an Expo Order View or Production Order View kitchen screen, select the following under
the ‘Headers and footers’ group bar:

* Select an order header from the ‘Order header layout’ drop-down list.
* Select an order footer from the ‘Order footer layout’ drop-down list.
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4. For a production kitchen screen, configure the following from the ‘Headers and footers’ group
bar:
* Select an item header from the ‘Item header layout’ drop-down list.

* Select an item footer from the ‘Item footer layout’ drop-down list.

5. Click Save in the Command panel.

6. Repeat this procedure for any other kitchen screen you want to use a custom header or footer lay-
out.

7. Click Close in the Command panel to exit the Kitchen Screens function.
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