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CLOUD POS Inventory Items

Inventory ltems

Creating an Inventory Item:
‘Inventory”, “Inventory Items”, “+Inventory Item”

Note: When setting up an inventory item, you must have Ingredient Categories, Storage
Locations, Vendors, and In House Units created
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Total Value on Hand: US$1,514.60
OrderBy A-Z Name- Search Q
Name Category Par Level Latest Received Price/Unit Purchase Unit Selling Price/Unit Quantity On Hand Cost Per Unit ‘Value On Hand Controls
Parent Child Parent  Child

DCH BLUE SHIRT RETAIL 100 Each US50.00 0.00 Each US50.00 US$0.00

DCH SHIRT BLACK RETAIL 100 Each US$0.00 0.00 Each US$0.00 US$0.00
A i Kettle One Vodka Alcohol 40.00 Liter US50.00 30024 Liter US51.30 US3389.60 E
& In House Units Pizza Dough FOOD 50.00 Pound US50.00 450.00 Pound Us52.50 US$1,125.00 E
1% Inventory Items

& Sub Recipes

Select a Category for the item

Inventory Item &3 Open unit converter

Name * Kettle One Vodka Inventory Unit * Liter v

<c eor B e w©
Primary Storage I n Secondary Storage Barl - n

Bottled Bevs
Calculate COGS On Cost Price Cheese
FOOD
Sysco Food © Vendor
RETAIL
Vendor * Vesgies Quantity * 12 Liter
Sku/Bar code Price® US$240.00
Brand name Kettle One Yield % * 100
Purchase Unit * Price/Unit * Us$20.00
12
1 Inactivate
Recipe Unit(s) 1 Liter = US$20.00 s0 1 US ounce = US$0.11

15 us$ Us$0.11 u n
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CLOUD POS

Inventory Items

Select a Primary Storage location for the item

Primary Storage *

Calculate COGS On Cost Price

Barl “ E

Sysco Food & Vendor Caoler
DRY STORAGE
Vendor * Dry Storage 1
Freezer
Freezerl
Sku/Bar code
Select a Vendor
Sysco Food New vendor € & Vendor
Vendor * Select an Option .
f
Sl Cheney Brothers
Sysco Food
Brand name
Select an Inventory Unit
Inventory Unit * Liter i
| |
Par Level US gallon "
Ml liter
US quart
US ounce
US cup
US pint
. US tea spoon
Quantity *
UK gallon
LIS tahle cennnn M
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CLOUD POS Inventory Items

Fill Out the Following:

Quantity = Number of ltems in Each Purchase Unit

Price = Cost of Purchase Unit

Yield % = How Much of Each Purchase Unit You Will Use

Price/Unit = This Will Be Automatically Calculated

Quantity * 12 Liter

Price * US$240.00
Yield % * 100

Price/Unit * US$20.00

Last add your conversion

Recipe Unit(s) 1 Liter = U5$20.00 50 1 US ounce = U530.11
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