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Section Title
CATALOG NUMBERS



Catalog Numbers

● How do they work?

○ A catalog number may be used to group multiple like items together

● How does this benefit me?

○ There is no need to create multiple recipes



Item Attributes – Multiple Items within a Catalog Number

● What MUST be shared
● What SHOULD be shared
● What can be DIFFERENT



Item Attributes – Multiple Items within a Catalog Number

● What MUST be shared
● Description

● Usage Category

● Storage Category

● Ordering Category

● Ordering Restrictions

● Item Categories

Ask yourself…”Can these items be used in the same way in recipes?”



Item Attributes – Multiple Items within a Catalog Number

● What SHOULD be shared
● Nutrients



Item Attributes – Multiple Items within a Catalog Number

● What can be DIFFERENT
● Pack Size

● Brand

● Product Code

● CN Label/Code

● Shelf Life

● Allergens



Item Attributes – Multiple Items within a Catalog Number

● Preferred Item Sequence
● What does the checkmark indicate?

● What difference does the order of the items make? 



Mass Update

(Admin & Maintenance – Items & Catalog Numbers – Mass Update Catalog 
Numbers)



Item Specifics Tab – The Meat and Potatoes of Items

● Case/Unit Description – what do you see when you open the case?

● Partial Use Units – how do I know if an item needs this?

● Recipe Scaling Factor – is this the serving size for this item?



Item Specifics Tab – The Meat and Potatoes of Items

● Case/Unit Description – what do you see when you open the case?

○ Primary Unit – Free text field – usually the smallest wrapped unit

○ Case Size – How many Primary Units are in the case



Item Specifics Tab – The Meat and Potatoes of Items

● Partial Use Units – how do I know if an item needs this?

○ Can the Primary Unit be broken down smaller?

○ How will the sites need to account for this item during inventory and production?

Always relate the Partial-Use Units per Primary Unit back to the Primary Unit!



Item Specifics Tab – The Meat and Potatoes of Items

● Recipe Scaling Factor – is this the serving size for this item?  No!!

● Forget the section title – focus on the field names

○ Useable Weight per Primary Unit – how much does the Primary Unit weigh?

○ Pieces per Primary Unit – Usually left at 1 UNLESS the item will be added to recipes by a count (meatballs, 
chicken patties) AND then Primary Unit is not already “each”

Always relate these fields back to the Primary Unit!



Item Specifics Tab – The Meat and Potatoes of Items

● Everything else…



Item Specifics Example – Canned Applesauce



Item Specifics Example – Bananas



Item Specifics Example – Apples



Item Specifics Example – Spice/Seasoning



Item Specifics Example – Paper Bags



Item Specifics Example – Paper Cups



Item Specifics Example – Hand Soap



Item Specifics Example – Diced Chicken



Item Specifics Example – Chicken Patties



Item Specifics Example – Sliced Cheese



Item Specifics Example – Tortillas



Item Specifics Report




