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CALCMENU Web is a web-based recipe management system developed to answer 
common requirements of foodservice industries in managing and standardizing 
merchandise, recipes, and menus. This program addresses the needs of foodservice 
professionals, whether you own a restaurant, hotel, catering company, or airline. This is 
particularly useful for those managing multiple branches across the country or across 
the world or for recipe content providers publishing recipes on the Internet. It features 
multiple language translations of merchandise, recipes or menus, multiple currencies, 
and multiple sets of price. Special versions of CALCMENU Web allow menu planning 
and forecasting and handling of composition label with ingredient, allergens, and other 
information.

Centralizing Online
Recipe Management & 
Cost Control Software

CALCMENU Web uses the latest Microsoft software development tools and database 
system: ASP.Net and MS SQL Server 2008 / 2012. These offer an affordable, stable, reliable, 
scalable, and highly customizable software solution that can also be interfaced with 
other applications. The deployment of the software application to all your properties/
branches is very simple. It requires only an Internet connection and Internet browser, 
and all your company properties can already access the recipe database without having 
to install the software to each computer. This saves your time and money in installing 
and maintaining the program and the database.

CALCMENU Web is based on EGS’ famous desktop application, CALCMENU, which has 
been used by renowned chefs and organizations worldwide in managing their recipes 
for more than 25 years now. EGS’ experiences in working with highly skilled chefs and 
large multinational foodservice companies have sharpened our expertise in developing 
software applications that provide user-friendly yet advanced and sophisticated 
features. From creation, modification, and printing of recipes and menus to recipe 
costing and resizing, nutrient analysis, composition, and many more, CALCMENU 
Web is an indispensable tool for you to simplify the standardization, distribution, and 
management of your most important asset – your recipes.

http://www.eg-software.com
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Optimizes revenue, productivity, menu selling prices, and customer service

Improves food quality, production, sanitation, marketability, culinary education 
and staff training

User-friendly features to do certain functions on marked items easily, without 
having to repeat the processes within the program.

Handles nutrient details, GDA, RDA, allergens and pseudo-allergens information 
at your fingertips

Makes purchasing decisions profitable by considering energy, labor costs,  and 
choices between ready-made and in-house products

Simplifies and ensures accurate costing with automatic price updates from 
suppliers(e.g. Scana, Pistor, Howeg, or other supplier portals)

Develops profit targets for new products and specials

Reduces time and labor costs

Multicultural features such as interface, translations of data, specific currencies 
and pricing, etc.

Helps in making decisions for food production, menu planning, forecasting and 
recipe costing*

Simplifies composition/ declaration labels creation, management, and 
compliance with government laws**

Standardizes and manages recipes to maintain consistent quality and operations

Benefits

* With  Menu Planning module
** With Composition Management module

http://www.eg-software.com
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Key Features at a Glance:

Foodservice companies with multiple properties and outlets in different geographical 
locations can easily manage a centralized recipe database system and deploy CALCMENU 
Web to all its branches efficiently and effectively.

Web-based

Have a centralized and standardized recipe for all your branches and at the same time, 
allow each branch to create and manage their own unique recipes.

Recipe Management and Standardization

Have accurate costing of merchandise items used as ingredients for your recipes and menus 
so you can calculate profitable selling prices.

Recipe Costing

Merchandise can be linked to units, keywords, categories, allergens, pseudo allergens, and 
nutrient database.

Merchandise List Management

Set whether to require users to submit a recipe for approval before posting it online or 
before using in production.

Recipe Approval*

Have a centralized and standardized menus based on the available recipes in your database, 
search for available menus, and display them in the Menu List.

Menu Management

Allows a user or group of users to plan meals and menus for any given time with a variety 
of proposals for each meal.

Menu Planning*

Link your merchandise list to various nutrient databases like USDA, BLS, ASA, UK, etc. to 
capture nutritional values of a recipe or menu.

Nutrient Analysis

http://www.eg-software.com
http://www.eg-software.com


* Now available as an add-on feature for the standard version

www.eg-software.com 

5

Upload several pictures of your merchandise, recipe and menu to serve as useful guides for 
the kitchen staff in identifying what an item looks like, especially if it is rare.

Picture Organization and Processing

Print recipes, reports, and shopping lists.
Printing of Multiple Reports

Manage different sites and define role rights assigned to the users who need to work 
together on merchandise, recipes, and menus.

Site and User Management

Automatically import prices for accurate food costing.
Importation of merchandise and price information (using EGS Standard format)

Display recipes on websites which can be accessed easily from other locations.
Access for recipes from any device (Kiosk for CALCMENU)*

Allows users to search, display and share their recipes to others via Social Network 
Integration.

iPad/iPhone/Facebook Application*

Generate shopping lists from specific or marked recipes and menus which is useful in 
preparing requisitions of raw materials for production.

Shopping Lists

Select which nutrients to include in the GDA list and identify the standard GDA values for 
each nutrient, allergens and pseudo-allergens in recipe ingredients.

GDA, RDA and Allergens*

Greatly facilitates the whole process from the basic product definition management to the 
printing of the labels on your food products.

Composition and Label Management*

Select generic products and link them to primary or secondary brand levels.
Brand Management

http://www.eg-software.com
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Core Features of
CALCMENU Web

Recipe costing in the foodservice industry is 
very important for better profits. 

The costs of the merchandise are used 
to calculate the total costs of the recipe 
and menu. The built-in pricing formulas in 
CALCMENU Web enable you to get accurate 
recipe and menu prices within your desired 
profit.

Calculate the selling price of recipes and 
menus using the constant value, gross profit 
or the food cost percentage. The property 
administrator or the global admin can set 
what type of pricing calculation to use.

Recipe Costing

Create and manage recipes and menus in 
CALCMENU Web. There are a lot of food 
companies offering the same products and 
services that you are selling. To identify your 
company from others, you need to create 
and standardize your signature recipes. With 
a centralized database in CALCMENU Web, 
all branches can use and follow the standard 
procedures, portioning, and presentation for 
all common and signature recipes and menus. 
This way, your customers will have the same 
dining experience whichever branch they 
visit.

Recipe and Menu Management

6

Merchandise is the basic element of 
CALCMENU Web. It can be a raw  ingredient 
used for recipes or other single purchased 
products.

Maintain a comprehensive merchandise list 
that can be used by all or selected properties 
in CALCMENU Web. Create a new merchandise 
name and include its alphanumeric reference 
number, tax rate, four wastage percentages, 
category and supplier. Encode other helpful 
information such as product description, 
preparation, cooking tip, refinement methods 
and storage.

Users can also modify, delete, copy and 
replace merchandise with another.

Merchandise Management

http://www.eg-software.com
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CALCMENU Web automatically computes the 
nutrient information as each merchandise 
or item is added to the recipe or menu. 
This is useful in calculating the nutritional 
value of each recipe and menu which is very 
important for the growing health-conscious 
population. With CALCMENU Web, you can 
get the nutritional analysis of a recipe or 
menu effortlessly. 

Merchandise can be linked to any of the 
following nutrient databases of your choice: 
United States Department of Agriculture 
(USDA), Bundeslebensmittelschlüssel (BLS), 
Swiss Association for Nutrition (ASA, it requires 
a separate license before it can be used) and 
UK Nutrient Database (UK), or more. You can 
also manually enter the nutrient values of 
the merchandise which must be per 100g or 
100ml.

This feature is very practical for hospitals, 
educational institutions, hotels, restaurants 
and other foodservice companies in creating 
and delivering healthy and diet-sensitive 
recipes and menus.

Nutrient Analysis and Calculation

CALCMENU Web offers many options in 
searching through your recipes, merchandise 
and menu database. One of which is searching 
using the Keywords. Keywords are single terms 
or short phrases that best categorize your 
merchandise, recipe or menu. This way, you 
can easily narrow down the results whenever 
you are searching, especially if you are 
searching through a large number of recipes
(or merchandise and menu) from your 
database.

With the CALCMENU Web keywords function, 
your search result is drilled down to the exact 
recipe or recipes you are looking for. This 
makes you work faster and saves you time 
and effort in scrolling through your recipe 
lists. It even makes the organization of your 
recipes more efficient and more flexible 
because you can assign unlimited keywords
to one recipe, merchandise and menu.

“Hot”
“Red”

“Oven”;

For example, here are the 
keywords that can be assigned 
to recipe “Roast Turkey with Corn 
bread stuffing”.

Cooking Method: 

Type of Course:

Main Ingredient Type:

“Vegetable”

Served: 

Wine:

Occassion:

Equipment Needed:

“Roasted”
 “Main Course”

 “Poultry”;

“Thanksgiving”;

“Christmas”;

“Roasting pan”;

Origin: “North American”

Searching through keywords

http://www.eg-software.com
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CALCMENU Web gives you the flexibility 
to create and use multiple sets of price of 
merchandise. Multiple sets of price are useful 
if your foodservice company has a large chain 
of restaurants and needs to differentiate 
pricing by region or country, by currency, or 
by branch type. Your branch in London has 
a different set of price than your branch in 
Paris. Similarly, your restaurant located in a 
mall may need a different set of price than 
your restaurant located in a hotel.

Capability to work with more than one “set of price”
 (multi-currency)

Encode recipes in just three simple steps:

Recipe Quick Encoding

The name of ingredients can be linked to merchandise when you need costing or nutrient analysis.  
This is an optional step.

3

The text is converted into a multiple-row document with one ingredient per row with separate 
quantities, units and ingredient name.

2

You can copy a recipe from a  website or other electronic document and paste it to the text box 
provided.1

Start translating recipes to different languages 
quickly and easily in CALCMENU Web. The 
multi-language feature of CALCMENU Web 
allows you to type translations of recipes. 
The program can handle any language, 
including double-byte languages such as 
Chinese, Japanese and Korean. This lets the 
kitchen staff and other users from branches 
in other regions and countries to view and 
understand recipes in their own languages.

Capability to translate merchandise, recipes, menus,
etc. in other languages (multi-language)

http://www.eg-software.com
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CALCMENU Web includes a Printing feature 
which is very easy to use. This feature 
provides a variety of print options and allows 
you to find, sort and organize printouts of 
recipes, various lists or reports easily. Print 
your favorite recipes before preparation or 
make a collection of recipes for your kitchen 
staff in a snap. You can also create PDF and 
Excel files for printing reports for meetings, 
presentations , brainstorming, etc. Also, the 
Printing feature is very flexible that you can 
customize printouts based on your needs 
and requirements.

Printing, PDF and Excel File Exportation

PDF Format

Use the Shopping List feature in CALCMENU 
Web and save time and effort in preparing 
your grocery lists.With this feature, you will 
be able to generate ingredient lists with their 
corresponding quantities and prices. No need 
to write down a shopping list every time you 
are cooking a meal.

If you are preparing a menu, you can 
consolidate the shopping lists of various 
recipes included in your menu. Let the 
program calculate the total quantity of the 
same ingredients. This is a convenient way 
of generating one shopping list for all the 
recipes you are preparing.

Shopping List

Manage information of all your suppliers in 
CALCMENU Web. You can assign suppliers to 
products so it will be easier for you to identify 
where to buy items needed in your kitchen. 
This reduces time and administration in 
purchasing.

Suppliers can also be used to search for 
products.

Supplier Management

http://www.eg-software.com
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Units are measurements used in defining 
merchandise quantities. These are also used 
in encoding yields of recipes and menus 
to measure how much is needed to be 
produced.

CALCMENU Web comes with a list of 
predefined units, but you can also add your 
own units in the list.  It supports and converts 
between Metric and Imperial measurement 
systems. You can choose between the two 
systems or you can actually use both!

Unit Management 

Tax rate is the rate of tax imposed on goods 
and services. In CALCMENU Web, it is used for 
price calculation of your recipes and menus. 
You need to add tax rates in your CALCMENU 
Web so it can be incorporated in the prices 
of your recipes and menus. The property or 
global administrator can add, modify or
delete tax rates.

Tax Rate Management 

Assign merchandise, recipes and menus to 
Categories, Keywords and Sources (could 
be a cookbook, Website, chef, etc.). This 
allows you to group and organize items in 
CALCMENU Web. Searching for merchandise, 
recipes or menus can be made faster and 
easier since Categories, Keywords, and 
Sources are very useful in narrowing down 
search results.

Category, Keywords, 
Sources Management

Upload several pictures of your merchandise, 
recipe and menu in CALCMENU Web. Photos 
are very useful guides for the kitchen staff 
in identifying what an ingredient looks 
like, especially if it is rare. Show how a dish, 
especially a new one, should be presented 
before serving to customers using recipe 
pictures. Or use the pictures to describe 
production steps.

Pictures

http://www.eg-software.com
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The “Did you mean” feature helps the user in 
the search process by suggesting possible 
alternatives to the search terms entered in 
case the search produces no result.

So if you are not sure on how to spell 
“cinnamon”, just type “cinamon”, or “cinammon” 
and the system will suggest you words that 
exist in the database with a similar sound. This 
is more powerful than a spell checker because 
it is guiding your search based on the actual 
content of your database and not on the 
correct spelling. Even if you always misspelled 
cinnamon when you create recipes, you will 
still find it!

Did you mean?

Recipe Approval is a useful feature that can 
be added to your CALCMENU Web. It enables 
a stricter, more organized management and 
quality control of recipes by allowing you to 
manage their visibility within the site(s).

This feature is helpful in monitoring the 
process of creation of a recipe until it is 
considered final and can actually be used. If 
a user creates a recipe and it has not yet been 
approved, only the user would be able to view 
the created recipe. A user will not be able to 
share unapproved recipes.

When a user submits a recipe for approval, he/
she may also provide a comment about the 
request for approval. The approver can read 
these comments while approving the recipe.

Recipe Approval*

CALCMENU features Brand Management 
especially for companies dealing with 
marketing products via consumer websites. 
Essentially, branding gives your products a 
unique identity to develop strong awareness 
and easily distinguish them from other product 
lines or brand competitors. CALCMENU allows 
you to collate and manage different brand 
classifications assigned by different users in 
the system, to maintain same level of quality. 
Basic functions such as creating, updating, 
and assigning brands to products are made 
effortlessly.

Brand Management

http://www.eg-software.com
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The Menu Planning feature of CALCMENU 
Web allows a user or group of users to plan 
meals and menus for any given day and time 
(Breakfast, Lunch and Dinner) with a variety of 
proposals for each meal. 

Menu Planning*

create your own menu plans

search for your own and other group 
users’ menu plans 

display and study menu plans

print and export to Excel

create a shopping list for each day,
each menu or for the whole menu 
plan

Select the day of the
Menu Plan

Weekly view of the
Menu Plan

CALCMENU provides a reliable and adequate 
nutrition analysis data to improve the food 
quality made available to the growing 
health-conscious population, including 
health professionals, caterers, and those 
who work in the food service industries. 
Likewise, the consumers will be able to 
fully realize the importance of managing 
food composition data, appropriate food 
labeling, and other nutritional information.

Composition and Label Management*

http://www.eg-software.com
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Guideline Daily Amount (GDA) is a nutrition 
facts label designed by the Confederation 
of the Food and Drink Industries (CIAA), a 
European trade organization. It is created to 
help consumers understand the nutrition 
information provided on food labels.

GDA is based on nutrition recommendations 
from experts. This translates science into 
consumer-friendly information and put the 
nutrition information they read on a food 
label into the context of their overall diet.

If you are already getting nutrient information 
from CALCMENU Web, you may want to 
include the GDA details. This will help the chef 
to balance the nutrient values in recipes and 
menus.

GDA*

Here is a typical sample of GDA label:

Here are typical reference values used for GDA. 
You may configure that with your own values.

m

In general, GDA focuses on 5 key nutrients. 
It shows the actual value of each nutrient 
contained in one serving or portion of 
your food. It also includes the percentage 
of an adult’s Guideline Daily Amount for a 
specific nutrient.

What’s inside GDA?

*These nutrients can vary and you can configure 
which nutrients you want to include.

http://www.eg-software.com
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Plating and food presentation play a huge role in how we experience food. Consistency of presentation 
is a must.

With the Plating Instructions feature, you can define cutlery, dishes and serving presentation for your 
recipes. You can print that in detail with the new Plating Instructions report. 

Plating Instructions*

Your staff will get 
clear instructions, 
avoid mistakes and 
provide a consistent 
presentation of your 
dishes.

Easy to use and very 
convenient! 

http://www.eg-software.com
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Create production instructions with detailed 
step-by-step procedure and attach these 
procedures to your recipes. 

Production Instructions*

For example, the user is creating a recipe of POMELO SALAD - YAM SOM-O (pomelo and shrimp). The recipe 
calls for shredded pomelo and shrimps. He can attach instrucvtions about preparing the pomelo and cleaning/
deveining shrimps.

Illustrate complicated steps.

Less time spent providing training or re-training.

Benefits

Accurate processes are kept documented in the 
company.

Standardize the preparation of recipe ingredients.

Staff can follow all production steps easily.

Save time. Reuse the instructions for your other 
recipes.

Dishes are always prepared the same way.
Consistency is the key!

Sample of recipe printout

Sample of production instructions printout

http://www.eg-software.com
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Sample

Applications

CALCMENU Web is an indispensable tool 
for foodservice companies like hotel and 
restaurant chains with many branches 
in different geographical locations. It is 
capable of handling a centralized recipe 
database system and yet allows each 
property or outlet to manage and keep 
recipes that are unique in their own branch. 
This is something that differentiates this 
system from other recipe management 
systems available in the market. Each 
property can keep their own sets of 
prices and currencies using a centralized 
merchandise list so that everyone follows a 
standardized list. It also makes the work of 
the IT department easy in the deployment 
of updates and providing technical support 
since they only manage it on one server 
and the rests access it via the Internet.

CALCMENU WEB can provide the hotel and 
restaurant chains an efficient centralization 
of data for merchandise, recipes, and 
menus, the flexibility to create recipes for 
dishes that are unique to their location or 
modify the ones provided in the Kiosk by 
resizing ingredients, changing the units 
or even the presentation of the recipes, 
an up-to-date pricing information on 
merchandises from suppliers, and more.

EGS Diner has four restaurants located in 4 different cities. The main recipe database and CALCMENU Web is installed in the head office 
while the 4 branches of EGS Diner access the system via the Internet.

Each restaurant has different suppliers for their merchandise. Therefore, each has varying costs. With CALCMENU Web, EGS Diner can 
deploy a centralized list of merchandise and each property can specify their costs and selling price using the sets of prices applicable 
to their locations.

EGS Diner also has standard recipes and menus being served in all four branches. However, each property could create their own recipe 
menus especially if they are conducting promos or if there are celebrations in their area. With CALCMENU Web, they could easily create 
their own recipes without affecting the recipe or merchandise list of the other properties since this can only be seen in their own 
property level. They also have the option to share this to other properties if they like. Meanwhile, the other properties can only view 
and print the shared recipes or menus from the other property. If they would like to modify it to adapt to their locality, they can create 
a copy and modify that copy. This way, the original recipe or menu will not be altered.

D iagram I

Food Catering Chains

http://www.eg-software.com
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Maximizing the latest in software and 
Internet technology, EGS provides a 
powerful and user-friendly solution for recipe 
costing, standardization and distribution for 
foodservice companies. CALCMENU Web 
can be deployed within the company for 
local access through a LAN (Intranet), or in 
an Extranet, or Internet configuration for 
international access through the Web.

CALCMENU Web can also be used to provide 
recipe content to a website. EGS can create 
customized websites allowing visitors to 
search for recipes, view them online, resize, 
rate or print them. It is like creating a web-
based electronic cookbook where any 
person with Internet access can view recipes. 
CALCMENU Web is an efficient and effective 
way for food companies to launch their 
recipes online and promote their recipes 
and food products to retail consumers. This 
alternative marketing strategy will definitely 
boost sales of the client food company. With 
CALCMENU Web, it is also very simple to 
maintain and edit your online recipe content.

There are more features that CALCMENU Web can provide and it is the only recipe management system that 
offers the most complete solution in the market today. Our more than 24 years of experience in designing recipe 
management solutions for the foodservice industry taught us what you really need.

D iagram II
Recipes can be published on the website with 
interactive features.

Providing Recipe Content to a Website

http://www.eg-software.com
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CALCMENU’s Windows versions, CALCMENU 
Pro and CALCMENU Enterprise, have long 
been used by schools and universities 
offering Culinary Arts and Hotel and 
Restaurant Management courses as a tool 
in teaching their students to manage their 
merchandise, recipes, menus and food costs 
efficiently and effectively.

Now, with CALCMENU Web, the use of 
CALCMENU will be easier for schools and 
universities because they no longer have 
to install the software to many computers 
that will use the software. As long as the 
computers in a classroom or laboratory 
have access to the Internet, the students 
and teachers can just easily access the 
CALCMENU Web Web site and work on their 
recipes.

The database structure of CALCMENU Web 
is ideal for schools as you may use the 
Property level to create different groups of 
classes and assign students and teachers in 
it, thereby allowing these groups of classes 
to have their unique recipes particular to 
that class.

Another way to do it is to consider a teacher, 
who is handling different classes, as one 
property and the different classes he or 
she is handling can be considered as outlet 
levels under it.

With CALCMENU Web as a tool to manage 
recipes, menus, food costs and nutrients, 
the students will learn faster. They will be 
working on a centralized recipe database 
where the merchandise (ingredients) 
required, food costs, nutrient values and 
other relevant information needed in 
preparing a recipe are already available  for 
use. The program will help them identify 
food cost percentages and nutritional 
values easily and they can make necessary 
adjustments until they reach the required 
level. Students only have to worry about 
enhancing their creativity. 

CALCMENU Web is also very useful for the teachers since they will have an automated facility to gauge how well 
the students picked up the lessons taught during classes. With the use of a centralized merchandise list, teachers 
can ask their students to create and submit recipes or menus in the system every time he or she is conducting a 
workshop, assignment or exam. He could then easily check the submitted recipes or menus right at the CALCMENU 
Web Web site anytime, anywhere without checking piles of paper from different students.

D iagram III
In a culinary school, all students in the computer lab can
access a common recipe database from their workstations. 
Chef instructors can manage the recipes from their office.

CALCMENU Web is an ideal teaching tool for 
Culinary Schools
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CALCMENU hosted on a Cloud Server

CALCMENU Web will be hosted by Amazon Web Services. Maintenance of the hardware, operating system, 
security patches, etc. will be handled by us. EGS will monitor the application’s performance. EGS will choose 
to host in one of Amazon Datacenter located either in the US, in Europe or in Asia. You are guaranteed of a 
secure and reliable access to your data.

Amazon Web Services, also known as AWS, is a collection of remote computing services (also called web 
services) that together create a cloud computing platform. The service is advertised as providing a large 
computing capacity (potentially many servers) much faster and cheaper than building a physical server farm.  

AWS offers a complete set of infrastructure and application services that enables you to run enterprise 
applications, large data projects, social games and mobile apps virtually in cloud. One of the key benefits of 
cloud computing is to reduce up-front capital infrastructure expenses, as AWS is an excellent, reliable, readily 
available and highly scalable hosting server which helps obtain lower variable costs.

For more information, visit this website: https://aws.amazon.com

http://www.eg-software.com
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System Requirements

•	 2 GHz processor
•	 4GB RAM (32-bit) or 8GB (64-bit)
 *Recommended RAM: 4GB (64-bit)
16GB (32-bit) or 20GB (64-bit) free hard disk space
Internet Information Server (IIS) 6, 7, or later (IIS is included in all Microsoft’s OS)
Microsoft .NET Framework 2.0 and .NET 4.0 SP1

Servers that will host CALCMENU Web require one of the following Windows Server 
editions:
Windows Server 2003/2003 R2, Web Edition
Windows Server 2003/2003 R2, Standard Edition 32-bit & 64-bit
Windows Server 2003/2003 R2, Enterprise Edition32-bit & 64-bit
Windows Server 2008/2008 R2, Web Edition
Windows Server 2008/2008 R2, Standard Edition 32-bit & 64-bit
Windows Server 2008/2008 R2, Enterprise Edition 32-bit & 64-bit

Supports most versions of the SQL Server database, including the following:
•	SQL	Server	2005	Express	with	Advanced	services
•	SQL	Server	2005	Standard	32-bit	&	64-bit
•	SQL	Server	2005	Enterprise	32-bit	&	64-bit
•	SQL	Server	2008/2008	R2	Standard	32-bit	&	64-bit
•	SQL	Server	2008/2008	R2Enterprise	32-bit	&	64-bit
•	SQL	Server	2012	Express	with	Advanced	services
•	SQL	Server	2012	Standard	32-bit	&	64-bit
•	SQL	Server	2012	Enterprise	32-bit	&	64-bit
 * Optional: Public IP address for VPN access (if support is required)

Server Infrastructure Requirements

•	Windows	XP,	Windows	2003,	Vista,	and	Windows	7
•	 Internet Explorer 7, 8, 9 with ff. settings enabled:
- Cookies
- Javascript
- Pop-up
The following must also be installed:
•	 Adobe Acrobat
•	 MS Office application (Word [.doc/.docx] and Excel [.xls/.xlsx])

Note: The site is best viewed using 1024 x 768 pixels screen resolution

Client Machine Specification:

Recommended Client User Specifications:

http://www.eg-software.com


EGS in Overview:
EGS Enggist and Grandjean Software SA, integrates technology with 
culinary expertise to develop and provide a wide range of high quality 
professional Recipe Management Software products. We are determined 
to meet the customized needs with regard to the standardization of 
foodservice, food production, recipe website marketing, and brand 
management of the foodservice industries.

For over 24 years, we have over 50,000 professional chefs in 
100 countries worldwide. EGS is continuously developing new 
and innovative features for its applications; thus, earning the 
recognition of international culinary and hospitality institutions 
as one of the world leaders in foodservice software development. 
 
 
Establishment and Location
EGS currently operates both in Neuchâtel, Switzerland which serves as 
its headquarters and in Manila, Philippines for the regional office in Asia.

Company History
EGS Enggist & Grandjean Software SA was established in January 1989 by 
Marc Enggist (CEO; Switzerland) and Sandro Grandjean (CTO; Asia). EGS 
has continued its focus on web-driven database solutions since then, 
and has successfully completed numerous award-winning interactive 
websites and software programs.

EGS continues to explore new possibilities and technologies, as they 
commit to make the work of foodservice professionals and institutions 
easier, convenient, faster with reliable recipe management and inventory 
control systems.

Clients/References
Among our clientele are top multinational companies, schools, restaurant 
chains, and food companies in over 100 countries such as the following: 
Alain Ducasse Foundation, Autogrill, Del Monte Foods, Les Roches, Manor 
AG, Migros, Mövenpick Hotels & Resorts, Nestlé Foodservices, Unilever 
Food Solutions, Unilever USA, and others.

 Recipe content is the single 
most important aspect of our food 
brands and forms a key channel 
to consumers. A global backend 
solution for recipe management 
system is the key priority for our 
foods recipe content.  The goal 
is to make all our global recipe 
information freely and universally 
available to our consumers, with 
one global recipe management 
database, consistent recipe 
templates, formats and quality 
across all brands and markets. 
- Top Multinational for Global Food 
Marketing

 The chef network is really happy 
to have this tool now available and 
wants to extensively use it, as it is 
spreading within the company. Of 
course, EGS played an important 
role in building this success, 
congratulations and thanks very 
much for that! 
-  Benjamin Long, Chef
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To know more about EGS,
visit us at:

www.eg-software.com

•	 EGS CALCMENU Web
•	 EGS CALCMENU Enterprise
•	 EGS CALCMENU Pro 
•	 EGS CALCMENU Chef 
•	 EGS F&B Control
•	 CALCMENU Cloud

Products
Whatever type of business you 
may have, there is always an EGS 
Solution that is suitable for you.

Mission
To provide high-quality solutions for 
all sectors in the foodservice industry.

To develop and provide smart solutions 
for the foodservice industry with the 
commitment to give outstanding 
customer service and support.

Vision
To become the world’s leader in 
providing advanced solutions to the 
foodservice industry.

http://www.eg-software.com
http://www.eg-software.com/calcmenu.web/default.aspx
http://www.eg-software.com/calcmenu.enterprise/default.aspx
http://www.eg-software.com/calcmenu.pro/default.aspx
http://www.eg-software.com/calcmenu.chef/default.aspx
http://www.eg-software.com/products/egsfbcontrol/default.aspx

